








Out of
This
World

Exploring our solar
system can now be
done much closer to
home following the
unveiling of a 350 kg
silicon bronze model
of the sun, the central
core of a one-to-one
billion scale model of
the solar system.

The opening of

the Melbourne Solar System was held
at St Kilda Marina as part of the official
celebrations to launch the new St Kilda
promenade and boardwalk.

In December 2005, a temporary model of
the Solar System was placed on the St Kilda
foreshore. The response was overwhelming
as the public flocked from all over
Melbourne and there was great enthusiasm
for a permanent display.

Avrtists and scientists collaborated to construct
the permanent model, which is located along
the foreshore between the Marina and
Sandridge Beach, Port Melbourne.

Locals and visitors can navigate the Solar
System from the glorious Sun to the outer
planets by following the bike and walking
trail along the foreshore. Thankfully, instead
of navigating 5.9 billion kilometres from the
Sun to Pluto, they will only need to travel
5.9 kilometres.

“Art and science have combined to
produce a great attraction that everyone
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will be able to appreciate,” said the council’s

CEQ, David Spokes. It also encourages
people to enjoy our great outdoors and
maintain their health and wellbeing while
learning more about the universe.

“Where else can you can walk from the sun
to the first five planets in just 20 minutes?”’

The project is the brainchild of science
graduate turned artist, Chris Lansell, who
teamed up with visual artist Cameron
Robbins, to create what is now Australia’s
largest education resource in scale.

“Together, we hope that the Melbourne
Solar System will create a sense of
wonderment in the universe. Space, as Star
Trek says, is the final frontier;” said Chris.

This work is bound to attract a large
number of visitors who may like to say they
have travelled the universe; well almost.

www.melbournesolarsystem.com.au

Find out more about tourism product in the
City of Port Phillip: www.visitstkilda.com.au

The Tick of Approval. Get Accredited.

Is your tourism related business accredited?

Accreditation is organised through the
Tourism Accreditation Board of Victoria
with the objective of helping establish
professional standards that are consistent
and credible
amongst tourism
operators
throughout
Australia.

Accreditation
allows businesses
to be rewarded

and acknowledged for their commitment
to professionalism. It provides consumers/
visitors with the confidence to

expect the same level of professional
business practice as they travel from

one accredited business to another.
Accreditation also provides other tourism
businesses and regulatory bodies with an
understanding that industry needs are
being met through a more uniformed
level of practice.

For more information visit
www.tourismaccreditationvic.com.au

Showcasing
Port Phillip

More than 350 people attended the recent
Melbourne Tourism Industry Exchange 2008.

This event, held at the Telstra Dome, was the
perfect opportunity for tourism operators
to find out about new products and
experiences, and for the City of Port Phillip
to promote the City's many attractions.

Attendees included city ambassadors,
concierges, transport people and other
important tourism stakeholders. The
City of Port Phillip booth handed out
300 show-bags and information sheets
on St Kilda and surrounds. This included
essential tourism planning information
on public transport, websites to visit,
signage, safe taxi ranks, places of worship,
accommodation on offer; attractions, beach
activities and self guided walking tours as
well as maps and itineraries.
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(L to R) Rhiannon Mahony and Adriana
Frescura (City of Port Phillip), Sth Melbourne
Market's Verena Bayliss, Port Melbourne's
Melanie Hoy and Olivia Riddington, St Kilda.

According to Adriana Frescura,
Coordinator of the Council’s Tourism Unit,
it was a great experience.

“It was the energy and enthusiasm of the
traders’ associations and South Melbourne
Market representatives who were in
attendance that made the afternoon such
a success,” Adriana said.

“Our involvement was a further step in
building partnerships with key stakeholders
both locally and at the State Government
level,” she said.

Is your business in tourism?

Keep up to date with the latest tourism
news and events. Subscribe your business at
www.portphillipbusiness.com.au/subscribe
or contact Adriana Frescura at afrescur@
portphillip.vic.gov.au or 9209 6361.



Good Food for a
Good Cause

Rotary International has an enviable record
of raising money for charity and like any
other charity-based organisation, it is made
up of ordinary people. In Rotary’'s case they
are local business people.

Demonstrating a great example of
collaboration between local businesses and
Rotary, the St Kilda branch has produced

a recipe book called Relish 2009. Relish
contains recipes from over 50 leading local
cafes, bars and restaurants. The proceeds of
the sale of the book will be donated to the
Sacred Heart Mission and ShelterBox.

ShelterBox delivers humanitarian aid

relief on a worldwide basis in the form

of material and equipment that provides
shelter, warmth and comfort for people
displaced by natural and other disasters.

