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LEARNING & DEVELOPMENT  
SPECIALIST 
DRIVE PERFORMANCE 
THROUGH PEOPLE
CBD location.
Salary circa $100k.
Due to large reforms recently witnessed in the fi nancial services industry, this 
organisation is embarking on a signifi cant period of change and investment, not only 
to address their customer’s needs, but also the growth and development of their 
employees. At the forefront of their investment is the introduction of an L&D Specialist.

Reporting to the HR Manager, this pivotal role will be responsible for developing an L&D 
framework, in particular leadership development programs and the implementation of 
an LMS. You’ll work with business leaders and help identify gaps and develop learning 
interventions to ensure the capabilities of the workforce improve.

You’ll have solid end to end L&D experience 
and have established a learning framework. 
Your approach will be innovative and you’ll have 
developed bespoke learning interventions.

Stakeholder engagement is key to your success, so 
you’ll need to have excellent communication skills.

Contact Neil Chandaria at 
neil.chandaria@hays.com.au 
or 03 9604 9519.

hays.com.au

HANDS ON FINANCIAL CONTROLLER
PARTNER WITH THE MD TO DRIVE 
ACCOUNTING EXCELLENCE
Based in the northern suburbs.
$90k - $110k + super.
Gain all round commercial experience.
This is a unique opportunity for a fi rst time mover from an accounting practice to join a 
small subsidiary of a large global business as a Financial Controller. This role will suit an 
experienced CPA or CA qualifi ed Accountant who has the confi dence and commitment 
to take on an FC role.

You’ll oversee the day to day activities of the fi nance team and ensure the fi nance 
function is organised and effi  cient, and produces accurate fi nancial and management 
accounts. Your key responsibilities will include preparing month end accounts, budgeting 
and forecasting, cash management and treasury duties, payroll, statutory reporting and 
supervising a small team.

You’ll be proactive, can work with minimal 
supervision and will be comfortable adhering to 
set systems and procedures. You’ll have an audit 
background and experience working with SME 
businesses within the manufacturing, wholesale, 
import/export or FMCG sectors.

Contact Claire Eadington at 
claire.eadington@hays.com.au 
or 03 9326 2149.

hays.com.au

BUSINESS SERVICES MANAGER
DRIVE BUSINESS STRATEGY 
This innovative forward thinking public practice fi rm has experienced signifi cant success 
over the past fi ve years. Having exceeded its ambitious growth targets it has continued to 
expand and develop its client portfolio through the provision of a holistic service.

To ensure its continued success, they have created a new role for a driven Business Services 
Manager to lead their business services function. You’ll drive business development and 
ensure value added opportunities are seized whilst also creating an effi  cient, innovative 
working environment and building strong internal relationships to ensure synergy across 
the fi rm’s divisions.

You’ll have hands-on management experience of a business services team, setting and 
monitoring workfl ow, reviewing work and managing performance. You’ll have dealt with 
clients in excess of $5 million in turnover, particularly with complex tax structures including 
capital gains tax, fringe benefi t tax, goods and services tax and transfer pricing. Proven 
experience giving client advice is also necessary for this position. You’ll be CA/CPA qualifi ed 
and will ideally come from a similar fi rm that off ers a holistic service to its clients. Strong 
people management experience is essential along 
with outstanding communication ability.

This is a unique opportunity to join a fi rm that will 
give you the freedom to use your initiative. As a 
senior leader you’ll drive business strategy and 
be given the development and support needed to 
ensure a long prosperous career.

Contact Natalie Gow at 
natalie.gow@hays.com.au 
or 03 9604 9612.

hays.com.au

N E W S

Communities join to remember Black Saturday
B Y D E N H A M S A D L E R

The Black Saturday memorial.

For the Kinglake community,
the fifth anniversary of Black
Saturday was about looking to
the future, while still acknowl-
edging the past.

A minute’s silence was
observed at 7pm by families,
friends and visitors during a
remembrance service at King-
lake Memorial Reserve.

Kathy Stewart, who helped
organise the service, said it
achieved what she wanted it to.

Earlier in the day, Mrs Stewart
said she had heard from more
people planning to attend the

ceremony than she was expect-
ing. ‘‘It’s reaffirming to see a
sense of community and what
we can achieve together,’’ she
said.

A photographic exhibition
called Things of Fire and Ash:
Remembering Black Saturday
displayed images of young peo-
ple from the area with a special
object chosen by them, along
with their personal story.

The Kinglake Historical Soci-
ety also put on a photographic
display showing the area’s bush-
fire history. These displays
helped show locals how far
they’ve come since the events of
2009, Mrs Stewart said. ‘‘When

people see it visually set out how
we’ve progressed, it’s a lot easier
to see that we are improving.’’

