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FIZZ WHIZZ AND 
DOTTY SPOTTY 

FLOWER POWER
These two pieces, entitled Fizz Whizz and 
Dotty Spotty Flower Power, are examples 
of how Katy is inspired by colour, flowers 

and their plant pals on a daily basis. 

Read Katy’s story on pages 42-45.

KATY DEE IS AN 
ARTIST AND PRINT 
DESIGNER BASED 

ON THE GLORIOUS  
MID NORTH COAST 

OF AUSTRALIA. 
She creates original, fun, bold and playful 
ar tworks on a variety of mediums such 
as canvas, wood and paper, as well as 

creating digital illustrations. 
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Regional magazine per year.*   
*$5 per issue P&P applies

I know what it feels like to be walking down a path 
you don’t feel is yours to tread. After studying 
journalism, I worked in advertising sales for four 
years because it was the best job available at the 
time, offering a salary that would keep a roof over 
my head in Sydney. When I finally secured a gig 
in editorial, my salary was cut in half and I was 
creating content around insurance and purebred 
dog breeding. But at least I was in the realm of my 
path… and here I am, 12 years later, smack bang on 
my path with FOUND Regional.

Following your dreams so often leads to good. 
That’s not to say it’s all rainbows and lollipops – it 
takes work, a little bit of fear-dodging and a whole 
lot of fire in your belly. And that stuff deserves to 
be celebrated.  That’s why we’re chuffed to share 
the stories of fellow dream-chasers in issue two, 
including our extraordinarily talented cover feature, 
blues musician Sam Buckley. After years gigging 
with bands while also working as a labourer and 
music teacher, Sam finally leapt at his dream of 
becoming a front man. His solo album is due out 
early 2023 and it – is – magic. 

Then there’s Katherine Sherrie who, after a 12-year 
career in marketing and advertising, returned home 
to Tamworth to work alongside her parents in the 
family flour milling business. Today, she’s one of the 
few females putting her own stamp on the male-
dominated industry. 

Then there’s Lowanna Ruth who, while running 
Bellingen’s Kombu Wholefoods alongside husband 
Kev, has teamed up with the local community in an 
effort to phase out single-use coffee cups from their 
village. The end goal? To reduce climate change 
and, ultimately, inspire the world. 

I’m not one for new year’s resolutions. But I am one 
for hard work, list making, sequin-covered jackets, 
surrounding yourself with like-minded humans and 
putting in the time to bring good stuff into the world. 
Dreams are worth chasing. Let’s give it a crack as 
we plunge into 2023. 

STEPH WANLESS
EDITORIAL DIRECTOR

Editor's
Letter
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LIZZY STAGEMAN
@lizzystageman_art

With thanks to Lizzy Stageman for sharing this stunning artwork 
entitled Baayi, meaning ‘footprints’ in Wiradjuri language. 
Lizzy is a contemporary Indigenous artist, born and raised on 
Wiradjuri land. She is entirely self-taught and is inspired by anyone 
who finds their place. 
 
“This artwork is dedicated to both my grandfather and father, 
who were both drovers. I also invite you to pay respects to 
our ancestors whose footprints paved the way forward for us 
to be here on this beautiful land we call mother earth. In this 
series, I hope to take you on a journey through footsteps from 
my humble beginnings, to where I am today. The many dots 
throughout the painting represent the many footsteps I have taken, 
and my ancestors before me. You will also see travelling symbols 
throughout in groups of three. These circular symbols represent 
my journey of becoming a mum to my three beautiful children.” 

Like the person who anonymously returned a copy of Annie to the 
Owasso Library in Oklahoma, even though it was 46 years overdue, 

and Monica Lennon, a member of Scottish Parliament who proposed 
the Period Products Act in August 2022 – leading to Scotland 

becoming the first country to make period products free for those who 
need them. 

Look to Miss England, Melissa Raouf, who recently became the first 
contestant in the pageant’s 94-year history to compete without 
makeup, and to the team of Australian scientists who named a  
newly-discovered species of crab – the fluffy crab – due to its  

sponge-covered body protecting it from predators. 

Look to Joy Milne, a retired nurse who can smell Parkinson’s disease 
with incredible accuracy and is now helping scientists to develop a 
test to diagnose it, and to veterinarian Dr Beth Bicknese who made 

a pair of orthopedic rubber shoes for a four-year-old African penguin 
called Lucas, who was suffering from bumblefoot. 

Look to the incredible team of US-based doctors who saved the life of 
a one-year-old boy when he became the first recipient of both a heart 
and thymus transplant, and to the Tokyo Government for announcing 

its plans to require solar panels be installed on new buildings and 
homes by April 2025.

Look to Walcha-based artist and farmer Stephen King for becoming 
the third person to exhibit 20 times at Bondi’s Sculpture by the 
Sea, the world’s largest outdoor sculpture exhibition, and to Sir 

David Attenborough for sending a handwritten letter to a young fan, 
thanking her for naming her pet stick insect Sir David Stickenborough 

in his honour. 

That’s a whole lot of good.  
Cheers to that.  

Look for the good, the helpers, the folks who are here to make the 
world that little bit better. 

 |     ACKNOWLEDGEMENT OF COUNTRY      ACKNOWLEDGEMENT OF COUNTRY   |

* 
ACKNOWLEDGEMENT

OF COUNTRY

*

We acknowledge the Traditional Owners of the land 
on which we live, learn and work, the Anaiwan people, 
and pay our respects to Elders past and present. We 
extend our respect to the Yaegl people to the north 

and the Gumbaynggirr people to the south, and all the 
Aboriginal people of this beautiful land we’re lucky 

enough to call home. 



“I took this self-portrait in February 2020, when 
my daughters and I were experiencing a period 
of home isolation during the early stages of 
the Covid pandemic. I’d started documenting 
moments of my girls in these slow (and quite 
boring) days – then decided to turn the camera on 
myself. I don’t particularly like having my photo 
taken, especially by others. But making the time 
to sit down and intentionally photograph myself, 
to document a specific time in my life, find the 
right light and work out the bloody self-timer, I 
surprisingly found the process satisfying and 
enjoyable. In saying that though, I haven’t taken 
another self-portrait since this photo.”

PIP WILLIAMS

BEHIND
THE LENS

@_pipwilliams
pipwilliamsphoto.com

Toowoomba, Qld – travels countrywide 

BECAUSE MOVING YOUR BODY SHOULD BE A JOY

pilates . barre . reformer . cardio . yoga 

Shops 5 & 6, 85 Marsh Street, Armidale . 0429 905 702 . www.njoypilates.com . @njoypilates
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Latest Products And FOODIE Finds
1. SAIJE CRAFT, 
BELLINGEN 
A woman of many talents, 
Shanteya Lancaster of 
musical duo Saije also makes 
handcrafted, plastic-free 
jewellery using glass seed 
beads, secondhand silk 
fabric and the duo’s own 
broken guitar strings. Her 
exquisite pieces are available 
for sale as merch at Saije 
performances, or online at:

saijemusic.com/saijecraft 
@saijecraft

2. THE NEW BIRDS 
BOUTIQUE, WALCHA
If you’re yet to discover 
Shelley Relf’s spring/summer 
style reels – you’re missing 
out. As owner of The New 
Birds Boutique in Walcha, 
Shelley’s got her finger on 
the pulse when it comes to 
the latest fashion from quality 
brands like Kamare, Layer’d, 
Esmaeé, Kip&Co and the 
beautiful Fairley Jewellery. 
Your Christmas outfit just  
got sorted. 

@thenewbirdsboutique

3. THE DAISY FIELDS, 
TAMWORTH
After a particularly traumatic 
birth with daughter Daisy, 
Brodie McGuffog wanted 
to bring some brightness 
into the world – so she 
started sewing. Today she 
makes a whole range of 
beautiful goodies for bubs, 
the perfect Chrissie gift for 
the little human in your life! 
Our pick? These adorable 
bubble rompers! Heads up 
– her processing time is two 
to three weeks, so get your 
order in stat. 

thedaisyfields.com
@thedaisyfields_FO
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4. GOODNESS 
& GRACIOUS, 
GUNNEDAH AND 
QUIRINDI
On the hunt for the perfect 
summer dress? A pair of 
shoes to match? A festive 
gift for a friend? A really good 
coffee? Goodness & Gracious 
is the go-to place for all of  
the above and then some. 
You can find their gorgeous 
boutiques in Gunnedah, 
Quirindi and online. 

goodnessandgracious.online
@goodnessandgraciousstores

5. KALEIDOSCOPE, 
COFFS HARBOUR 
A gift shop like no other, 
Kaleidoscope is a community 
initiative designed to engage 
and empower local artists, 
makers and designers. The 
one-of-a-kind retail setting 
provides a platform for locally 
made products and wares, 
giving them some well-
earned time in the spotlight. 
Searching for a gift with soul? 
Search no more. 

kaleidoscopeshop.com.au
@kaleidoscopecoffs

6. DIAVOLETTO 
WOOD FIRED PIZZA, 
BELLINGEN
The north bank of the river 
at Lavender’s Bridge is the 
place to be in Bellingen 
on Tuesday and Sunday 
evenings. There are families 
on picnic rugs, kids on 
swings, live music and 
importantly, Diavoletto 
Wood Fired Pizza, a mobile 
wood fired pizza business 
run by Italian-born Salvatore 
Rossano. The vibe is 
laidback, but the authentic 
Italian-style pizza is the 
result of slow fermentation, 

meticulous research on 
premium, organic ingredients, 
and a whole lot of passion, 
conveniently packed into a 
‘pizzeria’ on wheels. 

facebook.com/
Diavolettowoodfiredpizza
@diavolettopizza 
0422 135 202

7. THE EZIDI PLACE, 
ARMIDALE 
Three years ago, siblings Phill 
and Kate Mitchell approached 
the Ezidi community to offer 
employment and training 
in their family's motel 
restaurant, The Minnie Barn. 
This year, alongside CEO and 
Founder of Plate It Forward 
Shaun Christie-David, the trio 
have rebranded to The Ezidi 
Place – Armidale’s first social 
enterprise kitchen and what 
is thought to be Australia’s 
very first Ezidi restaurant. 
They’re devoted to serving 
up opportunities to the local 
refugee community, as well 
as mouth-watering biryani, 
kibbeh and dolma.

theezidiplace.com.au
@theezidiplace

8. BAD MANNERS, 
TENTERFIELD
You had us at hot cinnamon 
donuts (gluten free!). And 
Nutella. And donuts covered in 
Nutella. And milkshakes. And 
Blackboard Coffee. And fries 
(also gluten free!). And Frosty 
Boy soft serve ice cream. And 
homemade apple pie. Okay 
forget it, we want ALL the 
things. Bad Manners invites 
you to enjoy all these glorious 
treats in their picture perfect 
outdoor courtyard.  
Open Thursday-Monday, 
7.30am – 4pm.

@badmannersdonuts

9. MORTY’S JOINT, 
SAWTELL
This right here is your relaxed 
neighbourhood bar serving 
cold drinks, finger-licking 
food and damn good times. 
We’re talking fried chicken 
and burgers washed down 
with craft beer, natural 
wine and cocktails. Rack 
‘em up thanks to the pool 
table (which operates on an 
honesty box system), and get 
ready for some banging live 
music sessions lined up for 
the summer ahead. 

@mortys_joint

10. MATILDA’S, 
NAMBUCCA HEADS
Combine sunshine with arvo 
wines, fancy oysters and some 
seriously good pizza and 
you’ve just met Matilda’s – the 
place to be in Nambucca this 
summer. ALSO – epic chef 
Kyah Lulham is back in the 
valley and is calling Matilda’s 
home for eight weeks only. 
Adding creative bites, seafood, 
and his signature flare to the 
menu, the team are looking 
forward to bringing you more 
than decent pizza this season.

matildas.broads.com.au
@matildasnambucca

11. TANGO JUICE BAR,
WOOLGOOLGA
Tango Juice Bar and Ice-
Creamery, located in the heart 
of Woolgoolga, is slinging 
shakes, smoothies, fresh juices 
and sunshine vibes seven 
days a week, 8am-5pm. Their 
number one goal? To provide 
fresh, fun and healthy food 
to the local community. That 
includes buddha bowls, acai 
bowls and sushi bowls to boot!

tangojuicebar.wixsite.com/
tangojuicebar 
@tangojuicebar
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Regional Gigs, 
Plays And events
1. WALK OF LIGHT, 
GLEN INNES
Running now until Friday 13 
January 2023. 

After the sun goes down each night, 
enjoy a mesmerising installation of 
lights that promises to create an 
incredible atmosphere throughout 
the town of Glen Innes. 

thewalkoflight.com
@walkoflight_

2. CHRISTMAS IN THE 
MALL, ARMIDALE
Thursday 1 December 2022  
5pm – 9pm

Start your festive season at the 
top of the ranges in Australia’s 
highest city. Santa and his Elves 
will transform Beardy Street Mall 
into a Christmas mecca, with 
market stalls, food vans, live 
entertainment, and kids’ activities. 
Santa will also be bringing real life 
reindeer. Whoah. 

visitarmidale.com.au/event/
christmas-in-the-mall 
@visitarmidale 

3. COFFS COAST CAROLS, 
COFFS HARBOUR
Saturday 17 December 2022  
6:30pm 

Nothing says Christmas more than 
carols in the park! Coffs Coast 
Carols brings the whole community 
together to celebrate Christmas 
in true Coffs style – laidback and 
family-friendly.

Bring a picnic blanket and join in 
the fun. Enjoy a range of delicious 
food stalls and kids’ activities, 
along with all your favourite carols.

This fun-filled evening will feature 
a fantastic line-up of performers 
local to the area. Santa will also pay 
a visit, and to top it all off, the show 
will finish with a bang thanks to the 
grand finale fireworks display.

coffscoast.com.au 
@coffscoastnsw

4. GRAFTON TWILIGHT 
FOOD AND FARMERS 
MARKET, GRAFTON
Every Thursday in December 2022.  
1pm – 7pm 

Nothing says summer more than 
scouting out some local goodies  
at a food and farmers market,  
where you can connect with 35 plus 
regional farmers, growers, makers, 
and bakers. The Grafton Twilight Food 
and Farmers Markets are on every 
Thursday in December.

facebook.com/
GraftonFarmersMarkets
@grafton_twilight_market 

5. GUYRA LAMB AND 
POTATO FESTIVAL, GUYRA 
Wednesday 11 January – Monday 23 
January 2023

Rediscover your love for quality 
produce at the Guyra Lamb and 
Potato festival, a unique New England 
experience that your tastebuds will 
thank you for. This festival showcases 
the very best local produce, boutique 
stalls, daily entertainment and 
activities. 

visitarmidale.com.au/events 
@visitarmidale

6. TAMWORTH COUNTRY 
MUSIC FESTIVAL, 
TAMWORTH
Friday 13 January – Sunday 22 
January 2023 

Call it what you want, The Nashville 
of Australia, The Home of Australian 
Country Music or to some folk, simply 
home; The Tamworth Country Music 
Festival is not one to be missed. Be 
ready for the streets to come alive 
with buskers and live music pumping 
out of venues all over the city as 
artists and fans flock to the town 
for eight days of music heaven from 
across Australia. 

tcmf.com.au
@tcmf_official

1.

3. 4.

6.

5.

2.



Photography has been the most constant thing in my life. 
For the most part, I let it lead and determine where I was 
and what I was doing. I started young. My older brother 
shot fashion and travel where we grew up in Europe and 
took it with him to the States. My parents and I followed 
when I was 13 and I got my first job at a newspaper at 16.

I realised quickly it wasn’t about the photo for me, that 
printed end result. It was that I loved the situations it 
was getting me into. I wanted the experiences I was 
having, the people I was meeting, the worlds I got to 
dip into. I'm pretty curious. And nosy. So it serves those 
characteristics well.

After working in the US with regular assignments abroad, 
I got back to working in Germany. After seven years in 
Berlin, I met a woman from Uralla – what a cliché! 

After charmed years in Europe together, just before 
the pandemic, we decided to relocate to Armidale for 
the proverbial go at finally growing up and starting a 
life. It was the first instance where my photography and 
career weren’t leading my choice or decision – rather an 
unfamiliar leap, choosing love, partner, family. 

I was nervous about starting over, I didn’t know what 
life and my work was going to look like. After choosing 
photography for 25 years, it did me a solid and chose me 
right back. It’s been my total companion – my excuse to 
meet people and dig into a place.