Julia Topliss, St Kilda-based business owner
and Project Coordinator, said the project
has proven to be an exciting phenomenon
with locals embracing the concept including
sponsors, participating restaurants and cafés,
trading associations and individuals.

“| can easily see that this project can
become a regular part of the St Kilda
landscape and continue to support
organisations like Sacred Heart Mission and
ShelterBox. The book is a true celebration
of our local cafés and restaurants and
promotes the diverse range of food that
they offer;” Julia said.

To purchase Relish 2009 or to learn more
about Rotary visit
www.relishrecipes.com.au

[t is a sobering fact that in today’s
supposedly affluent society that 122,000
Australians are homeless, that 1,500 young
families are living on the streets, in cars

or in improvised dwellings and | in 20
Victorians ran out of food in 2007.

One local business is among those making
positive moves to help some of these
disadvantaged people.

Ripe the Organic Grocer was established
seven years ago by three young
entrepreneurs; brothers Andy and Paul
Heeps and Paul Smith. Located in Victoria
Avenue, Albert Park and with outlets

in Prahran and Victoria Markets, Ripe is
committed to stocking the best certified
organic stock available in Australia.

For the past two years, Ripe has
participated in a program run by
SecondBite that redistributes its surplus
produce that would otherwise go to waste.

SecondBite is a dynamic not-for-profit
organisation committed to making a

positive difference by sourcing leftover fresh
nutritious food and redistributing it to people
who are homeless, living in disadvantaged
circumstances or experiencing food security
issues within the community.

“We'd heard of SecondBite and thought
the work they were doing was terrific,”
said Andy.“We have always had a culture
of trying to help the disadvantaged but the
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*Andy Heeps appreciates that
&erybody at Ripe, the Organic.
{Groger, fecls they are contributing
to helpitig the less fortunate.

way we were doing it was a bit ad hoc and
SecondBite seemed a lot more organised.

“The local community supports us and we
see the relationship with SecondBite as a
means of being able to make a difference and
help those less fortunate than us. | suppose
you could call it a feel good factor” he said.

While not gaining any financial benefit from
the relationship, Andy said the overriding
return to Ripe is the effect it has on staff.

"“Our staff feel that the business they are
part of is socially responsible and they are
contributing to help the disadvantaged.

“We can see this reflected in their attitude
and work ethic,” Andy said.

As an added benefit to Ripe, SecondBite
arranges for the donated fruit and
vegetables to be collected, thereby saving
Ripe the cost of disposal.

s www.ripeorganics.com.au
www.secondbite.org

SecondBite

food for peaple in naad

Footpath Trading Review

Footpaths within the City are used by a
variety of people including shoppers, tourists,
locals, elderly citizens, children, those with
special needs, pet owners and young families.

Whilst footpaths cater for a diverse
range of needs, the Council's primary
commitment is to ensure they provide
unobstructed and safe passage for
pedestrians of all abilities.

The Council is undertaking a review of the
current Footpath Trading Guidelines.

Surveys were distributed to businesses in
late September requesting information,
concerns, issues and feedback faced by
them regarding footpath trading and the
delivery of the Footpath Trading guidelines.
The surveys were also available online
through the City of Port Phillip website.

During December, council officers will be

working on a draft copy of the proposed
new guidelines addressing any concerns that
have been raised. The new guidelines will be
available for public comment in the new year

If you would like to find out more about
the Footpath Trading Review, please contact
Stav Athanasopoulos on 9209 6316 or
email sathanas@portphillip.vic.gov.au

www.portphillipbusiness.com.au




Fine Dining
Hotspot

Is the City of Port Phillip becoming the
gastronomic capital of Australia?

The 2009 issue of The Age’s prestigious
Good Food Guide has reaffirmed Port
Phillip's status as one of Melbourne’s
premier dining spots.

Five of the |8 restaurants in Melbourne
deemed worthy by The Age of two hats
are located in the City of Port Phillip: Attica,
Café Di Stasio, Circa the Prince, Donovans,
and Stokehouse.

Attica’s innovative young chef, Ben Shewry;
enjoys tantalising the diners’ taste buds.

The coveted Restaurant of the Year went to
Ripponlea’s Attica.

Run by chef Ben Shewry and restaurant
manager Camm Whiteoak, this well
respected restaurant proves you don't have
to spend millions of dollars on a fit-out and
have a complicated wine list to be successful.

Camm Whiteoak said they are thrilled
with the Award. "It shows that with an
interesting and innovative menu and wine
list a suburban restaurant can still be an
Award winner;” he said."And it's very good
for business.”

Attica also won the Dish of the Year Award
with Ben's daring smoked trout broth, a
sensory uniting of trout, pork crackling and
basil seeds.