Kinglake Ranges Foundation
executive officer Sarah Matthews
said the day was about ‘‘reflect-
ing and remembering’’.

‘‘It’s about acknowledging the
journey that everyone has been
through. Everyone is still in a dif-
ferent stage of recovery,’’ she
said.

The community was trying to
look at the positives in the lead-
up to the anniversary, Mrs Stew-
art said.

Memorial services were held
across the areas devastated by
the 2009 fires.

A remembrance event was
held at the Eltham Library Com-
munity Gallery, while concept

plans for the St Andrews Bushfire
Memorial were available to be
viewed at St Andrews Hall.

Whittlesea Community Gar-
dens and Kinglake West Uniting
Church also held events.

A public commemorative ser-
vice will be held at Treetops at
Melbourne Museum in Carlton
on Sunday from 2pm.

The services are a chance to
reflect on the events of Black Sat-
urday, and to begin thinking
about the future, Mrs Stewart
said.

‘‘We don’t pretend it didn’t
happen, and there’s still a long
way to go. But the general feeling
is a positive one.’’
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Critics accuse minister as
food-rating website junked
B Y A M Y C O R D E R OY

The federal government has
been accused of bowing to the
junk-food industry after a
new food-rating website was
pulled down, allegedly at the
behest of a senior minister.

The long-awaited ‘‘health
star rating’’ website, on which
food manufacturers were to
label their products with easy-
to-understand nutritional
information, was launched at
about midday on Wednesday
only to be pulled down by 8
o’clock that night.

Fairfax Media has been
given evidence that Assistant
Health Minister Fiona Nash and
her chief of staff, Alastair Furni-
val, personally intervened to
have the site pulled down – des-
pite it being approved through
a Council of Australian Govern-
ments ministerial council.

After inquiries directed to
Ms Nash on Thursday, a Health
Department spokeswoman said
the site was only a ‘‘draft’’ made
live in ‘‘an inadvertent error’’ – a
statement that has been rejec-
ted by two sitting state health
ministers, as well as others
familiar with the project.

Public health groups are
furious that the site was taken
down after two years in devel-
opment and are questioning
whether undue industry influ-
ence is to blame.

Public Health Association of
Australia head Michael Moore
said it was ‘‘inconceivable’’ that
the website was only a draft.

‘‘I looked at it very carefully,
and there was nothing that
struck me about it as being a
draft,’’ he said.

He said the system had been
developed in conjunction with
the food industry, which had
rejected an earlier push for food
‘‘traffic lights’’. When it became
clear that the Coalition would
gain power, some began to back
away from the project.

Mr Furnival last year acted
as a spokesman for Kraft/Cad-
bury. He is also the former
chairman of Australian Public
Affairs, which is listed on the
lobbyists register as represent-
ing the Australian Beverages
Council and Mondelez Austra-
lia, which owns the Kraft pea-
nut butter, Cadbury and Oreo
brands, among others.

Asked on Friday about the
website’s removal, a spokes-
woman said it would have been
‘‘confusing’’ for it to remain
when the stars were not on
products yet, and that the min-
isterial council had agreed she
should conduct a broader cost-
benefit analysis of it.

‘‘A website at this stage
would be premature,’’ she said.

Choice campaigns manager
Angela Cartwright said she
feared there might have been a
change of feeling at a federal
level, despite support from the
states in charge of the program.

‘‘It became clear midway
through last year that some in
the food industry had objected
to it, and that the Australian
Food and Grocery Council was
running a background cam-
paign objecting to it,’’ she said.

‘‘We see this renewed push
for assessment as very political
and not based on need, given
that it’s a voluntary system.’’

Labor health spokeswoman
Catherine King said: ‘‘We have
got Minister [Peter] Dutton say-

ing parents need to take some
responsibility for what they
feed their children. Well, in
order for parents to do that,
they need more information
about the foods they’re buying.

‘‘I would be concerned,
given the extensive work that
has been done on the health
star rating system ... if there
were any other influences
involved.’’

A spokesman for the Austra-
lian Food and Grocery Council
said the costs of a rating system
should be analysed in line with
best-practice guidelines so
companies could make
informed decisions.

‘‘The full impact of the pro-
posed scheme has not yet been
fully assessed and we support
the Assistant Health Minister
Senator Nash’s decision to
implement a broader cost-
benefit analysis,’’ he said.

Spokesmen for the health
ministers of both South Austra-
lia and Tasmania confirmed the
website was approved and
ready to be launched.

Tasmanian Health Minister
Michelle O’Byrne said she had
written to Ms Nash seeking cla-
rification. ‘‘My understanding
was that the health star rating
website was to be available to
the public.’’