I’m grateful for the opportunities to do art and commercial 
work in the short time I’ve been here. It’s made me feel 
unexpectedly close to the region and the people I’ve met 
so far. I don’t want to say there is so much potential here, 
because it is already something very special. *

WORDS As told to Steph Wanless 
PHOTOGRAPHY Mike Terry

IN PICTURES
FORGING A REGIONAL LIFE
When Mike Terry first relocated to 
Armidale in the autumn of 2020, he 
emailed FOUND Regional owners  
Martin and Steph Wanless. We stalked  
his website, met for coffee and walked 
away with a myriad of creative projects  
on the horizon. Here, Mike shares his 
story of how he came to call the New 
England home. 
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FIRST PAGE: Utah – Basement mirror with Mo 
on his first trip to the US to meet the family. 
THIS PAGE: Murcia, Spain – Priest walkilng 
through the back of the Cathedral; Sydney – 
Doorknock for fever check during Covid hotel 
quarantine; Armidale – Approaching the New 
England; Tokyo, Japan – Max Richter and 
ACME Ensemble perform at Sumida Triphony 
Hall. NEXT PAGE: Wollomombi – Mustering 
Merino for shearing; New England National 
Park – Looking onto the Great Dividing Range; 
Armidale – Erskine Street cactus; Laurieton 
– First time to the Pacific Ocean; Armidale – 
Australia Day celebrations.
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AN ODE TO  
SLOW INTERIORS
WORDS Melissa Killen
PHOTOGRAPHY Studio LJ

I recently fell in love with an antique Victorian folding 
card table in Burr Walnut, circa 1860, that I acquired from 
Armidale’s Blackbird Old Wares. It is absolutely beautiful. All 
of its intricacies along with its ‘lived’ flaws. How I would love 
to hear its stories; who crafted it, who owned it, what it has 
seen. This piece sits proudly as the entry table to our home. 
It lives on.  

There is an established movement around the practice of slow 
living that innately includes the concept of ‘slow interiors’. It is 
sympathetic to the acquisition of what already ‘is’. Repurposing, 
which in some cases requires a level of restoration, can be as 
sustainably important as it is intriguing and rewarding. An ode 
to the past in a new, energetic existence.  

Finding the moments to acknowledge what already ‘is’ and 
paying homage to it should be celebrated. Finding pleasure 
in mixing the old and the new should also be celebrated. 
There are beautiful new furnishings and decor available to us. 
In fact, we are inundated with options. It is in the longevity of 
our acquisitions where I believe their true value is reflected, 
regardless of whether a piece is brand new or vintage. 

Some people have an incredibly strong sense of their design 
preference, applying their style to the interior furnishings and 
palette of colours, materials and finishes that represent this 
preference. For others, it is much harder to define. I believe 
our possessions, particularly the ones we have a binding 
connection with, are the true indicators of our style. Take 
these belongings away and the home transitions to being 
a house; a place where shelter and basic needs are met. I 
advocate a considered approach to mixing and matching 
styles, origins and ages as the making of a home; the place 
where a meaningful relationship with the owner emerges.  

Curating spaces that are unique to those who inhabit them is 
an honour. It requires an understanding of the needs, desires 
and visions of my clients where respectful consideration and 
holistic transfer of each project is inherent to its relevance in 
their lives. It is unique. It is truthful. Embracing slow interiors 
is both a vibrant and vital part of this process.  

Give yourself permission to celebrate your possessions 
proudly, interspersed throughout your home as exclamation 
marks of your true, personal style. *  

*
ODE TO EVE

Ode To Eve is an interior design studio led 
by Melissa Killen. She’s inspired by beautiful 
objects, spaces and designs, both old and 

new, and fellow curators Simone Haag, Sarah 
Ellison and Sue Carr. 

odetoeve.com.au
@odetoeve

*

Scan the QR code to find out how Matt 
and his team can help you create a bigger 
future, for generations to come.

160 Rusden Street 
Armidale NSW 2350 

0428 104 903 

Who will own your farm in 10 years?

Matt Meehan
Financial Adviser and Chartered Accountant,  
partnering with farmers to achieve business success.

lifesolver.com.au
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Let’s start at the beginning – where did you grow up? I 
grew up everywhere dude. You name it, I probably grew 
up there. My family moved around a lot, mostly on the 
eastern seaboard. But there were lots of moments I still 
treasure today. It was the simple things, like playing 
snooker with my father, playing Scrabble with my mum 
and grandmother, who also lived with us, and banding 
together to watch Dallas and Dynasty on TV. I also loved 
coastal holidays with my cousins and reading – I’m an 
only child, so I did a lot of reading. 

What inspired your interest in comedy? Growing up in 
the 80s, when you had two channels to choose from and 
one of them was the ABC, I soaked up a very English 
sense of humour – like Fawlty Towers, Monty Python 
and of course Kenny Everett. But I also think it’s part of 
my family DNA, it’s just in me. My father is probably the 
funniest person I know, he has the best sense of humour. 
It was also down to always being the new girl and trying 
to fit in by making people laugh. 

How did you get into stand-up? Believe it or not I started 
out in law – but that’s not so unusual, there are a lot of 
comedians with a law background. We last a few years 
before we realise it’s soul destroying, then we go off 
and become comedians. So I went from law to radio to 
comedy, and that’s a very well-trodden path. I left law 
in 2002, spent 10 years helping my husband build his 
business, then started radio in Coffs Harbour in 2013. 
I loved the people, the hits of creativity, the music, the 

cynicism and the zaniness off-mic. I didn’t love the hours, 
the crappy pay and being on a leash with what I could and 
couldn’t say. 

But to be completely honest with you, moving into stand-
up was also because I went into recovery from alcohol 
abuse. My counsellors told me I needed to try something 
different and comedy was something I’d always stopped 
myself from doing. I made the call: let’s put down the 
bottle of Scotch and give this a go. So far, it’s going well. 
Recovery is not a straight line but I’m doing well and 
this is all part of it. I’m creating a new life that combines 
everything I wanted in a career – the writing, the need to 
perform, the autonomy and also the thrills and the spills. 

Tell us a bit about your first stand-up gig… It was in early 
2020 and it was terrifying, but also felt like I’d landed 
where I was always meant to be. My first gig was at an 
open mic and I bombed, but so did everyone else. I look 
back at that routine and it was just a rant – my best friend 
was there that night and her critique of my act lasted the 
entire 45-minute car ride home. But that’s what it’s about, 
being willing to take that hit and learn from it – and I’m 
still learning the craft today. You have your high points, 
then in your next show you’re brought back down to earth 
very quickly, and that’s part of what I like about it. I also 
love the challenge, the way it forces me to stretch myself 
and how I can use humour as a vehicle to get a few issues 
across, such as what’s happening in Australia with aged 
care at the moment, or the fact that I love ageing in our 
youth-obsessed culture. I also just like that people can 
forget their cares. That’s important to me, now more  
than ever. 

Where to from here for Kelly Mac? I’m touring right now 
with my first solo show, Kelly Mac: The Wrong Side of 
50. I’ve been following the festival circuit across Sydney, 
Melbourne, Brisbane, Port Douglas, Cairns and Wagga, 
and will be heading over to the World Fringe in Perth in 
January. I also love the nuts and bolts of producing, so I 
launched Top Dog Comedy in 2021 to drum up gigs and 
meet other comedians. But right now it’s just me on the 
road and that’s an adventure in itself, but I wouldn’t be  
able to do any of it without the support of my husband  
Greg. It’s not easy for him. He married an aerobics 
instructor who was on track to becoming a lawyer and 
ended up with a flubby comedian, that’s a big comedown. 
But no one is a bigger fan – he has been incredibly 
supportive of my career and has been from day dot. *

* 
SEE KELLY MAC LIVE
Did you know Kelly Mac’s brekkie radio show, 
‘EJ & Kel’ won the 2014 Australian Commercial 
Radio Award for Best On-Air Team (Country 

Division)? Kel was also a finalist for Best 
Newcomer that same year… that’s someone 

worth seeing live. Check her out here: 

8 December
Dark Arts Cafe & Bar | Coffs Harbour 

 

* topdogcomedy.com.au/kellymac
@topdogcomedy 

From aerobics instructor to lawyer, radio 
DJ to stand-up comedian, Kelly Mac’s path 
to comedy has been anything but linear – 
and that’s just how she likes it. 

KELLY MAC

PHOTOGRAPHY Monica Pronk Photography
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TIME IN THE SPOTLIGHT WITH 
MUSICIANS, PERFORMERS AND 

ACTORS FROM STAGE AND SCREEN. 

Welcometo the stageWelcome
to the stage



SUMMER 2022–23 | 29 

Sam Buckley heard rock and roll for the first time when he 
was 12 years old. The sounds swept over him, gritty and raw, 
pouring out of his dad’s record player – something that was 
previously reserved for gospel music alone. 

But not this day. 

This was the day Santana's soul-stirring melodies, Eric 
Clapton’s rule-breaking riffs and James Taylor’s folk-rock 
chords came flooding into Sam’s world, washing away the old 
to make room for something gutsy and new. 

It was a baptism of rock. 

“Up until that day, I’d lived a fairly isolated life – my parents 
were conservative Christians and steered me away from both 
radio and TV so my first musical experience was gospel,” 
says Sam. 

“My dad would walk around the house, playing guitar and 
singing – I wanted to be just like him. He taught me my first 
chords when I was 11 and we’d perform together at church. I 
guess you could say the pulpit was my first stage. 

“But I could see, deep down, dad had this love for rock and 
roll. I think he’d put it aside for some time due to his faith. 
That all changed when I turned 12. He opened up and started 
bringing home great music like James Taylor’s Sweet Baby 
James, Eric Clapton’s Cream and Santana’s Caravanserai.” ››

WORDS Steph Wanless
PHOTOGRAPHY Jackson James   

From the pulpit to pubs, festivals to Memphis, 
Sam Buckley’s journey to play the blues has 
been one soul-stirring, riff-filled ride. 

A SOUND 
OF SAM'S 
OWN
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While Sam had started learning piano at the age of nine, he 
knew early on it was too stiff, too rigid. Listening to these 
albums cemented his feelings for a sound he couldn’t quite 
put his finger on. It was soul-stirring, edgy and raw. A gospel 
influence rang through, but soaring above it all came wailing 
guitar solos and lyrics that lingered – it was music that meant 
something more, grounded by a rhythmic, walking bass.

“The sounds blew my mind, but I didn’t know what it was 
called,” he says. “Then, one day, a family friend brought 
over a new album: Roy Buchanan’s When Guitar A Plays 
The Blues. It was the first time I’d heard pure blues guitar, 
unadulterated and electric. That was the day my guitar hero 
went from Metallica’s Kirk Hammett to Roy Buchanan.

“But no matter what sound I played, one thing dad taught me 
stuck – he told me the most important thing about music is 
to play with feeling. To this day, I always try to serve the song 
and convey a feeling people can relate to. That’s when real 
connection happens.”

BLUES IN A BUBBLE
It was a connection born in relative isolation for Sam. The 
family lived on a 100-acre farm just outside of Bellingen, 
and he was homeschooled until the age of 15. The majority 
of their food was grown in a huge vegetable garden, which 
Sam would plough with his Clydesdale horse, and eggs were 
in steady supply thanks to their brood of chickens. Outside 
interaction consisted of trips to the Bellingen markets to sell 
strawberries, sun-kissed days on the shoreline learning to 
surf, and assisting his dad on plumbing jobs. 

“It was a very earthy upbringing,” says Sam. “By the age of 14, I 
was doing three days a week as dad’s labourer. I learnt the trade 
and spent a lot of time on building sites talking to people in their 
40s and 50s. I could hold a conversation with any adult. But 
talking to people my own age was a different thing entirely.”

When Sam went to school at 15, he says it felt like he was 
entering the real world for the first time. Before then, he 
existed in a bubble and, with little experience hanging out 
with people his own age, he was awkward and lacked social 
skills. So he joined the music program. 

“That saved me,” he says. “Music helped me to connect, and 
before long, I became the guitarist for the year 10 band. By the 
time I reached year 12, I topped the class in music, but failed 
every other subject. At that point in my life all I wanted to do was 
play music and surf, I just needed to find a way to get there.” 

The years following high school saw Sam lean into his 
farmhand and labouring experience. He tended fruit trees at 
an Indian commune, managed a chicken farm in Lochinvar 
and snapped up plumbing gigs across the state. But his days 
began and ended with guitar. 

“I decided I wanted to be professional, so I’d spend hours 
practising every day and eventually ended up at Grafton 
TAFE, where I completed my Advanced Diploma of Music. I 
was 23 and had started playing in bands and doing gigs, but 
I knew to really progress, I needed to be in Sydney. Luckily I 
had a friend who was happy for me to sleep on his couch – so 
I packed up the car and drove straight there. I was ready to 
throw myself in the deep end.”

THE BIG TIME
City life was exhilarating for the self-described ‘small-
town country boy’. Sam continued to support himself 
with plumbing work while studying at the International 
Conservatorium of Music, Parramatta, where he upgraded 
his Advanced Diploma of Music to a degree. At the same 
time, he dove into Sydney’s music scene and, within three 
months, secured a guitarist gig with a band called Blue 
Venom. They hit the pub scene hard and mastered rock 
covers from the likes of Gary Moore, Santana and Cream. 

But Sam’s soul belonged to blues, so when he spotted an ad 
in Drum Media for a guitarist to Australian blues musician 
Anni Piper, he picked up the phone. 

“Luckily, she liked my playing and my attitude – so I got the 
gig, and that was my first step out of the pub scene into 
festivals,” says Sam.

“We did a lot of touring and covered all the blues festivals 
around Australia. Back then, I played with a lot of fire 
and attitude, in the style of Jimi Hendrix and Stevie Ray 
Vaughan. I was still labouring to make ends meet and also 
completed my Bachelor of Teaching at Avondale College 
– I was now a fully qualified music teacher but, on the 
professional scene, was mainly a gun for hire. 

“I ended up releasing a blues rock album with Anni called 
Chasin’ Tail. I wrote a lot of the songs, and we got some 
decent radio time – it even made it to Rage. But after four 
and half years together, I needed a change.” ››

“The sounds blew my mind, 
but I didn’t know what it 
was called. Then one day, a 
family friend brought over 
a new album: Roy Buchanan, 
When A Guitar Plays The 
Blues. It was the first 
time I’d heard pure blues 
guitar, unadulterated and 
electric. That was the day 
my guitar hero went from 
Metallica’s Kirk HammetT to 

Roy Buchanan.” “Music saved me… it helped 
me to connect, and before 
long, I became the guitarist 
for the year 10 band. By 
year 12 I topped the class 
in music, but failed every 

other subject.”
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From there, Sam operates a kick snare pedal with his left foot 
and plays his electric guitar and sings over the top. It’s a raw, 
organic sound created wholly in that moment. 

“That’s the crux of Buckley’s Blues,” he says. “I’ve done a lot 
of metronome work and refined the grooves. It’s very clean, 
sharp, precise and slick. It makes you move. And that’s the 
sound I’ll capture on my first album.”

After moving back home to his parents’ 100-acre property in 
late 2021, Sam’s been working on his inaugural album for the 
past year, with his now fiance Amelia and their dog, Bear, by 
his side. It’s an artwork set in motion thanks to the support 
of Memphis blues royalty including: Lester Snell (arranger / 
piano / keys), Reverend Charles Hodges (organ), Willie Hall 
(drums / percussion), T.O. Crivens (rhythm guitar), Ray Griffin 

Six days after parting ways with Anni, John Durr from Black 
Market Music called Sam. Alongside renowned studio 
engineer Robert B Dillon, he was searching for a new 
guitarist for a band called Dreamboogie. They invited Sam 
to Melbourne to audition, spend the week with the other 
members, jam at local blues clubs and see if Sam would fit. 
Ultimately, he got the gig. 

“That took me from Sydney to the forefront of the Melbourne 
blues scene – I got instant respect for making the cut, and 
while I still had to work my arse off musically, it saw me reach 
a whole other level,” says Sam. 

“We did all the big festivals, the Blues on Broadbeach Music 
Festival, Bridgetown Blues Festival, the Fringe festivals – 
we were sought after and respected. We spent a lot of time 
in the recording studio and ended up doing three albums 
together, all while I was teaching music at different high 
schools across Melbourne. 

“I learnt so much about music from those guys – we ended 
up experimenting with electronic loops and in time they 
became the centrepiece of the band's rhythms – this gave a 
real driving intensity to the grooves the band played. I also 
learnt how to write intricate musical parts that always served 
the overall purpose of the song and my ears became much 
more attuned to the importance of the small nuances and 
details that make music more polished, slick and catchy.  We 
were very structured, unique and refined, there was never 
any wasted space, and every piece of music had to say 
something relevant to the song.”

Dreamboogie’s best days arrived in 2016, when they won 
Victoria’s International Blues Challenge and were awarded 
an all-paid trip to Memphis, Tennessee – the home of the 
blues – to compete in the semi-finals. They strolled down 
Beale Street, played at BB King’s Blues Club, cruised down 
Highway 49 to Clarksdale in a 400 horsepower Dodge 
Challenger, visited Robert Johnson’s grave and played with 
the house band at Morgan Freeman’s blues club, Ground 
Zero. Sam soaked up every second of his time spent in the 
place so integral to the history of blues music.

“These guys are 
living legends, the 

original Stax Records 
players… this is a 
once-in-a-lifetime 
opportunity, and 

I’m soaking up every 
soul-inspiring 
second of it.”

FOLLOW THAT SOUND
Sam Buckley will be the first person to tell you he’s lived life 
a little differently. Dreamboogie drummer, Rob Dillon, saw it 
in him too. 

Dillon said, “You know what’s interesting about you Sam? 
You’ve grown up so differently that you don’t realise it’s 
strange to be on stage. Everyone else is scared of it because 
it’s an unusual environment for them – but for you it’s not. 
That’s the best thing about you.”

To see Sam at home on stage, stay up to date with his 
upcoming performances and for the release of his new  
album online, check out:. 

sambuckleymusic.com
@sam_buckley_music

But when it came time to compete in the semi-finals, 
Dreamboogie’s winning streak had run out – along with Sam’s 
desire to stay with the band.