Commenting on the municipality's bevy of
renowned restaurants, Camm agreed it was
a fantastic area."It can draw patrons from a
number of different suburbs who appreciate
good food and wine and are prepared to
spend that little bit extra,” he said.

St Kilda's Circa, the Prince won The Age Good
Food Guide's Wine List of the Year Award.

www.attica.com.au

Acland Street's Monarch Cakes has long
been a destination for locals and tourists
alike. Established in 1934, Monarch Cakes
is a place where tradition, old style
ambience and relaxed and friendly service
greet every customer.

We spoke with owner Gideon Markham
who has been at the helm of Monarch for
twelve years.

Editor: How has the local
community changed in the last
twelve years?

GM. Many of the ethnic (primarily Polish
Jews) and older people have moved on
and younger trendier people have moved
in.

Ed. How has your approach
changed to accommodate these
changes?

GM: About four years ago we introduced
coffee and teas served with cakes and
some new lines such as a variety of
cupcakes.

Ed:What do you like about the
local area and community?

GM:We like the mixture of locals and
cosmopolitan visitors from overseas.

Ed:What is your earliest memory
of business in Acland Street?

GM:The ethnic cosmopolitan businesses,
Scheherazade, Monarch, Balbaryshki, Blue
Danube, butchers and fruit shops.

2y il[-N Gideon Markham

Ed:Who do you look up to in

business?

GM: People providing excellence in
products and service.

Ed: Do you have any advice
for aspiring businesses in your
industry?

GM: Be faithful and honest to your
customers and your product.

Ed:What challenges do you see
ahead?

GM:To provide top products and service
to customers without making it financially
inaccessible to families and others under

pressure.

Ed:What is your secret to our
success?

GM:We know almost everyone who
comes in here and those we don't know
we treat like we do!

Ed:What is your best selling cake?

GM: The Polish cheese cake and the
Chocolate Kooglhoupf!

Ed: If you weren’t running this
business, what business would you
be in?

GM: | would be in housing, as | am an
architect by profession.

www.monarchcakes.com.au
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Our Local Economy — From Strength to Strength

The City of Port Phillip continues to
sustain a vibrant economy, generating
4.6 per cent of total employment
opportunities in metropolitan
Melbourne.

Compared to the neighbouring
municipalities of Bayside, Glen Eira,
Yarra and Stonnington, the City of

Port Phillip offers relatively higher
employment opportunities. It has a low
unemployment rate and almost half the
employed population of the City of Port
Phillip are in the high-income group.

Property & Business Services is the

key strength of the City of Port Phillip

in terms of the number of people
employed in the sector and the value of
output.

The municipality has experienced steady
growth in population since 1991 at an
annual rate of 1.7%, which is higher than
Melbourne Statistical Division (SD) and
Inner Melbourne (Stonnington, Yarra,
Port Phillip and Melbourne City).

* More than a quarter of the
population is in the age group 25-34.

*  With the average annual growth in full-
time employment of 1.6%, Port Phillip's
growth is higher than Inner Melbourne
(1.196) and Melbourne (SD) (1.3%).

* The total labour force in Port Phillip has
experienced an annual average growth of
1.3%.

» Port Phillip is a strong economy with a
relatively low unemployment rate (4.42%,
which is a .75 percentage point drop since
2001), compared to the other regions

* Asa place of work it offered nearly 67,000
jobs in 2006. Considering there are only
47,800 resident workers in Port Phillip,
the city features extremely high job self
sufficiency.

» Output is approximately $8.5 billion which
represents about 4.6% of the metropolitan
economy and an annual average growth of
6.8% between 2001 and 2006.

* The industries contributing the most to the
value of output in Port Phillip are Property
& Business Services ($2.4B), Finance &
Insurance ($1.3B) and Manufacturing
($537M).

* Advanced business services is a key
strength of Port Phillip with almost a third
of jobs falling within the category.

Innovation + Commercialisation

In a highly competitive, globalised
economy, businesses must continually
innovate to be successful.

The TechFast program helps companies
to identify, assess and deliver new
collaborative projects.

Funded by the Commonwealth and
Victorian Governments, TechFast
provides the capacity to embrace new
market opportunities or solve existing
problems through the adoption of new
technologies or partnerships.

The program assists businesses to

find solutions to problems and access
opportunities by matching internal
capabilities with new technologies and
capabilities in other organisations. Whilst
companies may have considerable

experience and knowledge within their own
sector, TechFast seeks and introduces clients
to solutions with external organisations,
often in parallel fields of research and
capability.

Businesses can now explore beyond their
existing networks and capabilities by
accessing a national framework of seven
TechFast managers.

The program is tailored to each client's
requirements and is offered on a negotiated
pro bono basis to eligible companies.

