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Gary has lived in Port Macquarie for 15 years and has 

been a Mortgage Broker with one of Australia’s leading 

broker fi rms, Mortgage Choice for nine years now. 

Previously he was with Westpac for over 20 years, 

commencing in Tamworth, before transferring to the ACT 

and then the North Coast. His business is located in the 

JBC building in Horton St, Port Macquarie.

 First thing I follow up with 

the Offi ce Manager and my wife, Carmel, to see where 

the client’s fi les are up to and chase the lenders for any 

outstanding matters. The rest of the day is interviewing 

and research for the best deal for my clients.

  Being able to help 

a customer get into their fi rst home, purchase an 

investment property, refi nance to a better deal or 

consolidate debts.

 After 

living in Canberra for nine years, the weather is perfect, 

the beaches are superb and the lifestyle is great to bring 

up a family.

 Café 66 and 

Hogs Breath are regular haunts and Bliss Restaurant for 

that special occasion.

 Flynn’s Beach for a safe swim, 

Shelly and Town Beach for a good walk.

 

Cheaper petrol would be a good start followed by 

improved roadworks. Too many potholes around town.

 The kids 

moving out and downsizing to an apartment overlooking 

the local beaches.

A nice bottle of Merlot or a cold beer on a hot day.

 Anything that my wife Carmel cooks 

me. You don’t argue with the chef.  

 Blood Diamond.

 House, Footy Show and not to 

forget Funniest Home Videos. Anything where I can get a 

laugh.

 Knowing that I can help 

people achieve their dreams of home ownership on a 

daily basis and watching the family and business achieve 

our goals.

Defi nitely business 

growth with new offi ces on the North Coast. Also 

the lenders introducing new products and policies to 

meet continued consumer demand and clients using 

brokers more regularly to source the best deal for their 

circumstances.
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The idea of a calendar of stunning 

naked women in Port Macquarie 

was conceived over a few glasses of 

bubbles and has become a reality 

thanks to the vision of twelve locals.

These very brave women agreed to 

take off their kits for charity, sometimes in 

rather harsh conditions, with each photo 

endeavoring to show their particular love 

of the area and the Port Macquarie lifestyle 

that they have come to enjoy.  Some of 

the women are long term locals, and some 

are recent arrivals, but all agree that they 

wouldn’t want to live anywhere else.  

The calendar has been a project in the 

works for nearly one year. It has been loads 

of fun for all involved, and the stories of 

the photo shoots will circulate for a long 

time.  Not only the women’s stories, but 

those of the unsuspecting public who acci-

dentally came across a naked woman being 

photographed in the most unlikely places!  

From Pelican Island to North Brother, there 

is a story for every photo taken.

The calendar is bursting with style, class 

and sophistication, and of course discre-

tion, thanks to the very clever photographic 

skills of Natalie Junge. Natalie has worked 

tirelessly to help produce 

something that is just that 

little bit different, and she 

hopes that the calendar 

will give enjoyment to lots 

of people over the coming 

year. 

All proceeds from 

the “Sea Change – Tree 

Change” calendar will go to “The Fred 

Hollows Foundation” and “Lifeline – Mid 

Coast”.  The organizing committee has been 

closely involved with both organizations 

and hope that the sale of the calendar 

will provide much needed support to both 

groups.  

Calendar Girls, Port Macquarie has had 

a fantastic response from local businesses 

and individuals donating their time and 

money to sponsor this project.

Sovereign Hills, the award-winning 

masterplanned community being devel-

oped at Port Macquarie, has been incredibly 

generous committing as the major sponsor 

of the project.

“We are committed to supporting the 

local arts scene and saw Calendar Girls as 

an innovative way to raise funds for worthy 

causes while celebrating 

the sea change and tree 

change movement that 

continues to bring many 

more people to live in Port 

Macquarie,” said Robert 

Yandell, Director of The 

Lewis land Group, develop-

ers of Sovereign Hills.

The calendar will retail for $19.99, so 

keep an eye out for it from October 19th at 

retail outlets in the area. Please refer to the 

web site www.seachangetreechange.org.au 

for distributor and purchase on line details.  

It will make the ideal, if somewhat unusual 

Christmas gift.

If you would like to make a donation 

to the calendar, this can be done at NAB 

branches at Port Macquarie, Wauchope, 

Kempsey and Laurieton, where the calen-

dar will also be available for purchase from 

October 19th.

he results of the 2007 Sydney Royal 

Fine Food Show, Regional Food Compe-

tition were announced on Friday, and a 

local business has been awarded two 

Bronze medals for their gourmet food products.

The Other Chef Fine Foods, owned & 

operated by Eric & Monica Robinson, took out 

Bronze medals for their Strawberry Jam (Class 

1 – Sweet Jams & Conserves) and Asian Tomato 

Relish (Class 7 – Pickles, Mustards & Chutneys).  

The ingredients for these two products are 

sourced locally, from Ricardoes Tomatoes at 

Blackmans Point. The Sydney Royal Fine Food 

Shows recognize excellence in Australian grown 

and produced food products, and play a vital 

role in establishing industry benchmarks & 

rewarding excellence. Over the past 20 years 

as a Chef, Eric Robinson has received high 

acclaim for his innovative style and passion for 

hand-made food on restaurant menus around 

the country, but only started The Other Chef 

range just over 2 years ago after settling his 

young family in Lake Cathie.“We are thrilled to 

win medals for two of our products – particu-

larly as they are both made with locally-grown 

produce – we proudly use Ricardoes tomatoes 

& strawberries. This is the fi rst competition we 

have entered, and being the Sydney Royal, we 

were up against some very stiff competition, so 

we are very pleased.”

The full range of The Other Chef fi ne foods 

are available locally at Growers Market, Gordon 

Street, Port Macquarie, Food Too, Cassegrain 

Winery, Ricardoes Tomatoes, Blackmans Point 

and the monthly Hastings Farmers Market at 

Wauchope.