“We tried to hang on a bit longer and entered the blues 
competition again in 2019 – we were favourites to win, but 
didn’t play our best and came runner-up instead,” he says. 
“From there, we all started going in different directions, we 
wanted different things.” 

Sam knew what he wanted – to be a frontman. Then Covid hit.

BUCKLEY’S BLUES IS BORN
Sam and his partner Amelia were holidaying in Byron Bay 
when they heard the news. They quickly made their way back 
to their two-bedroom apartment in Melbourne and dove into 
the strange new world of teaching online. But where others 
might have seen five months straight of a stage five lockdown 
as a challenge, Sam saw opportunity. 

He stole every spare moment to practise in the bedroom, 
developing his own sound and asking himself: ‘Who do I 
want to be?’, ‘Am I acoustic or electric?’, ‘How do I want to 
present myself?’ When he was ready, Sam set up a stage and 
Buckley’s Blues was born. 

“I launched myself in the lounge room – that’s where I’d do 
live streams every week and people would jump on to listen to 
my sound,” says Sam. 

“That’s when I really started working on my vocal beats and 
refining my style. I wanted to be something different, because 
finding small points of difference in art is how you set your 
own brand, give yourself a direction you can follow and 
express yourself in your own unique way.”

And Sam’s way is certainly unique. He creates all his sounds 
live, starting with a rhythm part on acoustic guitar. A pedal 
then enables him to switch over and get a bassline from his 
acoustic – laying that down with his acoustic rhythm. The 
combination of the two forms a locked-in, repeating loop. 

(bass) and Lawrence ‘Boo’ Mitchell (Grammy award-winning 
studio engineer and owner of Royal Studios where the album 
is being recorded). 

“These guys are living legends, the original Stax Records 
players, the greatest blues players in the world,” adds Sam. “I 
was so lucky to be introduced to Lester through a friend and 
I put myself out there and sent him two of my original songs. 
He wrote back and said he loved my sound and direction and 
before I knew it we’re working on a 10-song album together. 
The first track will be released late 2022, with the full album 
to follow in 2023. 

“I have so much reverence for these players and what they’re 
doing for me. This is a once-in-a-lifetime opportunity, and I’m 
here for every soul-inspiring, blues-soaked second of it.” *
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Nicole Casson worked for the same, Sydney-based company 
for 10 years before moving to Armidale. She remembers 
long commutes, fast-paced days followed by late nights and 
having little to no time to spend with her partner Daniel. 

Regardless, her passion for Pilates was unwavering and she 
attended one to two classes daily. It was her piece of calm, 
her happy place hidden amidst the chaos that can come with 
city living. 

It was, and is to this day, her joy.

“I move my body for the sheer joy of it – and that’s not 
something I take for granted,” she says.

“I had a unique upbringing, my dad was in a wheelchair when 
I was growing up. Someone spear tackled him playing rugby 
one day and left him a quadriplegic – he never walked again. 
But he wasn’t bitter about the accident, he never complained 
or bad-mouthed the man who injured him. He still loved the 
game and always said he’d go back tomorrow if he could.”

Nicole’s dad lived the rest of his life unable to run, jump or 
hug – all seemingly small things we so often take for granted.

“His attitude taught me to be forever grateful that I can move 
my body and helps me to remember what a privilege that is. 
It’s this mindset I want to pass on to everyone who walks into 
my studio – I want you to feel empowered, confident  
and connected.” 

SEIZING THE DAY
Nicole had been to Armidale once before moving here 
permanently. She attended the University of New England  
for an elective while studying psychology. The main thing  
she remembered? The cold.

“But it was more than cold – it was freezing,” she laughs. 

“So when Daniel asked me to meet him one day to talk about 
the opportunity to move to Armidale for work, that memory 
was the only thing I had to go off. But to be fair, it was in 
the middle of winter so I shook that off pretty quickly and 
started Googling Pilates studios. There were some beautiful 
practices established, but none were quite in the style I had 
in mind – I immediately saw an opportunity to pursue my 
dream of opening my own studio.”

Nicole had already taken her personal passion for Pilates  
to a professional level in Sydney by undertaking her teacher 
training with Barre Body. That skillset combined with the 
reality of an unaffordable, fast-paced life in Sydney led her  
to jump at the opportunity to move to Armidale. 

“We’d actually only been together three months when we 
made the decision – but the fact of the matter was the 
lifestyle there wasn’t sustainable for us. We were working in 
two different locations for the same company, so there was 
a lot of commuting in the opposite direction from each other 
daily. There was no way we could afford a property between 
our two workplaces, so if we’d stayed we probably wouldn’t 
see each other until 10pm most days. That’s not how we 
wanted to live our lives, so here we are.”

Nicole and Daniel moved to Armidale at the start of 2020.  
One month later, lockdown kicked in. While it certainly put a  
halt on them being able to meet people and connect to the 
community, it did grant Nicole the time to plan her studio.  
She began by leasing a space at Uralla’s Flow Shed, enabling  
her to kick-off with barre classes and get a sense for the 
region she was now so thrilled to call home. Once lockdown 
had lifted, it was time to upsize.

A NEW WAY 
TO MOVE
How one woman switched corporate life in 
Sydney for a Pilates studio in Armidale. 

WORDS Steph Wanless 
PHOTOGRAPHY Aleesha Phillips, Postscript Studio

“I’d been searching for a larger premises since December 
2020 and came across this space. By April 2021 I was in and 
Njoy Pilates was born,” she says. 

“A lot of work went into setting it up, but I couldn’t be happier 
with the end result. The room has a beautiful feel, a great 
outlook and these gorgeous big windows inviting the light to 
pour in – we look out onto the frost during winter and soak 
up the sun come summer. The separate room next door has 
been a huge bonus too, allowing my team and I to introduce 
reformer classes and teach side by side. 

“It’s everything I dreamed of and honestly, I don’t miss 
Sydney one bit – both Daniel and I had our fill of it after 10 
years and it was time for a new adventure. I’m so happy we 
made the decision to move when we did. It feels safe here, 
the people are wonderful and we’ve both had the opportunity 
to step up in our careers.” 

Nicole is also sharing her love for Pilates with others wishing 
to teach. So far she’s overseen six new instructors undertake 
their observation and participation hours in the studio, while 
also supporting them with their assessments. As a side 
bonus, Njoy Pilates has welcomed a host of new teachers 
and now offers barre, fast barre, reformer, mat, stretch, 
jumpboard, yoga and pre and post-natal classes.  

“It’s been so lovely to have more instructors in the space 
and be able to offer our clients a whole range of classes and 
times. We couldn’t be happier with the life we have here – 
we’ve bought a house and have invited two cats to join our 
family. Believe me, we won’t be going anywhere anytime 
soon. This is our happy place now.” *

*  
MOVE YOUR BODY

If you’d like to move your body for the sheer 
joy of it, you’ll find a variety of Njoy Pilates 

membership options online.  

njoypilates.com/pricing
@njoypilates    

 
 

*



Breathing new life into a regional city is a big task. 
It doesn’t happen overnight, of course, but it’s one 
that Armidale Regional Council is driving towards. 
There’s been much talk about how improved liveability 
and enabling jobs can support population growth – a 
progressive Council and the city’s business owners – will 
both be key. 

MAYOR SAM COUPLAND ON WHY ARMIDALE 
NEEDS TO INCREASE ITS POPULATION – AND 
HOW THAT’S LINKED TO SMALL BUSINESS. 

“I've been back here for 10 years – I was at school and 
university here, I lived in Sydney, had a stint overseas,  
and when I came back I was really frustrated about how 
flat the place was. It wasn’t the Armidale I remembered  
as a kid. There was a lack of vibrancy – it’s really tangible 
– and that’s why I wanted to run for council. 

“This lack of vibrancy is a symptom of a low population 
– our population is just too small for a region our size – 
and everything else flows from that. That’s why we want 
to grow – 10,000 people is achievable, and to do that 
we need to enable more jobs, and improve liveability. 
Businesses like The Welder’s Dog and Café Patisserie do 
both because they provide employment and create that 
vibrancy we all crave.” 

SAM COUPLAND ON THE NEED FOR ARMIDALE 
TO INVEST IN QUALITY OF LIFE. 

“The really noticeable piece that's missing is the vibrant 
public spaces and civic assets, and that’s where Council 
needs to take the lead. We've got the natural beauty 
around us but we’ll need more than that to compete with 
other regional cities for business investment and talented 
people. We need to improve our lifestyle proposition if we 
are to attract people to the city, many of whom can work 
from home and live anywhere in the world. 

“Part of increasing our population, too, is stemming the 
exodus of people when they finish high school or uni 
here – what can we do to make Armidale a more attractive 
place to stay? And what can we do to make Armidale a 
more attractive place to return to when people are in their 
early 30s and want to settle down? Again, that’s creating 
a vibrant region and enabling jobs and Council can do that 
both directly in terms of creating facilities, and indirectly 
by supporting local businesses to grow.” ››

Small businesses are the heartbeat of 
any regional city, and Café Patisserie and 
The Welder’s Dog are two of Armidale’s 
shining small biz lights. Both have big plans 
for the future – as does the new council. 
We sat down with Nathan Walker of Café 
Patisserie, Tom Croft and Dan Emery from 
The Welder’s Dog, and Armidale Regional 
Council Mayor Sam Coupland to talk about 
the Council’s plans to grow Armidale and 
the vital role small businesses have to play. 

“Part of increasing our 
population, too, is stemming 
the exodus of people when 
they finish high school 
or uni here – what can 
we do to make Armidale 
a more attractive place 
to stay? And what can 
we do to make Armidale a 
more attractive place to 
return to when people 
are in their early 30s and 
want to settle down?” 

IN CONVERSATION with

REINVENTING 
A REGIONAL 

CITY

ARMIDALE 
REGIONAL 
COUNCIL

P
H

O
TO

G
R

A
P

H
Y

 T
er

ry
 C

oo
ke



SUMMER 2022–23 | 39 

NATHAN WALKER, OWNER, CAFÉ PATISSERIE, 
ON WORKING WITH COUNCIL TO GET THE NEW 
PREMISES OFF THE GROUND.

“Soon we’re going to be opening up new premises on the 
other side of town – we’ll keep our current place, but the 
new venue’s been on the cards for a while. We’ve obviously 
had to work with the Council to get it over the line – it’s in a 
residential area, and we knew it would be a bit of a challenge. 
We certainly didn’t go in there with the attitude that the 
Council should just give us what we want. The new team at 
the Council have stuck their neck out – they’ve put in a lot of 
hard work to help us get it happening, and you now have the 
confidence that if they say they’ll do something, it’ll happen. 
Previously, it might have been seen as a bit too hard, and 
it wouldn’t have got past the first hurdle – so as a small 
business owner here, that’s encouraging.” 

NATHAN WALKER ON HOW THE TWO VENUES WILL 
COMPLEMENT EACH OTHER. 

“The new premises will have a great production kitchen, and 
we'll be doing the pastries there, we'll have a takeaway and a 
section with the pies and patisserie. There'll be a few seats, 
but mainly it’ll be takeaway. And then our current premises 
will become a cafe – it won’t be the patisserie anymore, we'll 
revamp it, rename it and reinvigorate it.” 

NATHAN WALKER ON CREATING A NEW VENUE 
WITH SUSTAINABILITY AT ITS HEART. 

“Out the back of the new premises, we’ve got a huge 
garden so we’re going to grow our own veggies, which 
will supply both stores, and we've got an orchard planted 
down there as well. We’ll grow our different bits and pieces 
– strawberries and things like that – which we can then 
pick perfectly ripe in season and use in the patisserie, 
so that can only make things better. We're going to put 
a beehive up there, so we'll produce our own honey, and 
we’ll have passive solar panels and a 25,000-litre water 
tank. We’re trying to bring our overheads down so the 
business is much more efficient, and we can do that 
because we own the new place rather than rent it.” 

DAN EMERY OF THE WELDER’S DOG ON MOVING 
INTO NEW PREMISES ON BEARDY STREET. 

“I love Ross Noble’s building. One day I was in there and I 
said, ‘Ross, if you ever sell this place, give me a shout.’ So 
I left my number with him and three days later, he rang and 
said, ‘I actually didn't know what I was going to do. But I 
figure I've been here 50 years, I’d better start thinking about 
retiring. So maybe I'd be interested in selling.’ And it sort of 
progressed from there. Ross said something like ‘One day I 
was a young bloke and I went to an old bloke wanting to buy 
this place. And now I'm the old bloke and you're the young 
fella.’ We want to get a mural painted of him in the new place 
– he's a cool character for town. We told him he can drink as 
much as he wants for free when we open!”

DAN EMERY ON CREATING A NEW-LOOK WELDER’S. 

“We’ll get the brewery in there just as the brewhouse, so we 
can get out of our place over that side of town. So we’ll get 
in here and continue production, then get all our staff and 
everyone back together while we're building the rest of it. 

“Our idea is that, as well as the brewery, it becomes a 
function centre with a full bar so you could have weddings 
and we could have live music events – it'll also be our 
dispatch centre for other bars and a training facility for staff. 

“We want it to become a bit of a community hub, so there’ll 
be constant community events. For instance, on the 
weekend, we might have workshops for parents and kids 
where we build possum boxes, bird boxes or beehives.”

TOM CROFT ON WORKING WITH ARMIDALE 
REGIONAL COUNCIL TO GET THE NEW PREMISES 
UP AND RUNNING. 

“We worked closely with Council to get it all done – they 
offered us their concierge service, which meant a quick 
and seamless process and they’ve helped us wherever 
they could. They see the value in creating a vibrant 
centre in Armidale, a place where people want to come, 
and hopefully we’re all playing our part in helping that 
happen too.  

“Traditionally, it seems when people have gone to Council, 
it’s been ‘you can’t do this, you can’t do that’. This time, it’s 
been ‘yeah, let’s try to make that happen,’ and they’ve got 
things happening. We all attended inspections together 
and there was a real sense of everyone being on the same 
side – we talked through it and all came away happy. We 
have always had a good relationship with Council, but 
there now seems to be a wider cultural shift – they’re 
trying to make things happen and find solutions, which is a 
significant change.”

SAM COUPLAND ON DRIVING ARMIDALE 
FORWARD. 

“We want to be a seamless council – but one of our 
limitations is the legacy issues we've got. There’s been 
a lack of planning to ensure we can meet our housing 
needs for the next 20 years and no deliberate strategy 
to plan for and attract the jobs that will enable the 
region to grow – all of this work should have been 
done in the past 20 years, but wasn’t. That doesn't 
make Armidale unique; it's just a major frustration, 
particularly for the community. And it's also not the sexy 
stuff that grabs headlines – but it is absolutely essential 
if we want to be in control of our own destiny.

“Historically, the Council’s tried to save its way to 
success, which is a disaster. Saving your way to success 
just means you can't invest in anything. You certainly 
can’t invest in the public infrastructure needed to 
improve our quality of life and entice people to make 
Armidale their home. 

“When we worked with The Welder’s Dog, they used our 
new planning concierge service which we introduced 
shortly after the new Council was elected. This is targeted 
at businesses looking to expand or new businesses 
coming to town. The concierge works with businesses to 
shape their plans, find suitably zoned land and ensure 
that they have a single point of contact to help them gain 
the necessary Council approvals. We want the process 
of bringing your business to Armidale or expanding 
your business to be seamless – that’s not saying that 
everything gets waved through. But if you're doing the 
right thing and are serious about working with Council to 
find solutions, then we want to hear from you. It’s jobs that 
will drive the population growth we need – and that’s when 
the really good stuff starts to happen.” *
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“It was 11 July 1885. The Thorley Brothers won the tender for 
10,000 pounds and, in the space of just two short months, my 
walls stood tall – the first two-storey brick hotel in Inverell. As 
legend has it, a local labourer called Lochie McKenchnie laid 
1500 bricks in one day for a wager of just 20 pounds. 

“Thanks to him, and dozens more like him, my doors swung 
open for the first time on 25 September 1886. Back then, the 
owner William Onus leased me to his brother Joseph – all 40 
rooms, 20 of which were fitted with the latest convenience; 
electric bells. A passageway once threaded below the balcony 
too, leading to a yard of 20 stall stables for patrons. 

“By 1888, the town’s second public hall was built to the 
rear of my land, the aptly named Oxford Hall sitting pretty 
alongside the Oxford Auction Salesyard. Complete with a 
large stage and seating for 400-500 people, it was a place 
for entertainment, meetings and boxing bouts. I can still hear 
the voices, feel the music, smell the smoke. Cigarette box lids 
carried my name alongside the words ‘The Oxford Cigarette’ 
– while each cigarette was also emblazoned with gold letters 
spelling ‘The Oxford’. It was 1904 and I’d hit the big time. 

“But that all came to an end when the hall was dismantled in 
1911… except for the boxing, which carried on in the vacant 
land they left behind. In prouder times, my balcony held people 
high in moments of note – welcoming soldiers home from the 
Boer War, farewelling soldiers for World War II, and became a 
stage for political speeches and announcing election results. 
They were happy days, tarnished with sadness. 