For more information call Stuart Wallace,
Victorian TechFast Manager on 0432 242 818.

www.portphillip.vic.gov.au

www.communityindicators.net.au

www.melbourneaccesspoint.com

SOURCE: Economic Profile, Indicators

of Economic Development, City of Port
Phillip, September 2008, prepared by SGS
Economics & Planning P/L.

Export
Connections

The Victorian Government has launched
a new Export Connections website.

Export Connections is an interactive,
online network designed to streamline
information sharing and collaboration
between Victorian exporters. It is a
multifaceted resource of information
equally valuable for seasoned exporters
as for emerging export businesses.

Victorian businesses will have the
opportunity to participate online in
secure forums and networking sessions
around export opportunities and
forthcoming trade fairs and missions.

www.export.business.vic.gov.au



Feedmee Makes a Difference
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Feedmee in Carlisle Street, Balaclava offers healthy and

exciting food experiences and operates with environmental
sustainability as an important consideration.

Lots of simple and sustainable initiatives
undertaken by Feedmee in Balaclava add
up to this eatery making a difference to the
environment.

Located in Carlisle Street, Feedmee is a
soup, salad and spud bar that provides a
healthy and exciting food experience. With
a large choice of good quality produce,

it has attracted a loyal clientele since it
opened two years ago.

Owners, Kim and Jasmine Richwol attribute
the motivation to become a more
sustainable business to their staff.

“We used to throw out so much food
scraps in the beginning,” said Kim.""We
recycled bottles and boxes and the usual
stuff but one day my staff approached

me with the suggestion that we could be
doing so much more.They have been really
proactive about sustainability so we have
explored it together”

Initiatives carried out at Feedmee, could
easily be adopted by other organisations.
They include:

* Recycle plastic bottles, paper, tins, boxes
and anything else that can be recycled.

* Refill empty ink cartridges.

* Use recycled paper in the printer.

* Use a compost bin for veggie scraps.
* Use paper straws instead of plastic.

* Serviettes and toilet paper are made
from recycled paper.

* Biodegradable wooden cutlery is offered
for take-away meals.

* Tea towels are washed in cold water on
economy wash.

* Shop lights and the TV aren't turned on
until the shop is opened.

» All polystyrene boxes are returned to
the fruit supplier:

* The air conditioner is only turned on
when it reaches above 26 degrees and
the heater comes on when it is below
|6 degrees.

Pop in and say hi to Kim, Jasmin and
the Feedmee team and pick up some
environmental tips while you are there:
215 Carlisle Street, Balaclava.

www.feedmee.com.au

Subscribe
Today

Register your business on the Council's
Economic Development and Tourism
Department website to be kept
informed of all the latest news and
events taking place in the City of Port
Phillip.

It only takes a minute, doesn't cost
anything and it may well be one of the
best things you have ever done for
yourself and your business.

Register at
www.portphillipbusiness.com.au/
subscribe

Business Newsletter

Are You
Sustainable?

Want to do more than just read about
Climate Change? Port Phillip Climate
Action offers a range of programs that
assist you to act sustainably in your
workplace, home or neighbourhood. Visit
www.portphillip.vic.gov.au/environment

Tell Us About You

Every day in the City of Port Phillip, many
businesses are developing new technology,
opening new export markets or using innovative
solutions to help them remain competitive.

This newsletter regularly profiles interesting
businesses doing innovative things. If you
think your business fits into this category
please let us know.

Send a brief outline of what your business
does and why you think it is interesting
enough to be included to:
business@portphillipbusiness.vic.gov.au

Join the Port Phillip Business Network on
www.portphillipbusiness.com.au/subscribe.

Keep up-to-date with all the latest events,
courses and news. IT’S FREE!

YOUR FEEDBACK

Suggestions and contributions are welcome

so tell us what you think and what information
you would like included. Email us at
business@portphillip.vic.gov.au

The City of Port Phillip denies any liability for
any loss, damage or injury resulting from any
person relying on information obtained by or
through this newsletter. The City of Port Phillip
is in no way responsible for any information
which may appear in this newsletter. Such
information is made available in good faith as a
community service.

This information is provided by the City of
Port Phillip to inform businesses about Council
services and responsibilities. For a translation
of this information contact the Council's
interpreter service.

For a translation in Cantonese call 9679 9810,
for Greek call 9679 981 |, for Polish call 9679
9812 and for Russian call 9679 981 3.
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Economic Development & Tourism
City of Port Phillip

Private Bag 3

PO St Kilda Vic 3182

Phone: +61 3 9209 6777

Fax +61 3 9536 2733
business@portphillip.vic.gov.au

www.portphillipbusiness.com.au
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