“Unfortunately, certain folks will seek mischief when the 
opportunity arises. Thieves seized their chance – along with my 
guests’ belongings – during such events, our heads conveniently 
turned. Fast forward to 1942 and a light-fingered chap named 
John Henry Hall even stole 10 chickens and a turkey for 
Christmas dinner! Just six of the chickens and the turkey made 
their way home to The Oxford that festive season. 

IF THESE WALLS 
COULD TALK… 
Sculpted from the bones of The Oxford Hotel, 
the revived Oxford on Otho has never stood 
taller thanks to new owners Gary and Wendy 
Cracknell and Brett and Emilie Tomlinson. 
Here, the hotel shares her story. 

“Before all that nonsense, my balcony was removed in 1939 and 
my namesake came down with it. I went on to become known as 
the Sportsmen’s Hotel, and then the Traveller’s Rest, neither of 
which ever quite seemed to fit. Still, progress came and sewerage 
was connected in 1953, my awning erected in 1958 and a great 
many renovation attempts made throughout the decades. 

“While those publicans may be long gone, their patronage lives 
on, etching an everlasting mark on my walls. But it wasn’t until 
2017, when I came up for sale once more, that I was given a very 
real, a very longed for, new lease on life. 

“I met Gary and Wendy in 2017, who were joined by Brett and 
Emilie in 2018. Their vision, passion for historical buildings 
and skillset have seen these walls restored to their previous 
glory. My central staircase has never beamed brighter, 
proudly leading to my 10 exquisitely refurbished rooms – 
each complete with ensuite and divine historical moments 
captured behind glass panels. The lighting, the flooring, the 
soft furnishings and cozy nooks all sympathetically designed 
and chosen to celebrate who I once was, as well as who I’m 
about to be.

“The carriageway arch that once guided horse and carriages 
to the rear stables has also been reopened, while my timber 
ground floor now rests stronger than ever as polished 
concrete. At my heart – the core of the building – the second 
storey floor was removed to create an internal courtyard and 
upstairs mezzanine, complete with six roof windows. Today, I 
am continually bathed in light. 

“My verandah, one of my proudest moments throughout the 
decades, has been restored too – the final piece needed to  
watch the new world go by. If you’d like to come see it for  
yourself, raise a toast with The Welder’s Dog bar and sleep  
soundly within my walls, I’m right where I’ve always been.  
You can call me Oxford on Otho now… and I can’t wait to  
meet you.” *

* 
Searching for boutique accommodation  

in the heart of Inverell? 

OXFORD ON OTHO’S 
YOUR GIRL.

Choose from eight beautifully restored rooms 
complete with options for couples and families, 
solo travellers and fully accessible spaces. While 

remnants of a building site remain, soon the 
venue will bir th a fur ther two rooms, a new 

kitchen and restaurant, beer garden and  
tailor-built kids zone. Watch this space. 

oxfordonotho.com.au
@oxfordonotho

* 

PHOTOGRAPHY Hannah Kate Photography 
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K aty, an artist and print designer, has always lived life on 
the edge – by the ocean that is. From the UK’s Seaford 
to Australia’s Sawtell, she can’t imagine spending her 

days any other way than beside the seaside. Her creative 
career to date has been anything but linear – and that’s 
exactly how she likes it. Here’s how her travels, from 
Sussex to this great southern land, unfolded…

1982-2000
Location: Seaford, Sussex, United Kingdom 

Katy struggles to remember a time in her life without art 
and crafts – something she attributes to both her mum 
and dad. 

“Mum is a really creative woman and was a very early 
influence on me. There was always a project going on – 
lots of papier-mâché and painting, making little books and 
stapling them together. Then she came home one day with 
those chocolate decorating kits. We filled them with plaster 
and painted them. Then there were the flowers – mum’s 
garden was like her third child, still is today. Sadly I haven’t 
inherited the green thumb, but growing up, our garden was 
wild with all sorts of colours. I think that’s where my love 
for bold, bright flowers came from. I was so lucky to have 
a simple childhood, one bursting with colour and craft, 
pebble-stone beaches and fish and chips, bike rides and 
garden games.” ››

Katy Dee’s rule-breaking art is a wild 
celebration of flora and fauna, the way the 
light hits the shoreline and days gone by on 
pebble-stone beaches. It’s freedom bursting 
forth from her studio doors, swiftly followed 
by Fleetwood Mac lyrics and the pitter 
patter of her paint-splattered ugg boots, 
darting from one canvas to the next. This is 
Katy’s happy place – but whatever you do, 
don’t ask her to paint a horse. 

KATY DEE

WORDS Steph Wanless 
PHOTOGRAPHY Fire & Fly Media 

Time Of Your Life
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2000-2005
Location: London College of Fashion, London – then SIAD, 
Farnham, Surrey

After highschool and a gap year, Katy flew her seaside coop for 
London’s College of Fashion. It was equal parts exciting and 
terrifying. 

“I’d just sat my A-levels, where I got a D in art because I couldn’t 
paint a still life (don’t ask me to draw a bowl of fruit, or even a 
horse, you’ll get something similar to that of a two-year-old), 
and was accepted into this hugely prestigious school to study 
fashion. I was 19 years old and far from home. It was exciting, but 
also kind of terrifying. I learnt early on that it wasn’t for me. Most 
other students there weren’t my people and I found London pretty 
overwhelming and scary to be honest. But it was an amazing 
experience, I still learnt from it and don’t regret a thing. 

“So I shifted from fashion in London to 3D design and glass-
blowing in Surrey, as you do. Why no one stopped me from doing 
that I’ll never know. My mum and dad were just awesome, they 
supported anything I wanted to do and encouraged me to give it 
a crack. But halfway through I realised that wasn’t for me either. 
Still, I saw it through till the end and learnt some amazing skills. 
To this day I have huge respect for glass artists, because I know 
the work that goes into it is just insane. I was too impatient, I need 
to see results immediately. Glassblowing is hours of work and 
then it can break at the last minute – I found that too mentally 
exhausting.”

2007-2009
Location: Eastern Suburbs, Sydney

Up for a new adventure, Katy set sail for Australia, a backpack and 
her best friend in tow. 

“It began as the typical down under backpacking trip. There 
were temp jobs by day, creative classes, workshops and wine by 
night. I wasn’t trying to make money from my creativity, I was just 
exploring and having fun with whatever took my fancy – and my 
backpack budget could afford. I made lifelong friends and fell 
in love with this beautiful country. Towards the end of my time in 
Sydney I met James, my now husband, who encouraged me to 
stop procrastinating and start selling my work at both markets and 
then in time, online."

2009-2011 
Location: London… again 

London was calling – Katy and James went back to the 
motherland for family time, more creative experiences and, 
ultimately, to tie the knot. 

“During this time I was working for a fashion company that made  
handbags. I was inspired to start sewing and make jewellery. As 
you can imagine, even my early designs were bold, bright, bursting 
with colour and I hit the markets under the name ‘Shiztastic’ to 
test the waters. It was scary, without a doubt, but I loved every 
minute and the feedback I got really added fuel to fire. I realised 
that, despite experimenting with so many different mediums, 
from jewellery to ceramics, textiles to woodwork, textile design 
always came back to the surface for me. I just loved the process of 
decorating things, turning them into something unique, colourful 
and taking the time to put my own Shiztastic stamp on it.” 

2011-2015
Location: Sydney… again 

With another year of London life under her belt, Katy made the call 
to head back to Australia to further develop her digital design skills. 

“I studied digital textile design at Enmore TAFE at night, while 
working in various administrative jobs by day – which I hated. But the 
evening classes were magic and really opened my eyes to a whole 
world I never knew existed. I undertook beginner and advanced 
courses in both Photoshop and Illustrator, which taught me all the 
basics I needed to go out on my own. At this stage I was well and truly 
stepping into the Shiztastic brand – a word that, to me, encompasses 
the fabulousness of colourful mess I embrace in my art.”

2015-2016
Location: Kuala Lumpur, Malaysia

Not one to ever turn down an adventure, the Dees set sail for 
Malaysia for James’ work. 

“It was a fascinating year full of delicious exploration and a 
creative awakening. The city of Kuala Lumpur is full of treasure for 
any artist and I spent my days learning to screen print as well as 
volunteering, teaching English and playing badminton! It was such 
a unique opportunity and a really fun year.’’

2016-2019
Location: Sydney… again 

Back in Sydney, Katy dived into a career with Digital Fabrics in 
Marrickville. It was here she learnt all the ins and outs of digital 
printing and started painting to create her own unique fabric designs. 

“Once I learnt how to create fabric designs digitally – I started 
making my own. I’d paint these huge sheets, scan them into the 
computer and take the time to experiment with colour and form 
from there. All of my fabric designs start as original paintings. But 
it’s only recently I’ve realised not all my work needs to end up on 
fabric, some of them are standalone works in their own right.”

2019-2022 
Location: Sawtell / Toormina

In search of a quiet, seaside life, Katy and James moved to 
Sawtell in November 2019, right before the pandemic hit. 

“I’ve painted so much since moving here and started my dream 
role as store manager for Kaleidoscope at the end of 2021. I sell 
my artwork and products there, and have also been featured in 
local exhibitions and galleries. It’s only been the past few years 
that I’ve started exploring my own painting style. Thanks to this 
regional, creative community we live in, I felt supported and 
realised I can take the time to explore the artist I really want to be. 

“I’m a grotbag at heart. I pour a glass of wine, pop my ugg boots 
on, throw on some Fleetwood Mac and embrace the mess of it 
all. I love that I can express myself with colour and will often have 
seven to eight canvases on the go at once. I used to really think 
about what the end product needed to look like, but I’m trying not 
to worry about that so much. Instead, I’m letting the universe lead 
me wherever I’m meant to be and right now I just feel so lucky to 
live here – inspiration is right here on our doorstep.” *

THE SEARCH FOR 
SHIZTASTIC
Katy’s on a mission to share her work 
with galleries across the country, star ting 
with her beloved home on the Mid North 
Coast. A mural is also high on her bucket 
list – but in the meantime, you can find 
her joy-filled creations at Kaleidoscope, 
Coffs Harbour. So if you need some 
colour in your life, track her down asap. 

shiztastic.com
@shiztastic
@kaleidoscopecoffs 



FOUND FAMILY, FRIENDS AND FINE FEATHERED 
FOLKS HIT THE ROAD TO SAMPLE THE SIGHTS 

AND DELIGHTS OF OUR GLORIOUS REGION. 

NEW ENGLAND ROAD TRIPGin Tasting

Cassandra Kempster-Roberts

Florals that feel
a touch wild and
a little untamed

For events and weddings,
micro to midsize, in the New England,
Mid North Coast and Sydney regions

cassandra-kempster-roberts.com
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1.

3.

Gin enthusiast Martin 
Wanless samples the delights 
from 1. Kentucky's Dobson's 
Distillery, 2. Woolgoolga's 
Critters Distillery,  3. Glen 
Innes' Glen Gowrie Distillery, 
and 4. Emerald Island's 
Emerald Island Distillery.

4.

2.

|    R
O

A
D

 T
R

IP
    |    R

O
A

D
 T

R
IP

    |    R
O

A
D

 T
R

IP
    |    R

O
A

D
 T

R
IP

    |    R
O

A
D

 T
R

IP
    |    R

O
A

D
 T

R
IP

    |    R
O

A
D

 T
R

IP
    |    R

O
A

D
 T

R
IP

    |   R
O

A
D

 T
R

IP
    |    

DOBSON’S DISTILLERY 
KENTUCKY
@dobsonsdistillery     

Sweet Pea Gin “This is the product that opened my eyes 
to the wondrous world of gin. It first lured me in with 
its distinctive dark blue colour, then kept me coming 
back for more thanks to its refreshing combination of 
mandarin, tangelo, grapefruit and butterfly pea flavours. 
The brain child of Joshua Dobson, son of distillery 
owners Stephen and Lyn, Sweet Pea is described as 
‘summer in a glass’, and I couldn’t agree more. Well 
played Joshua, well played.” 

CRITTERS DISTILLERY 
WOOLGOOLGA 
@critters_distillery     
Critters Original Gin “This might be a classic dry gin 
but believe me, it’s anything but traditional. In fact, it 
takes a very deliberate step in the opposite direction. 
Brewed using locally sourced botanicals such as 
Davidson Plum, Finger Lime, Lemon and Aniseed 
Myrtle, Rosella flower and an organic juniper, the 
end product is light and floral, but bold and smooth 
at the same time. The clever mix of spices also brings 
a warmth and depth to the drink too, a good one to 
sink into on summer nights.”

THE 
GIN GUY
Martin Wanless, FOUND’s own 
Managing Director, hails from the 
United Kingdom’s north-east… so he was 
essentially raised with a pint in his hand. 
That is, until he discovered gin. 

GLEN GOWRIE DISTILLERY 
GLEN INNES
@glengowriedistillery 
Mountain Man Gin “I am man and I live in the 
mountains – this gin was made for me. Bursting 
with double the concentration of botanicals from 
Glen Gowrie’s classic Highlands Australian Dry Gin, 
Mountain Man sure packs a juniper and Valencia 
orange-filled punch. It’s complex, but smooth, and 
wraps up the drinking experience perfectly thanks 
to the subtle warmth of cloves. I enjoyed it with my 
favourite tonic, but it’s equally good neat over ice.” 

EMERALD ISLAND DISTILLERY 
EMERALD ISLAND
@emerald_island_distillery
Berry Slow Gin “Don’t let the bright red colour fool 
you, this is no prissy drink. Viv and Frans of Emerald 
Island Distillery have taken advantage of the region’s 
tropical berries to create this refreshingly crisp gin 
bursting with flavours of blackberries, the zing of 
raspberries and the illusive fragrance of blueberries 
ever present. Add in the region’s homegrown sloe 
berries (a kind of tiny plum) and this gin is as local 
as it gets. Every sip is a celebration – perfect for the 
summer months ahead.” *
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T he games Katherine Sherrie’s family played on road trips 
were a little different to your standard ‘I Spy’ or travel-
sized ‘Ludo’. As a flour milling family with a passion 

for baked goods, the Sherries opted for ‘Name that crop!’ 
instead. 

“We’d spend a lot of time on the road in country NSW and 
QLD, visiting farms and bakeries, so dad would quiz us on the 
crops we drove past along the way,” says Kat. 

“He’d shout – ‘Kids, what’s that one?! No… it’s not sorghum, 
it’s barley!’. It’s so funny to look back on it now, but we’ve 
been in flour milling our whole lives, it’s who we are. We also 
have a firm rule to buy a sausage roll at every bakery we 
come across – obviously that’s crucial for quality control and 
to support our customers,” laughs Kat. 

While the majority of her childhood was spent in Sydney, 
Kat’s parents Kevin and Robyn established FPM Cereal 
Milling Systems in Tamworth when she was 14 years old. From 
that moment on they visited the town regularly, spending 
long weekends and school holidays in regional NSW. 

“My first job was in Tamworth, waitressing at a Thai 
restaurant during the Country Music Festival,” says Kat. 

“I have so many fond memories of this town so it was really 
exciting to move here in November 2021 and seize the 
opportunity to work alongside my parents in the family 
business.”

FLIPPING THE SCRIPT
In a previous life, Kat racked up an impressive 12-year career 
in marketing and advertising in Sydney, Perth and the 
United States. She worked in technical audience marketing 
for Microsoft and most recently led a team of digital ›› 

Business acumen, baking skills and a passion 
for regional life – Katherine Sherrie is  
well-equipped for her new role at FPM 
Cereal Milling Systems. 

FLOUR-
FILLED 
DREAMS

WORDS Steph Wanless
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AN EDUCATION IN FLOUR
Earlier this year, Kat Sherrie won a Future Women / 
NSW Government Rural Women’s scholarship – a 
12-month leadership program awarded to just 24 
women from across the state in rural and regional areas. 

The program is designed to connect driven and 
passionate women from all ages and backgrounds to 
assist them to develop leadership skills and help them 
progress to the next stage of their careers.

Prior to that, Kat also won the 2020 Future Leader 
of the Year for Western Australia by the Australian 
Marketing Institute.

“It’s a huge honour to be recognised in these ways, 
and be given the opportunity to learn more alongside 
some incredible women. I’m also studying a Flour 
Milling Certificate through the UK Flour Millers 
distance learning program, a globally-recognised milling 
qualification. I’m excited to learn more about how we 
can combine traditional skills with modern technology 
to create beautiful products.”

specialists in a Perth-based, full service agency focusing on social media, 
email marketing and digital content. While she loved every second of it – and 
established a rep as the workplace baker known for her gourmet sausage 
rolls – the enforced separation from her family due to Covid’s border closures 
ultimately triggered the move. 

“I’m very close to my family, so 
that time apart made me crave 
being home and I felt that pull 
to return to Tamworth.” 
“My parents are also in their 60s now, they’re starting to think about the next 
chapter in their lives, so we talked about the possibility of either myself or my 
brother running the mill. He wasn’t keen, so we’re flipping the script and I’m 
here for every second of it.”

While she might be one of the very few women at the helm in Australia’s 
flour milling industry, Kat’s excited to use her well-honed business nous to 
forge her own path in the male-dominated profession. Future plans include 
overcoming logistical challenges, expanding the brand’s product line and 
staying nimble.

“Freight and logistics is our number one challenge – but I also think that’s an 
area of opportunity,” Kat explains.

“Flour is a low-margin product, so any increase in freight can easily take out 
our profit margin. That’s where the potential for future growth lies, whether 
that be in the form of a distribution warehouse in a city centre or investing 
further in our own tankers so we control our transportation.

“As for our product line, we’re primarily milling wheat, rye, and some other 
specialty products like purple wheat and spelt. But we’re getting more 
requests from our customers for alternative grains as people switch to  
more sustainable, plant-based diets – so that’s a really exciting area for  
us to explore.” 

HIGH-QUALITY PRODUCT
While Kat’s keen to see the business evolve, it will be a gradual process 
working alongside her parents over the next few years, learning the trade and 
building relationships with their growers and customers. 

“I’ve often worked with clients who want to get bigger and grow their market 
share rapidly – but bigger isn’t always better. We’d rather grow organically 
and ensure we can maintain a high-quality product,” adds Kat.

“Our size means we can easily change our milling process if someone 
comes to us with a specific request – being nimble is a huge opportunity and 
that’s how my parents started the business, from the perspective of doing 
something differently. 

“That’s made us a very unique, agile mill and we’ll always stay true to those 
roots. Most of the growers we source from we’ve been using since the 
business started, in some cases we’re now dealing with the children of those 
farmers. I love that and I’m so excited to be a part of the next generation 
charged with steering this ship, right alongside them.” *
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CAITLYN SHERWOOD
Architectural Assistant, Webber Architects 

“My high school art teacher, Mrs Brennan, taught me to trust 
the process. That you don’t need to know the end result for 
it to be beautiful – there will be problems throughout any 
process and that’s okay. To be able to create is such a gift and 
she taught me to use it. Without her words, I might not have 
chosen to sit in on the architecture lecture at the University 
of Newcastle open day. It was a career I’d never considered 
before, but I’m so grateful I pursued it. 

“It’s important to be 
comfortable with not 
knowing everything, and 
acknowledging that you  
are always learning.” 
 
“Trusting my intuition is the biggest decision I’ve made in 
my career so far. It’s a steep learning curve – architecture 
is a way of thinking, you have to adjust the way you see and 
document the environment. Leaning into your intuition and 
trusting the process is scary, but worth it. It’s important to be 
comfortable with not knowing everything, and acknowledging 
that you are always learning. 

“I currently have my Bachelor of Architecture, but in order 
to move forward you require your Master of Architecture. 
So I’ll be studying for the next two years while continuing to 
work at Webber Architects – from there the opportunities 
are endless.” 

“I work with the students to offer advice, support and 
information to help them make the best career decisions 
possible,” says Charles Impey, Calrossy Anglican School 
Careers Advisor.

“Our current Calrossy Careers Program includes a year 10 
careers and community elective, as well as a careers 
mainstream program covering all the essential areas like 
career quizzes, resumes, job applications, interviews, career 
planning and career expectations, employer expectations 
and business and industry landscape awareness. 

“We also visit 14 universities between February and 
August each year, as well as the Tamworth TAFE Campus 
for a tour. We play a lead role in engaging with groups 
including Housing Industry Association (HIA), Defence 
Force Recruiting, Mining NSW and Apprenticeship Service 
Providers to host information sessions, workplace visits and 
trade and career events.

“Finally, we have established relationships through 
volunteering and mentoring programs with Ronald McDonald 
House, Bupa Aged Care and the Local Landcare Group to 
help ensure our students have an acute appreciation of the 
diversity and the depth of local communities, essential to 
becoming part of a local community when the students leave 
Calrossy to pursue their life and career ambitions.

“When we look at connecting our existing students with 
those who have been in their shoes and have transformed 
from ‘Calrossy Student’ into ‘Calrossy Alumni’ flourishing in 
their chosen career, we realise nothing is impossible. Careers 
are limitless and this is why we value enormously the stories 
and the experiences our alumni are able to share with our 
students who have a thirst for the knowledge our alumni have 
built since leaving the school gates.”

MADDISON CROSS
Food and Safety Meat Assessor (FSMA), Department of 
Agriculture, Fisheries and Forestry (DAFF)

“It was a career day at school, that’s where my interest in 
the meat industry was first ignited. The event was hosted by 
Teys and Thomas Foods and showcased opportunities the 
sector can provide. From there it was my careers advisor and 
agricultural teachers who really supported me in getting into 
this type of work. 

“I started as a labourer on night shift while completing 
school, then moved into the role as an AAO,  otherwise 
known as meat inspector. This step up gave me the 
opportunity to complete my Certificates III and IV in meat 
safety where I gained a huge amount of knowledge and 
ultimately led me to where I am today, working as a Food and 
Safety Meat Assessor (FSMA) for the government.

“But this career has built 
me into the woman I am, 
forging a path in this  
male-dominated industry.”
 
“I love what I do. I’m right where I want to be and learn more 
every day. If you’d asked me three years ago where I see 
myself in the future, I’d never have been able to give you an 
answer. But this career has built me into the woman I am, 
forging a path in this male-dominated industry. I want to 
prove that being determined and committed to what you do 
will pay off.”  

MEG GREENWOOD
Graduate for the NSW Inspector of Custodial Services (ICS)

“I had two careers advisors, Mr Impey and Mr Ambrose. 
They supported me in deciding what my next step out of high 
school might look like, and gave me the resources to feel 
confident about my decision. 

“While deep down I knew choosing what to study wasn’t the 
be-all and end-all – there were days when it felt like it was. It 
seemed as though everyone else had it all figured out. But in 
the end I went with my heart and after graduating I headed to 
Sydney to study Criminology at UNSW. 

“While deep down I knew 
choosing what to study 
wasn’t the be-all and  
end-all–there were days 
when it felt like it was.”
 
“I loved every second and secured an internship at the ICS 
in my final year – I recently found my way into a graduate 
role there, so I must have made a good impression! Looking 
back now, I can see there are many ways to fry an egg – but 
choosing to study what I loved (rather than what I thought I 
should do) really paid off. I love not knowing where this first 
career move might take me next, but I certainly know I’ve 
taken the right first step.” *

BEYOND 
YEAR 12
Calrossy Anglican School focuses on the 
success and wellbeing of every student – 
from their first day at preschool until the 
time comes for them to decide what to do 
beyond year 12. Here’s how one school 
supported three women in three very 
different career paths. 



GOOD HUMANS DOING GREAT THINGS,  
AND HOW YOU CAN SUPPORT THEM  

IN THEIR MISSION. 

GOING
PUBLIC

thunderboltbalms.com

ARMIDALE 
REGIONAL 
COUNCIL
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* 
BE FOUND
WITH THE HELP OF FOUND!

Does your business’s website need a bit of FOUND 
love and magic? Do you need some blogs for your 

brand but lack the time to make it happen? 

The FOUND Media Group works with businesses 
across the country to create high-quality  

editorial-style content and websites that engage 
readers and put your business in the spotlight. 

Get in touch with Martin today.

enquiries@foundregional.com.au 
0431 165 319 

PS: FOUND Regional subscribers and advertisers can 
access special FOUND Family rates for any content, 

design or branding projects. 

* 
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“It was 12 July 2002, that was the day James died and the world 
changed. I was so overtaken with grief that complete brain fog 
set in and I simply wasn’t able to attend to any form of learning. 
I became that student, the one sat in the back of the classroom, 
daydreaming. And because I’ve been there, I can see it in others 
a mile away – it’s that skill I put to good use on my teaching 
rounds while studying my Bachelor of Education.

“I’d see these kids just like me, distracted and disengaged. One 
day, I approached a young girl who I’d noticed was struggling 
and asked her how her day was going. She responded with three 
words: ‘I miss grandma’. In that moment, the concept for The 
Golden Thread came to me. 

“I asked her, ‘Have you heard of the golden thread?’ – she said, 
‘No, what’s that?’ So I told her, ‘It’s a thread of pure love that 
connects you to your grandma. While you can’t see, touch or 
hear grandma anymore, she’s in your heart and you’re always 
connected.’

“The little girl’s mother approached me a few weeks later and 
told me her daughter’s mindset had completely shifted – she 
was at peace and better equipped to deal with her grief. It 

THE
GOLDEN 
THREAD
When Amelia Donnelly was halfway through 
year 12, her big brother James was killed in a hit 
and run while walking home from a friend’s 21st. 
Earlier that day, Amelia helped him choose what 
he’d wear that night and waved him goodbye. The 
next morning, two police officers knocked on the 
family’s front door and life has never been the 
same since. Despite facing such intense grief at 
a young age, she went on to study her Bachelor 
of Education and has proudly taught years one 
and two for the past 12 years. Due to her own 
personal experience with trauma, she easily 
identifies it in others and was driven to support 
them. But when she scoured the school library’s 
shelves for a book to help navigate the all-too-
often taboo subject of death, she kept coming up 
blank. So, she wrote her own. Here she shares 
how The Golden Thread can help young people 
everywhere better equip themselves with the 
language and skills needed when facing grief, 
trauma and loss.

WORDS As told to Steph Wanless

“I asked her, ‘have you 
heard of the golden 
thread?’ – she said, ‘no, 
what’s that?’. So I told 
her, ‘it’s a thread of 
pure love that connects 
you to your grandma. 
While you can’t see, 
touch or hear grandma 
anymore, she’s in 
your heart and you’re 
always connected.”
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encouraged me to write my own book, something to support 
young children when dealing with topics like death that has  
long-been missing from the shelves of school libraries. 

“So one day in 2017, I sat down with a cup of tea and wrote The 
Golden Thread. It was published by Lake Press in 2018 and has 
gone on to sell more than 2000 copies all over the world. It’s 
based on my relationship with my brother James, how we used to 
play together all the time, and about the day he went away. 

"The two main characters hold our middle names, Rosie and 
Christopher, and the uncle in the story plays the sage – the wise 
person who represents my own research into mental health 
and wellbeing, ancient wisdom, reiki and yoga. He offers Rosie 
insight and ultimately tells her about the golden thread. 

“Classrooms are using it as a resource in their mindfulness and  
wellbeing curriculum, funeral homes are gifting it to families  
and I can honestly say it’s the best thing I’ve ever done. Because  
the thing is, teachers today are so overrun, that unless they’re  
supported in the classroom with the tools and language  
needed to help young children navigate trauma, these kids  
will slip through the cracks.

* 
BUILDING RESILIENCE 
You can find Amelia’s book, The Golden Thread, 

as well as a wealth of other resources dedicated 
to building the resilience of the small humans in 
your life on her website. You can also snap it up 

at Australia’s leading bookseller,  
Dymocks Booksellers. 

ameliadonnelly.com/purchase

Amelia has also created a meditation for The 
Golden Thread, available free for parents to 

download from the website. 

ameliadonnelly.com/resources

* 

“But I’m so thrilled to see a real shift in classrooms today; 
mindfulness and wellbeing practices are incorporated in 
the curriculum in the form of belly breathing, body scans, 
meditation or visualisations. And while some people might 
struggle to see the relevance, it’s backed by extensive 
research from the likes of Norman Doidge and Carol Dweck. 
If the brain is experiencing overwhelm, the person’s ability 
to listen to, understand and process information is greatly 
impacted; their mind is in a state of fight or flight. That’s 
why these practices have their place in the classroom, they 
activate the relaxation response and better equip children 
to engage and learn. 

“After 12 years of full time teaching, I’ve realised to really 
make a difference and be of service to kids, taking my love 
for wellbeing beyond the classroom is where I can have 
the most impact. I’m so grateful to be working with Lisa 
Messenger to design a whole range of books, based on 
the pillars of positive education and positive psychology. 
Because early intervention is the number one approach to 
minimise the impacts of mental health that a child might 
have experienced – I hope The Golden Thread and my future 
work can play a small part in that for children everywhere.” *



A CURATED GLIMPSE INTO THE ART 
WORLD WITH ARMIDALE’S OWN NEW 
ENGLAND REGIONAL ART MUSEUM. 

IN THE
FRAME

WITH NERAM

ROLL UP! 
ROLL UP!

If you want to know what's happening 
from the mountains to the sea, hit up our 

brand spanking new events calendar. 
From markets to music, art exhibitions to 
comedy, you'll never be short of regional 

adventures ever again.

Please email to: 
events@foundregional.com.au

DO YOU HAVE 
AN EVENT 

YOU'D LIKE 
LISTED?!

*

*
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This exhibition invited us to consider magisterial works by a 
group of older women known for working on a large scale. As 
curator Belinda Hungerford has written, women are ‘creating 
some of the most interesting, challenging, and powerful art’ 
of our times. Collectively, the work here is ‘strong’ in many 
respects – most notably in the sense of sheer physicality, 
both in the powerful presence of the works themselves and 
the energetic creative processes.

Mirdidingkingathi Juwarnda Sally Gabori (c. 1924-2015) 
and Emily Kame Kngwarreye (1910-1996) both came to 
painting late in life, producing thousands of works during 
their final years. While the painting medium was new in their 
last years, the underpinning knowledge and creativity were 
long established through a lifetime of cultural practice. 
Gabori’s floating expanses of startling colour seem to 
invite a topographical view, like islands knitted into a broad 
environment – yet sometimes one feels the image tilt 
forwards, and the mysterious shapes suddenly coalesce like 
a figure rising from the ground. 

Kngwarreye’s paintings are built from repetitions – a form 
of amplification, as June Ross has written in one of the 
catalogue essays. Sometimes, the repetition reminds us of 
flowers spreading across the central Australian desert after 
rain; or, in the austere works of her last year, like ceremonial 
dancers moving on the dusty ground.

Aida Tomescu (1955-) is renowned for sculptural 
encrustations of layered oil paint in colours of blood, red wine 
and sakura blossom. The richness of these gigantic works 
must be experienced physically to be understood. Up close, 
they vibrate with terrific energy. Stepping back, one begins to 
see that the organisation is more calligraphic than pictorial – 
an underlying elegance that supports a forceful surface. 

Like Tomescu, Hilarie Mais (1952-) was born and educated 
outside of Australia – in her case, in England. Both 
sculptural and painterly, her work is carefully crafted and 
complex, sitting away from the wall in structured layers while 

STRONG
A review of works by Mirdidingkingathi Juwarnda 
Sally Gabori, Emily Kame Kngwarreye, Aida 
Tomescu, Barbara McKay and Hilarie Mais.

Exhibition at New England Art Museum, Armidale
19 August – 16 October 2022
Curator: Belinda Hungerford

WORDS Alistair Noble

neram.com.au
@neramuseum 

casting further integral layers of shadow. Over these multiple 
grids, Mais paints finely-graded colours inspired by plants, 
landscapes and weather.

Barbara McKay’s (1940-) paintings balance vigorous 
abstraction against extreme subtlety and delicacy. We discover 
a vibrant energy of sweeping gestures and a layered depth of 
colour receding into the canvas. While Tomescu’s work lunges 
forward, forcing us at a certain stage of contemplation to step 
back, McKay’s painting draws us in from across the room and 
the experience moves from vastness to a closer examination of 
tiny, significant details. As McKay herself has said, we observe 
the paint as it ‘dances onto the surface’.

This exhibition of work by senior women artists represents 
a great gift to us all. In the strength of this work, the 
independence and energy of these artists, and their power  
and wisdom, we find both inspiration and learning. *

1. JUST NOT AUSTRALIAN
Running until 29 January 2023

Just Not Australian presents Australian practitioners at the forefront of 
national debate and practice. Drawing together 20 artists from diverse 
cultural backgrounds, their differing ideas and perspectives on nationhood 
coexist within this timely thematic show. Showcasing the common 
sensibilities of satire, larrikinism and resistance so as to present a broad 
exploration of race, place and belonging, Just Not Australian interrogates 
what it means to be Australian at this challenging point in time.

Tony Albert. Exotic Other, 2018. Found kitsch objects applied to vinyl 
letters, 350 x 600cm (variable).
 

2. JAMES ROGERS: CONDITIONS
Running until 29 January 2023

New England-based artist James Rogers is a poetic sculptor encapsulating 
a strength and fluidity of form within his vertical steel structures; standing 
perfectly balanced within the space they inhabit. Conditions focuses on 
Roger’s use of steel mesh that creates optical illusions in positive and 
negative space.

James Rogers Daybreak 2021. Waxed steel. 195 x 140 x 70cm.

3. DEBBIE TAYLOR-WORLEY: FROM 
WHENCE WE CAME
Running until 29 January 2023

Debbie Taylor-Worley investigates the colonial frontier and the relationships 
formed between her ancestors, both wadjin (white women) and yinarr 
(Gamilaraay women) delineated by their relationships to the land and 
water. Working across textiles, ceramics and photography, Taylor-Worley 
juxtaposes colonial and indigenous histories.

Debbie Taylor-Worley WUN-GA-LI NGURRAMBAA WINANGA-LI. 
Exhibition view 2021.

EXHIBITION ANNOUNCEMENTS
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3.3.

THIS PAGE
 1. Hilarie Mais. Lace Ghost (detail), 2018. Acrylic paint, wood, 210 
x 187 x 4cm. Artwork photography Mike Terry. Courtesy the artist 
and KRONENBERG MAIS WRIGHT. © the artist. 2. STRONG 2022 
Exhibition view – Photograph by Simon Scott Photography. 3. Emily 
Kame Kngwarreye Untitled (Yam) (detail), 1995. Synthetic polymer 
paint on canvas, 198 x 158cm. Private Collection. Courtesy Utopia Art 
Sydney. Artwork photography courtesy Utopia Art Sydney. © Emily 
Kngwarreye/Copyright Agency, 2022.



REGIONAL ABODES OF ALL SHAPES AND 
SIZES, SURE TO INSPIRE YOUR NEXT HOLIDAY, 

OVERNIGHT RETREAT OR RENOVATION PROJECT.
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GETTING THERE
This dreamy regional abode is located on a spectacular 
working farm between Quirindi and Willow Tree, on the 
Liverpool Plains. For the traditionalists among us, the 
property is entirely accessible by 2WD vehicles. For those 
seeking an aerial route, helicopters are also welcome. If 
you’re coming from Sydney, you’re going to want to head 
north-west. As for the New England / Coffs Coast locals, 
your map will guide you south-west. 

FAST FACTS
WHO? 
The vision of Sandy Rogers and Alexandra Gawthorne.  
Designed by Cameron Anderson Architects, Mudgee. 

WHAT?  
Gilay Estate

WHEN? 
Launching in the first half of 2023… and there’s more good news 
folks. Gift vouchers are available now just in time for Christmas! 
Winning! Snap yours up at: gilayestate.com. And for some 
next-level campfire cooking inspiration, follow along at:  
@gilayestate

WHERE? 
615 Colly Plains Road, Quirindi, NSW

Sandy Rogers and his fiancé Alexandra 
Gawthorne would often invite friends to 
Sandy’s family farm for a weekend escape 
from city life. The joy born in those stolen 
nights gave them an idea – to create a space 
where others could enjoy a slice of country 
life too. Gilay Estate, set to open in the first 
half of 2023, will feature three luxury off-grid 
huts nestled into the hillside overlooking the 
Liverpool Plains. Separated by a minimum 
one-kilometre distance, each hut offers 
guests privacy and seclusion while they 
switch off, soak up the scenery and cook by 
campfire in the light of the moon.

GILAY
ESTATE

THE STORY
For founders Sandy Rogers and Alexandra Gawthorne, a 
big focus of the property is cultivating and acknowledging 
the First Nations culture in the area – Alex herself has 
Indigenous heritage. Together, they worked with Cameron 
Anderson Architects (based in Mudgee) to bring their 
vision to life. Named ‘Gilay’, which means ‘Moon’ in the 
Gamilaraay language, the hut design is as beautiful from 
the outside looking in as it is from the inside looking out. 
While it invites guests to switch off from the hustle and 
bustle, there is mobile reception and world-class internet 
speed for those working a long weekend in the lap of 
luxury. If you’re game to take a video call in the wood-fired 
hot tub, the option is there. 

THE STAY
Don’t let the word ‘hut’ fool you, this accommodation 
is far from roughing it. Gilay Estate is designed for 
two guests, with every element of human connection 
considered. That includes jaw-droppingly stunning views 
from both the shower and hot tub, E-bikes for exploring, 
a wood-fired heater for cosy romantic evenings, cooking 
facilities both inside and out and uninterrupted views 
of the mountain range from bed. Each hut is also solar-
powered, air-conditioned and will have a minimum 
one-kilometre distance between them, ensuring a high 
level of privacy and seclusion for all guests. The best bit? 
When you lie down in bed and discover the ceiling window 
inviting the stars and gilay (moon) into your dreams. 

THE INTERESTING BITS
The hut is designed with a dark sheet metal and timber clad 
exterior that will recede into the dramatic rural landscape. 
As for the interiors, they consist of warmer, natural timber 
linings for walls, ceiling and joinery, as well as an exposed 
aggregate floor that dramatically contrasts with the darker 
exterior metal palette. 

When staying for a few nights, Sandy and Alexandra highly 
recommend a daytime drive to Willow Tree to check out 
The Plains Pantry Cafe and Graze Restaurant, followed by 
Murrurundi for the must-see Michael Reid Art Gallery and 
Magpie Gin Distillery. But make sure you’re back at the hut 
for a refresher in the hot tub as the sun goes down! *
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ECO WARRIOR TALES FROM ACROSS THE LAND, 
SHOWCASING THE SUSTAINABLE STRATEGIES 
BUSINESSES ARE BUILDING FROM THE GREEN 

GROUND UP. 
Call your local agent for a personalised quote.
13 56 22  eldersinsurance.com.au

Elders Insurance (Underwriting Agency) Pty Ltd, (ABN 56 138 879 026, AFSL 340965), acting under its own AFSL, distributes Elders Insurance products on behalf of QBE Insurance (Australia) Ltd (ABN 78 003 191 
035, AFSL 239545), the product issuer. Visit www.eldersinsurance.com.au to consider the relevant Product Disclosure Statement and any applicable Target Market Determination to decide if the product is right for you.
QM9542

Running your own business, you know 
every detail matters. And because your 
local Elders Insurance agent lives and 
works in your community, they know it 
too – and will take the time to understand 
what’s most important to you.

From the  
smallest detail  
to the  
big picture
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Taking inspiration from the African proverb ‘It takes a village 
to raise a child’, the community-led initiative Coffee for 
Climate believes it takes a village to inspire the world. 

It quietly began on World Refill Day, 16 June 2022, when 
Lowanna Ruth first visited coffee vendors to share the 
vision: “Imagine if we phased out single-use coffee cups in 
Bellingen?” Her dream was of a collaboration between cafes 
that would support customers with enough options to make 
it easy for them to transition away from disposable cups.

As Lowanna says, “It’s not just about the cups going to 
landfill – we all need to remember the enormous amount 
of pollution that’s inherently part of their production long 
before the single-use cup arrives at our favourite cafe”.

We’ve become accustomed to the convenience of 
disposable coffee cups, possibly without seeing their cost 
from an emissions perspective. However the production, 
manufacture and transportation of this disposable product 
is a complex, energy-consuming chain of events, and each 
stage is dependent on fossil fuels.

SO WHAT DOES COFFEE FOR CLIMATE 
LOOK LIKE?
More than one cafe on Gumbaynggirr country has already 
phased out single-use coffee cups, with others committed to 
follow. “It just seemed completely logical,” says one coffee 
vendor Daisy Sebes. “We all had a bit of a ‘why didn’t we do 
this sooner?’ moment.”

Participating venues are offering their customers the 
following alternatives: Dine in, BYO cup, Buy reusable,  
Mug library.

“It feels so achievable,” says Lowanna. “It’s climate action 

in every cup.” Some of the participating Coffee for Climate 
cafes still offer disposables. At these establishments 
customers will be charged a little extra, in the hope that 
this additional cost will incentivise an eventual switch to 
one of the non-disposable alternatives.

“The potential of this movement is exciting,” Lowanna 
adds. “Imagine the impact if other towns were inspired to 
follow suit.”

HOW DOES THE MUG LIBRARY WORK?
Look for the Coffee for Climate logo in the window of 
participating coffee houses. Grab a free mug off the shelf, 
order your favourite coffee, wander up the high street 
or jump in your car, then drop off your empty mug to any 
cooperating cafe. It will be commercially cleaned and 
returned to the shelves.

It’s true that some mugs might take a while to return to 
the library, but ongoing donations from charity shops and 
generous locals ensure the long-term sustainability of the 
arrangement. 

WHO IS LOWANNA, AND WHERE DID HER 
PASSION COME FROM?
From a young age, Lowanna found solace in nature. “We’d 
carry swags on weekend treks through the shade of the 
eucalypts, sometimes on horseback, cool off in nearby 
streams and sleep under the desert stars,” says Lowanna. 
“I learnt to feel at home in the landscape; I felt a sense of 
belonging in the natural world.”

She established an environmental club at high school  
in Sydney and, while studying video at university,  
she marched alongside concerned citizens in various  
environmental campaigns. 

Interestingly, it was in Oxford, UK where her ecological 
interests merged with filmmaking. “I’d bought myself a 
one-way flight to England to volunteer at Undercurrents – a 
not-for-profit organisation producing mini-documentaries on 
social justice and environmental campaigns,” she says.

“Late one night in the edit suite, while working on a piece 
about climate change, I had an epiphany. If current science 
was correct – claiming aviation was the biggest contributor 
to the rise of global temperature – how could I allow myself to 
fly back home to Australia?”

At that moment a decision was made and bike2oz was born. 
The challenge was to get from London to Sydney without a 
single flight. Lowanna and her British fiancé Kevin set off by 
bicycle in early 2000, with occasional supplementation by 
buses, trains, ferries and cargo ships. 

COFFEE FOR
CLIMATE

PHOTOGRAPHY Saskia Burmeister
@coffee_for_climate 

A collaboration of cafe owners, locals, family 
and friends are volunteering their time 
towards the ambitious goal of phasing out 
single-use coffee cups in Bellingen.

“Regardless of 
whether a cup claims 
to be compostable, 
biodegradable or 
recyclable, we need to 
be mindful of its carbon 
footprint long before it 
reaches our hands.” 

| 
   

G
R

E
E

N
 S

T
R

E
E

T
   

 |
   

 G
R

E
E

N
 S

T
R

E
E

T
   

 |
   

 G
R

E
E

N
 S

T
R

E
E

T
   

 |
   

 G
R

E
E

N
 S

T
R

E
E

T
   

 |
   

 G
R

E
E

N
 S

T
R

E
E

T
   

 |
   

 G
R

E
E

N
 S

T
R

E
E

T
   

 |
   

G
R

E
E

N
 S

T
R

E
E

T
   

 |
   

“We pedalled 12,000kms through 16 countries,” says 
Lowanna.

“We promoted the low-carbon expedition across traditional 
mediums of radio, television, newspaper, magazines and a 
website.” 

Her filmmaking skills came in handy for the 72 hours of 
footage they recorded together over the year-and-a-half 
on the road. “We documented incredible urban design in 
European cities, where bicycles and public transport were 
prioritised over cars.”

They received an award from Australian Geographic for their 
promotion of environmentally friendly transport.

In the intervening years, Lowanna and Kevin married and 
had four children. They’ve owned and managed Bellingen’s 
thriving organic grocery store, Kombu Wholefoods, since 
2004. Recently though, Lowanna pulled back from the 
day-to-day operations of their dynamic business to finally 
write the story of bike2oz from her hand-written expedition 
journals, with the hope that publishing the book might inspire 
readers to fly less and cycle more. 

However, the 2019 bushfires followed by the flooding in the 
Northern Rivers in 2022, motivated Lowanna to take a breath 
from the bike2oz manuscript to work on a more tangible 
contribution to climate action. 

“The increase in extreme weather events close to home is 
what sparked Coffee for Climate.” 

Coffee vendor Daisy is confident in the initiative. “If we were 
all able to get into the habit of taking our shopping bags to 
the supermarket, surely we can remember our keep cups?” *



72 | SUMMER 2022–23

“I actually grew up in the US, in Washington State. The 
accent’s a bit of a giveaway right? I went to university in Los 
Angeles and had been working there for a couple of years 
when I made the move to Sydney for work and met my now 
wife, Tessa. We ended up staying there for nine years, before 
moving to Armidale in April 2016 with our two sons in tow, our 
third on the way. 

“We’d looked at a few different regional towns and decided 
to give Armidale a go – my wife’s from Glen Innes, so we had 
ties to the area and knew it had a great sense of community, 
wide open spaces and huge opportunities for us as a family. 
We arrived without jobs, so after a couple of months on the 
ground, I began looking for work.

“I found Roberts & Morrow and was thrilled to be given the 
opportunity to establish the business advisory arm of the 
business. We’ve recently rebranded and are now known as 
Business Intel – and that, put simply, is the majority of what 
we do. We use a business’s data and financial records to 
provide analysis and insight to help them better run their 
organisation. Further to this, we seek to work with our clients 
to develop appropriate strategies for their business. 

“The data that organisations have is often disorganised 
or goes unused, when in fact, it offers huge potential for 
businesses wanting to better understand their operations, 
their audience and their client base. It can ultimately be used 
as a tool to make better decisions.

“Performance analytics isn’t anything new, but it has largely 
been the domain of bigger organisations. The Roberts & 
Morrow Business Intel team is changing that – we’re here 
to make it accessible to small businesses and it’s getting a 
lot of traction. From originally being a one-person gig, now 
it’s Vivian Crick and myself in the Armidale team, and we 
have Emilio Chadinha, Sean Boer and Sam Williams in the 
Brisbane team. 

“Our biggest challenge is finding the right people to work 
with us. It doesn’t matter if they’ve been in the area forever, 
are a newcomer to it like I was, or what we call a boomerang – 
like Vivian – who went away and are looking to return home. 

“Life’s good here in the New England region, better than 
good. It’s so much easier to build friendships, to establish 
deeper relationships, because time is on your side. No more 
commuting, no more setting aside entire days for one outing, 
we have multiple social events every weekend, and it just 
makes life so much more enjoyable. 

“The work is fulfilling too. I can see that what we’re doing is 
really making a difference to small businesses – because 
they’re the people who truly need it, who can truly benefit 
from it and being a part of that is hugely rewarding. It keeps 
you humble too, and that’s what the Roberts & Morrow 
Business Intel team is all about. 

“We’re cautious about calling ourselves business advisors, 
that suggests we have all the answers. Instead, we bring 
our observations and our analysis to our clients and work 
alongside them to make more informed decisions for their 
future. They’re the ones who are at the coalface of their 
business, they’re the experts in what they do. 

“Some of them have built their businesses up over 20, 30 
or 40 years, we’re not about to start telling them how to run 
their business, but rather bring a complementary skillset. 
It’s something they might not have seen before, but it’s also 
something they should have access to and will serve them, 
and their business, well in the years to come.” *

DIVING INTO 
DATA… AND 
REGIONAL 
LIFE
While Roberts & Morrow are celebrating 
70 years in business, the accounting firm 
continues to roll with the times. Here, Derek 
Repp, Partner and Head of the Business Intel 
team, tells FOUND Regional about how he 
found himself in Armidale, why he’s searching 
for boomerangs and what the business is doing 
to best support their clients’ futures.

TO FIND OUT 
HOW ROBERTS 

+ MORROW CAN 
SUPPORT YOUR 

SMALL BUSINESS 
AMBITIONS, GET IN 

TOUCH TODAY. 
Derek Repp and Vivian Crick of the 

Roberts & Morrow Business Intel team.

rm.net.au
@roberts_and_morrow

*

*



BOUTIQUE ACCOMMODATION IN THE CENTRE OF INVERELL, NSW 

SCULPTED FROM THE BONES OF THE OXFORD HOTEL

OPENING THIS SUMMER

OXFORDONOTHO.COM.AU      @OXFORDONOTHO

Some folks begin their annual pilgrimage to the Toyota Country Music 
Festival Tamworth (TCMF) as early as December. Others simply 
rock up on the day. No matter how you choose to lap it up, TCMF 

week offers something for everyone. True to its country roots, you’ll 
discover a mix of traditional, Americana, blues, roots, Alt-country, 

bluegrass, honky-tonk and more – not to mention the market stalls, 
performers, food zones and carnival rides.

So whether you’re in town with your mates or family, your new BFF or 
your long lost love, the streets of Tamworth are the place to be this 

13-22 January. Here’s how we suggest you soak up the scene… 

TOYOTA COUNTRY 
MUSIC FESTIVAL 

TAMWORTH 2023



76 | SUMMER 2022–23 SUMMER 2022–23 | 77 

FOUND X FRIENDS
Listen to… 
1. THE WELDER’S DOG
There’ll be wild times ahead at The Welder’s Dog thanks to live 
music daily on their Dog House Stage. Housed in a converted 
old drive-thru Rural Produce Store, Welder’s has been 
providing the good folk of Tamworth with the craftiest of craft 
beer and local spirits since 2017.  We’ll cheers to that! 

37 Dowe Street
@theweldersdog_tamworth

2. THE TAMWORTH HOTEL
You’ll find this art deco beauty smack bang in the heart of 
Tamworth, on Marius Street opposite the railway station. 
Their biggest draw card? Free gigs in their stellar beer garden. 
They’ll serve up hearty meals and craft beers alongside some 
of the finest tunes you’ve ever heard.

147 Marius Street

3. THE LONGYARD HOTEL
We’ve got two words for you: beer garden. That’s right folks, 
The Longyard is your classic, laidback watering hole, complete 
with a dreamy outdoor set-up and ticketed concerts to musos 
like Casey Barnes, The Pigs and The Viper Creek Band. That 
means stellar tunes, good grub and the stars above – winning.

10/12 Ringers Road
@longyardhotel  

Dine with…
4. CAMP GROUNDS COFFEE SHOP 
Because first we do the coffee. Then we do the things. Open 
from 6am daily, the Camp Grounds crew won’t let you down – 
head on in for that crucial ‘top of the morning to you’ caffeine 
hit. While you’re there, grab an espresso or chai soft serve (a 
TCMF special!) and take the time to check out their stellar 
merch… retro vibes aplenty.

37 Dowe Street
@campgroundstamworth

5. HISSY FITS CAFE
Despite the name, there will be ZERO hissy fits when you 
bring the crew here for lunch. We’re talking burgers, bagels, 
burritos – add a milkshake chaser and a blueberry muffin for 
the road and life – is – good.

457 Peel Street
@hissyfitscafe 

6. THE TUDOR HOTEL
Did someone say rooftop bar? We’re there. Established way 
back in 1835, The Tudor is considered a Tamworth institution. 
Wrap up the perfect day with a classic schnitty or rump steak, 
salt and pepper squid or a serve of shoyu ramen. Either way, 
you’re winning.

327 Peel Street

Listen to…
7. PEEL STREET BUSKERS
On a tight budget? We hear you. Luckily, busking is one of 
the most anticipated aspects of the festival every year, with 
up to 300 buskers performing on Tamworth’s Peel Street – 
otherwise known as the ‘Boulevard of Dreams’. We’re talking 
up-and-coming entertainment at its finest for the grand price 
of zilch, zero, nada. But if you do have some loose change 
to spare – toss a few coins in an open guitar case and make 
someone’s dreams come true. PS: Keith Urban and Kasey 
Chambers busked here as kids!

8. MACCA’S STAGE
Do you have a budding muso in the family? Head along to the 
Golden Gig talent competition, sponsored by Macca’s, for an 
inspiration hit like no other. This is where the next generation 
of stars snap up the chance to kick-start their musical journey 
– once again, it won’t cost you a dime. 

9. CONCERTS AT TOYOTA PARK
This lush green location is home to a whole range of 
community performances throughout the Festival. Pick your 
stage from the ‘Performance Circle’ or on the back of the 
Festival ute, then share your talents with locals and visitors 
alike in one of Tamworth’s largest venues – the memories 
made here will last a lifetime.

FOUND X FAMILY
Dine with…
10. HOPSCOTCH RESTAURANT & BAR
Searching for brekkie with a side serving of play park? 
Hopscotch has got you covered. Found on the edge of 
Bicentennial Park with Tamworth’s Regional Playground 
literally next door, you’ll be suited and booted for pancakes 
and play in one fell swoop. 

Tamworth Regional Playground 
Bicentennial Park Corner
Kable Avenue and Hill Street
@hopscotchrestaurant

11. JOE MAGUIRES 
Did someone say meal deal? Joe did! Head to Joe Maguires 
for a hearty, budget-friendly meal including rissoles, rump 
steak or your classic schnitty. Throw in a kids’ playground and 
alfresco dining for family vibes aplenty, all day long. 

148 Peel Street
@joemaguirespub

12. CBD PRECINCT
Picture this – music playing, crowds buzzing, stars shining 
and food trucks dishing up a whole range of delicious dinner 
options. Even the fussiest of eaters will find something to put 
a smile on their dial. So head to Fitzroy Street for your family 
dinner dash, fun vibes guaranteed. 

So you want to see something, feel 
something, hear something real? 

Something a little left of field, gritty and 
raw? Here’s your chance to check out 
some of the best venues that come 

hand-in-hand with TCMF. 

TOYOTA COUNTRY 
MUSIC FESTIVAL 

TAMWORTH WITH 
FRIENDS

*

*

So you had kids and now can’t 
remember the last time you went to a 
gig? Get your band t-shir ts ready folks, 
the TCMF is the perfect opportunity to 

introduce the small humans to the power 
of live music. 

TOYOTA COUNTRY 
MUSIC FESTIVAL 

TAMWORTH WITH 
FAMILY

*

*

2. 3. 4. 7. 9.
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Listen to…
13. PICKERS NIGHT AT THE PUB
This long-standing tradition is not to be missed. Hosted by 
Anthony Walmsley, Pickers night at The Pub will feature a 
variety of special guests on Tuesday nights from 9pm till 
midnight. The stage will be set for some of the biggest names 
in the industry, so come along to this great community event 
that’s been running for 20 years and counting. 

99 Gunnedah Road
@thepubtamworth

14. TOYOTA STAR MAKER
Keith Urban. Lee Kernaghan. Kasey Chambers. Beccy Cole. 
Troy Cassar-Daley. Just a handful of country music legends 
who have made their name thanks to the Toyota Star Maker 
talent quest. Head to the Toyota Park Stage in Bicentennial 
Park to check out tomorrow’s country music superstars.

Bicentennial Park
Kable Avenue

15. MOONSHINERS HONKY TONK BAR 
This is a serious country music venue, serving up some of the 
best live artists this side of Nashville, Tennessee. This TCMF 
will see the likes of Darlinghurst hit the stage, not to mention 
stunning vocalists like Andrew Swift and Max Jackson. A 
cracking venue with a rocking atmosphere, Moonshiners 
Honky Tonk Bar is Tamworth’s country spirit in bar form. 

186 Bridge Street
@moonshinershonkytonkbar

Listen to…
19. TAMWORTH REGIONAL ENTERTAINMENT 
AND CONFERENCE CENTRE
If you’re the type to go big or go home, the TRECC is the place 
for you. Home to the Toyota Golden Guitar Awards, the venue 
hosts must-see concerts for up to 4800 people – and this 
TCMF will be no different. Don your red carpet-ready threads 
and get prepped to see incredible live music from country music 
royalty like Troy Cassar-Daley and Lee Kernaghan.

Greg Norman Drive, Hillvue

20. TOYOTA PARK
Roll up! Roll up! The Toyota Park stage plays host to an 
exceptional line-up of artists for the full 10 nights of the TCMF 
– and it’s free! Performers like Adam Hervey and Melanie Dyer 
have graced this stage in years gone by, and this festival is set 
to be just as exciting. It’s a bucket list event if ever we saw one. 

Bicentennial Park 

21. BANDS AT WESTS DIGGERS
Wests is a go-to, must-see, don’t miss gathering place for 
Australian country music greats. In short, it becomes a mecca 
for Tamworth locals and visitors alike during the festival, 
showcasing an amazing line-up of talent including 8 Ball 
Aitken and Michelle Little. Giddy up! 

4 Kable Avenue

Dine with…
22. THE BELL HOUSE TAMWORTH
You had me at ricotta hotcakes with blueberry compote, 
Canadian maple syrup and whipped butter. If eggs are more 
your morning vibe, there’s plenty to go round thanks to 
Chook-a-Look eggs from nearby Uralla. Yep, you’ll be well 
fuelled for the day ahead thanks to the Bell House. 

Suite 1, 152 Marius Street
@the_bellhouse_tamworth

23. BICENTENNIAL PARK
Sometimes you just can’t beat a picnic lunch – and 
Bicentennial Park offers the perfect patch for alfresco dining 
– right in front of the Toyota Park Stage. Grab your super 
sanger supplies from a nearby supermarket, then head on 
down to feel the grass between your toes and the sun on 
your skin – bliss. (PS – there’s also a separate licensed 
marquee in the park, access is yours for a small fee!)

24. THE POST OFFICE HOTEL
Dinner in the heart of Tamworth’s CBD – what a way to 
wrap up a stellar TCMF! The Post Office Hotel offers the 
perfect place to sit back, watch the hustle and bustle of 
festival fun, all while enjoying a hearty meal and an ice-cold 
brew. Cheers! 

8 Fitzroy Street

Dine with… 
16. RUBY’S CAFE 
Kick-start your day with Ruby’s Cafe. Tucked away in a private 
garden on Tamworth’s main street, this stunning heritage 
building is the perfect place to soak up the sun while savouring 
the menu’s seasonal, local produce. PS – treat yourself to a 
little something from the gorgeous gift store!

494 Peel Street
@rubys_cafe_

17. DEVA COFFEE AND CHOCOLATE CAFE
It’s crucial one keeps their energy levels up during the festival 
– and you know what helps with energy levels? Chocolate. 
When the cocoa cravings hit, look no further than Deva Coffee 
and Chocolate Cafe. You’ll be spoiled for choice thanks to a 
range of goodies baked fresh daily. While you’re there, grab 
some of the house’s own Deva Cacao chocolate. Divine!

192 Brisbane Street
@devacacao_chocolatecafe

18. PAPA LUIGI’S
This is not your average pizza. This is the real deal, all 
authentic, made from scratch using Nonna’s secret recipe 
kind of pizza. Flour is imported from Italy, pizza sauce is slow 
cooked for six hours and the Vitalone family are on hand 
to ensure your experience is joy-filled and fun, just like the 
Sunday dinners they spent growing up at Nonna’s house. 

414 Peel Street
@papa_luigis_

FOUND X CREATIVE FOLK FOUND X THE FREE

We see you creative souls – the folks 
here for all kinds of sights and sounds, 

something new and unpredictable 
blended with a classic country beat and 

rock-inspired riffs. Welcome to town, 
here’s what’s in store for you. 

TOYOTA COUNTRY 
MUSIC FESTIVAL 

TAMWORTH WITH 
CREATIVE FOLK

*

*

Maybe the kids have flown the nest, 
maybe you’ve been treading your own 

path since day one. Either way, well 
played and congrats. Here’s how to 

celebrate your freedom at this year’s 
incredible TCMF. 

TOYOTA COUNTRY 
MUSIC FESTIVAL 

TAMWORTH WITH 
THE FREE

*

*

14. 17. 18. 20. 23.
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For this year’s Christmas cake (Bûche de Noël) I’ve 
decided to opt for understated and traditional…

Hello 1980s Christmas tack. Full blown Christmas 
nostalgia in cake form. I call this The Betty.

My tried and true philosophy is that a cake needs to 
taste as good as it looks. Otherwise what’s the damn 
point?! But this cake has me going way off script. So let 
me revise my philosophy to say a cake needs to taste 
as good as it looks EXCEPT for nostalgic purposes (not 
quite as catchy but there you have it). 

I love a good Bûche de Noël. December in Paris is all 
about the best pastry chefs and their Bûches. They are 
perfection. A solid Christmas memory for another time.

Today, I’m combining my love of a good Bûche de Noël 
and rolling it all up (pun intended) with a good amount of 
late 1980s Christmas nostalgia. The resulting magic is 
dedicated to my grandmother, the unforgettable Betty 
Cherry (yes, that’s her actual name and it’s amazing). 

December at Betty’s house was magic for me and my 
sister. Usually, after a game of snakes and ladders she’d 
created with a Texta on the back of a Cornflakes box, 
we’d gather in her tiny living room next to the cabinet 
(where she kept the ‘good’ glasses) and watch her put 
Bing Crosby’s White Christmas on the record player.

Next, the dusty old Christmas tree box would be brought 
out and that beautiful, balding old tree would be erected. 
That thing lost more and more tinsel leaves every year 

WORDS & PHOTOGRAPHY Jen Drew
@adventuresofjen   

A CELEBRATION OF FOOD AS A STORYTELLER, 
CULTURAL PECULIARITIES, NOTICING THE 

UNNOTICED, NOSTALGIA AND LOVE. 

DREAM
SANDWICH

THE BETTY
– to the point it resembled twigs. I’d carefully bend the 
branches into shape, preparing it for the magic to come  
– the decorations. 

Betty’s decorations box was a mish mash of collected 
Christmas ornaments from the 1940s-1980s, the almond 
lights (always tangled), weird pasta decorations we made 
for her at preschool and so – much – tinsel. Every decoration 
was precious to me. My sister and I spent hours decorating 
the tree with Betty watching on, cup of tea in hand. 

Then there was the bell. The pink aluminium bell that would 
be hung from the doorway and, if you pulled the cord, would 
play very twinkly Christmas carols. Only we were never 
allowed to pull the cord… because kids break things… 
making it even more special. 

As for the other most important part of Christmas – enter 
Betty’s Christmas trifle. I’ll be blunt, it wasn’t known for 
being the tastiest trifle ever made, but it was on the dessert 
table every year, complete with bright yellow custard, red 
jelly, tinned peaches and those unmistakable supermarket 
sponge rolls soaked in cheap sherry. It was a bowl of 
Christmas right there. 

So, this ridiculous cake is all of those things. An ode to my 
Christmas memories with Betty. Supermarket sponge roll 
(not carefully crafted cake) covered in Christmas tack.

Here’s to you Betty Cherry. Thank you for a childhood  
filled with beautiful Christmas memories, all the Christmas  
tack anyone could need and the best Christmas tree  
I ever did see. *
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What led you to open both a butchery and a deli? Meg: 
In our previous lives, Ben worked in engineering and I 
was in project management. We were living overseas 
and decided we’d like to have a family and move to 
regional Australia, to be closer to my parents Michael 
and Cynthia who own Demlane Farm here in Dorrigo. So 
in 2017 we did it. We started working on the farm, making 
sauces, cordials and a variety of other things that we 
were growing and took them to local markets. Ben: We’ve 
always been passionate about good produce, farming 
and celebrating local, so it was a great fit for us. My in-
laws then transitioned from cattle to heritage-bred meat 
sheep and we wanted to be able to market that. One day, I 
popped into the local butcher and he asked me if I wanted 
to buy a butchery. My immediate response was ‘no’ – but 
I went home, chatted to Meg and we realised that if we 
wanted to really celebrate local and leverage off the farm, 
owning a butchery made a lot of sense. So I went back in 
not long after and told the guy, ‘You know what, I think I 
do want to buy a butchery’. It was a baptism of fire when 
we first started. I dived straight into an apprenticeship 
and am now fully qualified… there have been a few cuts 
along the way, but it’s also been great fun. 

How are you working to celebrate local produce? Ben: 
As a regional butcher, we’re ideally situated in some 
of the best growing country around. We couldn’t have 
a business like this in the city – we’re so lucky to be 
surrounded by really good farmers. So we can always 
source great meat here in beef country and most of our 
lamb comes from Meg’s parents, but obviously that’s 
seasonal so there are a couple of guys in Guyra we can 
turn to as well. We’re also thrilled to source produce from 
an excellent pasture-raised pig farmer, Mirrabooka Pork, 
just down the hill at Lawrence near Grafton. In the deli 
we’ve got a number of local makers and growers, which 
we’ve had a great response to. Travellers walk through 
our door and ask one question: ‘What’s local?’ – they 
want to taste Dorrigo. 

Tell us a bit about your own products… Meg: We’re 
developing a few different brands at the moment. 
Demlane Farm has a citrus orchard, so we have a line 

Ben and Meghan Garnock left their 
city-based careers in engineering and  
project management to raise a family in 
Dorrigo. Along the way, they ended up 
purchasing the local butchery in 2019,  
added a deli to the mix in 2021, and  
haven’t looked back since. 

of citrus products including cordials and marmalades 
and have recently released Waterfall Soda, a refreshing 
lemon squash thanks to a little help from Wicked Elf 
Brewery in Port Macquarie. There’s also a range of 
products from The Dorrigo Butcher, including our smoked 
jerky and beer sticks, ham, pastrami and bacon, as well 
as our chilli and onion jams, tomato relish and truffled 
black garlic mustard that are made by Eric, The Other 
Chef, down in Port Macquarie. 

If you had one piece of advice for someone considering 
launching a business in a regional location, what 
would it be? Ben: We would really recommend focusing 
on quality, local produce, celebrate your provenance and 
be proud of what you’re doing – that’s the thing that can 
differentiate you from everywhere else. And just know that 
there will always be new challenges, but it’s also hugely 
rewarding. To be able to do this with Meg, to be with our 
kids every day, grow something good for the community 
and support local growers is so important to us and we’re 
thrilled to be here for the ride. *

*
SUPPORT LOCAL

Did you know that Ben and Meg’s products 
have won a whole range of awards? Try them 

for yourselves at the The Dorrigo Deli’s 
brand new premises.

The Dorrigo Smokehouse
28 Hickory Street, Dorrigo
thedorrigobutcher.com.au

@thedorrigobutcher
@thedorrigodeli

*

DORRIGO DELI 
AND BUTCHER

Q&A TIME WITH BUSINESS MINDS FROM A 
WHOLE RANGE OF INDUSTRIES. DISCOVER 
HOW THEY GOT THERE, DID IT, BOUGHT THE 

T-SHIRT.

OUR SMALL BIZ & Us
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Excellence in legal services
Client focused approach

Suite 14, Hanna’s Arcade 
126-128 Beardy Street 
Armidale NSW 2350 
02 6776 4500 
apjlaw.com.au

• Conveyancing
• Commercial
• Building and Construction
• Litigation
• Dispute Resolution 
• Family
• Wills and Estates
• Mediation Services
• Crime

342 Grey Street, 
Glen Innes NSW 2370 
02 6730 2222 
 
apjlaw.com.au

Phoebe O’Shea and Millie 
Woolaston, both teachers in 
Tamworth NSW, have been 
“best friends since the womb”. 

PHOEBE 
Our families were great mates at first, 
that’s where it all started – I suppose 
you could say we were born into our 
friendship. Millie’s mum, Kate, was 
so happy when mum told her she was 
pregnant with me – I was her third. On 
the spot she announced she’d try for her 
third too and, three months later, Kate 
was pregnant with twins! At the time, 
they were told she was expecting twin 
boys. I guess they didn’t have access 
to the same kind of technology we have 
today, because they got it wrong. Nine 
months later, Millie arrived alongside her 
twin brother, Tom. 

We’ve been best friends ever since – 
really, we’re more like sisters. My brother 
and sister were 11 and 14 years older than 
me, so I became the “extra Woolaston” 
kid. I always wanted to be with Millie. 
One time, when mum was hosting a 
tupperware party with Kate, I crept 
outside and hid in the back of Kate’s 
Tarago. I waited until she arrived home 
then popped my head out… poor mum 
must have been a nervous wreck, I was 
only seven years old. I just wanted to 
go to Millie’s house. There’s something 
about her that’s always made me feel 
safe, she’s my constant – something I 

Bezzie
was especially grateful for when I lost 
my sister, Mel. The fact that Millie grew 
up with and knew Mel means that we can 
chat about our memories of her together. 

Millie can read me like a book. She’s 
incredibly perceptive and picks up on the 
smallest of things. We’re never soppy 
about each other, we never say stuff like 
this – but she is an incredible woman. 
She’s so easygoing, there’s never any 
drama with Millie and she always has 
my best interests at heart. We can laugh 
about anything and I know she’ll always 
look out for me. While we’re different in a 
lot of ways, we’re on the same level with 
our core values. I love her quick wit and 
sense of humour, I love how thoughtful 
she is and her placid nature. Millie never 
takes herself too seriously and I can 
always be my whole, honest self with her. 
She is everything I need from a friend 
rolled into one.

MILLIE 
We’ve known each other since the 
womb. It was a huge surprise for my folks 
when I arrived as a girl – as for Phoebe 
and I, we’ve been like sisters ever since. 
Our families would go to Sawtell for 
Christmas holidays together every year, 
the long summer days were bursting with 
camping trips, building cubby houses 
and running wild outdoors. Phoebe and 
I were always together, every step of the 
way. That goes for school too. We went 
to primary and high school together – we 

were even a bit competitive back then. 
Phoebe was school captain, as well as 
the junior running or swim champion. 
Later on in high school, I became vice 
captain and started to catch up to her a 
bit. We laugh about it now, it was such 
typical sister-like behaviour. It’s not like 
that anymore, things change as you get 
older, you mature and you learn. 

We’re good at having hard 
conversations, and instinctively know 
what the other needs. Which was 
important when we moved in together 
after school, and especially when we 
went travelling around Italy and Greece. 
That was right before the pandemic and 
I’m so grateful for that time together… 
particularly since our bar and vineyard 
trips have been put on the back burner 
now that I’m pregnant. Wine has been 
replaced with coffee and I’m learning 
everything I can from Phoebe – she has 
beautiful nieces and nephews and is 
naturally maternal, unlike me. That’s not 
to say I’m not excited about what’s to 
come, I’m just happy to know she’ll be 
by my side for this next adventure too. 
Without a doubt, she’ll be a second mum 
to my baby. 

I know there will be tough days ahead, 
but I also know I’ll be okay because I 
have her. Phoebe doesn’t see herself 
the way others do – she’s hilarious, 
wise, resilient and strong.  I’m lucky 
to call her my best friend, my sister. 
She’s stuck with me for life. * 

|    B
E

Z
Z

IE
    |    B

E
Z

Z
IE

    |    B
E

Z
Z

IE
    |    B

E
Z

Z
IE

    |    B
E

Z
Z

IE
    |    B

E
Z

Z
IE

    |    B
E

Z
Z

IE
    |    B

E
Z

Z
IE

    |    B
E

Z
Z

IE
    |    B

E
Z

Z
IE

    |    B
E

Z
Z

IE
    |    B

E
Z

Z
IE

    |



Our specialists provide you with the 
knowlege + insight you need to manage 
your business with confidence. 
With over 70 years of combined experience, the professionals 
at Roberts + Morrow have the resources and knowlege to help 
you plan the next stage of your business strategy. 

Whether you are starting up, growing up or handing over, our 
business analysts, financial advisers, Chartered Accountants 
and IT specialists are here to help you know more. 

Contact us today to get started.

 

With

A COLLECTION OF FINE WORDS AND EXQUISITE 
LYRICS, REVIEWED BY THE FINE FOLKS AT 

ARMIDALE’S READER’S COMPANION. 
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THE BOOKS…
1. LESSONS BY IAN MCEWAN
In this fantastic new novel by Ian McEwan (winner of the 
1998 Booker Prize for his novel Atonement), he chronicles 
the life of Roland Baine. This is a deeply humane novel and 
looks at life through the prism of a very ordinary man. 

Roland lives through many important stages of our history 
– the world for him, and us, is forever changing. At the core 
of life is the story of love, regret and the endless search for 
answers. Ian McEwan is one of my favourite authors, he has 
written 17 novels and we feature him heavily in our favourite 
section in store.

2. SHRINES OF GAIETY BY KATE ATKINSON
Nellie Coker is a notorious night club queen, based on 
the real life Kate Meyrick. She has several adult children 
who all star in this story, alongside detectives, gangsters, 
politicians, celebrities, dancing girls and a sweet, caring 
librarian from York. 

Set in 1920s London, in the underbelly of Soho’s gaiety in 
which it is so easy to become lost, Shrines of Gaiety has a 
fabulous twisting plot, with a fascinating backstory about 
librarian Miss Kelling who, looking for adventure, travels to 
London to locate and return two young runaway girls  
to York.

The story is funny, the many characters are beautifully 
developed, the plot line is continually turning, with a 
slapstick surprise at the end (you’ll never guess). Atkinson 
has written many books, including the Jackson Brodie 
series (which has been adapted for a BBC series) and 
several stand alone books, two of which have been awarded 
the Costa Prize.

3. LIMBERLOST BY ROBBIE ARNOTT
I love this book. And I love my job, but I wished I could have 
just stayed at home to read it to the end in one long sitting.
Author Robbie Arnott beautifully describes the Tasmanian 
countryside and the life of a young teenage boy, Ned. 

Ned’s brothers are away at war, his father and sister have 
worries that adults have, and he just wants to please the 
people in his life. One summer, Ned collects rabbit pelts in 
order to save for a small boat that will enable him to get out 
onto the river in front of his family’s apple orchard, and sail 
to the river mouth. Ned’s story unfolds over the decades 
and we see how the decisions he made that summer affect 
his life. As he ages, he vividly recalls that hot summer of his 
youth, his experiences on the water and the natural world 
that surrounded him. This story is full of kindness, blood 
ties and love.

THE MUSIC… 
WHY VINYL?
Streaming music is convenient, but do you really listen? Are 
you skipping through songs? Are you letting the streaming 
services dictate how you feel? We love vinyl because it 
allows you to truly listen and appreciate the music. Come 
and check out our range of turntables and change the way 
you listen.

4. I’M FUN! – BEN LEE
Ben Lee returns with his 20th album I’M FUN! – released 
in August 2022. The compilation of songs is about growing 
up, celebrating being a weirdo and embracing positivity.

While his original plan to record with a live band became 
another victim of the pandemic, Ben instead made the 
album remotely. Producers included Jon Brion, Shamir, 
Sadie Dupuis and Darren Seltmann and guests Zooey 
Deschanel, Christian Lee Hutson, Money Mark (Beastie 
Boys), Megan Washington, Georgia Maq and Eric  
D Johnson.

5. TALK MEMORY – BADBADNOTGOOD
With nods to the likes of Miles Davis and Pharoah Sanders, 
this inventive Canadian band sets aside its affinity for hip-
hop and kindles a love of classic jazz. BADBADNOTGOOD 
deconstructs classic sounds, peers at their components 
and rebuilds them with their own original parts. 

The velvety play and mildly psychedelic grooves are 
still present, but Talk Memory is also the band’s most 
compositionally complex record to date. It draws you in 
with vibrant hooks and melodic flourishes, then begs you to 
return and fully absorb its subtleties.

6. A VERY LONELY SOLSTICE – FLEET 
FOXES
Right after New York City shut down in the winter of 2020, 
Robin Pecknold played a livestream concert at the historic 
St. Ann & the Holy Trinity Church in Brooklyn that he called 
A Very Lonely Solstice. Many bands are starting to emerge 
from lockdown with quiet, understated pandemic albums. 
Solstice is an excellent entry in this genre; it’s mellow 
without being sad, strong without being strident and 
reassuring without being cloying. Pecknold has musically 
preserved in amber the quiet sense of hope that kept us 
holding on through quarantine. * 

Reader’s Companion – WORDS AND SOUND 
124 Beardy Street, Armidale
readerscompanion.com.au
@readerscompanion    

UNPLUGGED 
WITH READER'S 
COMPANION

1.

2.

6.

5.

4.

3.
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1. LOVE WHAT YOU DO
Kate: If you’re passionate about your business, if it’s 
something your whole mind, body and soul is behind, it will 
do well. Not only will your team notice it, your clients will too. 
Both Trent and I grew up in this region, we went away to study 
optometry and were the only two people in our university 
cohorts to put our hands up for a regional life and career. We 
were thrilled to have the opportunity to return home and offer 
the very best level of optometry across our four locations of 
Armidale, Inverell, Glen Innes and Tenterfield.

2. GIVE YOUR TEAM A VOICE
Trent: Your employees are the foundation of your business 
and we’re fortunate to have an incredible team – they’re a 
huge part of our success. We have regular team meetings 
to ensure everyone is on the same page and openly analyse 
not only our staff, but also ourselves as bosses. We look at 
what we’re doing individually and ask our staff what we can 
do differently to improve the vibe and functionality of the 
workplace. It’s crucial we give them that voice, keep the lines 
of communication open at all times and show them how much 
we value their feedback.

3. BUILD A SUPPORT NETWORK
Trent: Being regionally based enables us to forge strong 
working relationships with a range of specialists, right here 
on our doorstep – including general practitioners and other 
allied health professionals. For example, if we diagnose 
someone who’s had a stroke in their eye, we can pick up 
the phone and discuss the next best steps with their doctor 
on the spot. We have driven our patients to hospital and 
arranged emergency transport to Sydney. Having the right 
support network in place and connecting with other people 
in our industry enables us to offer a holistic, high level of care 
when it’s needed most.

4. CELEBRATE SUSTAINABILITY
Kate: A client of ours once told us they were disappointed to see 
we were operating with coated paper bags, because it meant we 
weren’t sustainable. So we did our research, checked the sums 
and switched to reusable calico bags. A lot of our frames also 
come with eco inserts too – that means the materials used to 
make them are biodegradable, with the frames often being made 
from materials like cotton fibres or wood. We encourage the slow 
fashion movement – if people invest in a higher quality frame, it 
will last longer and we can reuse the frame should their lenses 
needed to be updated in the future.

5. CATER FOR ALL WALKS OF LIFE
Kate: We’re very proud of our products and ensure we cater 
for traditional styles right through to sought-after, high-
end fashion frames from Paris and Milan. In fact, one day, 
Alan Hollebrandse (aka The Piefather for readers of issue 
one) walked in one day with a photo of a pair of glasses he’d 
spotted on a recent European holiday. He asked if it was 
possible to track them down – better yet, we were able to 
pick the exact pair up from our own shelf in that very moment.

6. INVEST IN TECHNOLOGY
Trent: As an independently owned business, every decision we 
make is our own – whether that’s choosing from an unrestricted 
range of products, working closely with suppliers to pass on any 
discounts and promotions back to our patients, or investing in 
the best diagnostic equipment. We hand select the equipment 
we buy so we can offer the patient the best possible examination 
right here in a regional location. Why should people have to travel 
to metropolitan areas for a higher level of care? That’s why we 
invest wisely, because it’s not just about a pair of glasses, it’s 
about providing our community with optimum eye health and 
achieving the best long-term outcome for them and their vision.

7. EDUCATE YOUR STAFF
Trent: Optometry is quite a complex industry, people think 
it’s just glasses and lenses, but it’s a very technical process 
and is quite scientific. It can take some time to fully grasp 
the concepts behind the profession, that’s why we invest in 
our staff. When we identify the right people, we finance their 
skills, training and development to become fully qualified 
dispensers. One of the best investments you can ever make 
in your business is your staff, so if you’re willing to pay for 
coursework and expand their knowledge, they’re going to 
return that investment back to the business in full.

8. SUPPORT LOCAL
Kate: We’re members of the local business chambers and take 
great pride in our region and want to offer support in any way 
we can, that includes sponsoring a lot of community events 
and local sporting teams. We also regularly take our services 
to nursing homes, so those unable to physically access eye 
health care have high-level eye care brought to them as a 
community health care provider. We host style nights where 
we collaborate with our suppliers and other local businesses 
to showcase the latest styles on offer. Of course, we buy local 
wines on those nights too! * 

Kate Darley and Trent Irwin, who grew up in 
regional NSW, were among the minority of 
students keen to pursue a career in regional 
optometry. Now they’re bringing the best 
the industry has to offer to their hometowns 
as the co-owners and managers of the 
independently owned Brennan & Smith  
stores across Armidale, Inverell, Glen Innes 
and Tenterfield. 

2020 VISION 
OUR TOP REASONS FOR YOUNG HEALTH 
PROFESSIONALS TO CHOOSE RURAL 
PRACTICE.
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New England Hatters,
unique, handcrafted
hats that will stand 

the test of time.
 

Find us on Facebook,
call us on 0402 432 307

or visit us in our
Armidale store, 

53/195 Beardy Street.

@NewEnglandHatters  |  0402 432 307

ARE YOU SICK OF
THROWAWAY

FASHION?

DIRECTORY

APJ Law
apjlaw.com.au
   
Armidale Regional Council
armidaleregional.nsw.gov.au
@armidaleregionalcouncil    

Barnson
barnson.com.au
@barnson_pty_ltd  

Brennan & Smith Optometrists 
brennanandsmith.com.au
@brennanandsmithoptometrists

Calrossy Anglican School
calrossy.nsw.edu.au
@calrossyanglicanschool

Cassandra Kempster-Roberts
cassandra-kempster-roberts.com
@cassandra_the_florist

Critters Distillery
crittersdistillery.com.au
@critters_distillery

Elders Insurance
eldersinsurance.com.au 
@eldersinsurance

Epic Architecture
epicarchitecture.com.au
@epicarchitectureaustralia

Fairleigh Rest
Fairleighrest.com.au

Get Framed Armidale
@getframedarmidale_gallery

Kombu Wholefoods
kombuwholefoods.com.au
@kombuwholefoods

Laing + Simmons Armidale
lsre.com.au/armidale 
@laingsimmonsarmidale   

Lifesolver
lifesolver.com.au
@lifesolver     

Mercure Hotels
wtlc.com.au/mercure-hotel-
tamworth
@mercuretamworth

Mirumiru Bubbletent
mirumirububbletent.com.au
@mirumirububbletent

NERAM
neram.com.au
@neramuseum  

New England Hatters
@new.england.hatters

Njoy Pilates
njoypilates.com 
@njoypilates  

Ode to Eve
odetoeve.com.au
@odetoeve

Oxford on Otho
oxfordonotho.com.au
@oxfordonotho     

FRIENDS OF FOUNDGYM

Raw Fibre
rawfibre.com.au
@rawfibre 

Reader’s Companion
readerscompanion.com.au 
@readerscompanion   

Regional Australia Bank
regionalaustraliabank.com.au
@regionalaustraliabank 

Roberts + Morrow
rm.net.au
@roberts_and_morrow 

Tamworth Regional Council 
tamworth.nsw.gov.au
@tamworthregionalcouncil 

Tamworth Shoppingworld
tamworthshoppingworld.com.au
@tamworth_shoppingworld

The Creative House
thecreativehouse.co
@thecreativehouseaustralia   

Thunderbolt Balms
thunderboltbalms.com
@thunderboltbalms

tobuKimmie
tobuk.com.au
@tobuk_immie   
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1300 353 199
W W W . F A I R L E I G H R E S T . C O M . A U

F R E E C A L L

Working hard 
to keep good food 

affordable FOR All

Local Organic Produce Delivered Daily

Over 400 Affordable Bulk Products

Discount Groceries

* since 2004 *

Huge Range of Local & Regional Products

Friendly & Knowledgeable Team

189 Beardy Street,  
Armidale NSW 2350 
M: 0474 212 979   
E: hello@rawfibre.com.au 
rawfibre.com.au

With a focus on local makers and sustainable Australian 
brands, raw fibre has a beautiful range of clothing, 
accessories and gifts to suit the conscious consumer. 
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* 
WANT TO 

STOCK FOUND? 
Get in touch with Claudia today – and thank 

you from the bottom of our regional 
lovin’ hearts.

claudia@foundregional.com.au
0439 700 280

* 
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TALES 
FROM 
THE 
BAR

“It was a dark and stormy night, the 
rain was coming down pretty hard. 
Little did we know a b-double truck 
had just plowed into a house in Uralla, 
taking the powerlines down with it. 
There we were, running around trying 
to figure out why we’d had a blackout, 
and of course the customers turn into 
little school children, as if we’d just 
flicked the lights out at assembly. 
Chaos was kicking in and this thing 
is dragging on. We’re thinking we’re 
going to have to shut down the bar 
because we don’t have a till. Then one 
of our customers tells us he’s got a 
mate who’s got a generator we could 
borrow, to get things back online. 

"So the boss tells me to hop in my 
ute, go out to the property, get the 
generator and come back. So I do 
that. I get back, pull up next to the 
brewery and the boss walks out and 

NEW ENGLAND 
BREWING CO, 
URALLA

WITH JACK  
‘JACKO’ STOCKER

newenglandbrewing.com.au
@newenglandbrewco 

says: ‘What the f#@k is this?!’ 

"It was a rarely seen type of 
homemade generator and lawnmower 
all in one! Dodgy as you know what!

"So now we’re standing in the back of 
the ute, in the pouring rain, trying to 
get this generator to turn over. We’re 
pulling and pulling and the humour 
is running dry – until Andy, one of 
our great locals jumps up on the ute, 
looks down and gives it one last try. 
Power!

"We’re elated. 

"We’re cheering. 

"Then the power and lights come  
back on.” *



BACOVER