Fairfax Media has obtained
an email sent by the secretariat
for the Front-of-Pack Labelling
project announcing the web-
site’s launch. The email says the
site has been approved by the
committee in charge of it.

‘‘[The site] is now live and
available for public viewing,’’ it
says. ‘‘Further information and
resources will be uploaded ... as
they become available.’’

Melbourne’s unluckiest tram stop
B Y D E N H A M S A D L E R

Crash zone: The Ascot Vale stop.

Ascot Vale may well lay claim
to having Melbourne’s
unluckiest tram stop.

At least 14 cars have crashed
into stop 30’s guard rail and
buffer on route 57 outside
Flemington Racecourse on
Epsom Road since 2008.

Rail enthusiast and nearby
resident Marcus Wong has doc-
umented seven of these acci-
dents since 2012 on his blog.

‘‘Every so often I’m heading
to work past the stop and I’d
noticed a piece of the fence
missing or a car still stuck there
after crashing into it,’’ he said.

Of Melbourne’s 1763 tram
stops, about a third have a

‘‘safety zone’’, a fenced area in
the middle of the road.

Yarra Trams spokesman
Simon Murphy conceded that
the number of repairs at the
stop was ‘‘higher than average’’.

He said there wasn’t space to
install a concrete ‘‘prow’’ to

divert traffic, because of the
volumes of traffic going in and
out of the racecourse.

‘‘This stop is outside the
entrance to Flemington Race-
course, presenting a challenge
in terms of the space require-
ments available to install infra-
structure,’’ he said.

Passengers generally wait at
the other end of the stop, and
Yarra Trams had no reports of
passenger injuries, Mr Murphy
said. Yarra Trams is considering
moving the stop.

Mr Wong believed the acci-
dents were caused by confusing
lanes and inattention. ‘‘The
road starts off as one lane, goes
to two lanes, then back to one
lane. Drivers have to swerve .. .
to avoid the stop,’’ he said.

H O S P I T A L

Burnt officer recovers
A Melbourne policewoman who suf-
fered severe burns in a massive gas
explosion last month is walking, talk-
ing and undergoing physiotherapy on
her ‘‘long road to recovery’’, her par-
ents say.

Constable Emma Quick, 28, and
two of her colleagues were engulfed
in flames while responding to calls
that a man was threatening suicide
at a Middle Park unit on January 4.

Three police officers suffered burns
during the blast caused by an
exploding gas bottle, and were critic-
ally injured.

Two firefighters were also injured in
the incident.

Constable Quick’s parents said her
surgeons had not given a time frame
for her recovery yet, but she was ‘‘up
and walking’’ and ‘‘determined to get
back to the job that she loves’’.

C R I M E

Heist at air force bank
Police are hunting for a gun-wielding,
balaclava-wearing woman who held
up one of the country’s largest
military bases on Friday afternoon.

The Royal Australian Air Force base
at Richmond, on the outskirts of
Sydney, was placed in lockdown on
Friday evening after the woman
robbed a bank within the heavily
fortified base.

Richmond is the hub of logistics
support for the Australian Defence
Force and houses several of the
force’s biggest units, including C-130
Hercules aircraft and an intelligence
squadron.

The woman, dressed in black,
entered the bank just after 3.30pm
and threatened a female employee.
She then fled the scene with an
undisclosed sum of cash.

RACHEL OLDING

F I R E

Threat to townships
An out-of-control grassfire
threatened townships in the state’s
south-east on Friday night.

The Country Fire Authority issued
an emergency warning for Hernes
Oak, Newborough, Yallourn and Yal-
lourn Heights about 5pm Friday, and
advised residents to take shelter
indoors.

The Newborough warning was
downgraded to ‘‘watch and act’’ just
after 7pm.

A State Control Centre spokes-
woman said 24 trucks and eight air-
craft were fighting the out-of-control
blaze.

She said trucks had also been
sent to Yallourn Power Station ‘‘as a
precautionary measure, to be ready
in case needed’’.

The grassfire broke-out at 3.20pm
Friday, she said. CHRIS HINGSTON

After switching from furniture to stringed instruments, Tom Ferguson hasn’t looked back, producing more than 100 violins, among other instruments. Photo: Jason South

Engineer with affinity for wood turns
his hand, and lathe, to classic violins
B Y L A W R E N C E M O N E Y

LABOUR OF LOVE ‘If you wanted to buy one, I’d sell, but I just like making them’

Ask 83-year-old Tom Ferguson
about the splice he puts in the
neck of his violins and he will
pick one up to show you. ‘‘If a
musician drops a violin, the
neck often comes off,’’ he says,
pointing to the ‘‘weak spot’’.
But not with his design.

Crafted over 90 hours apiece
in the small brick shed behind
his Brighton home, his violins
are almost as tough as the navig-
ational instruments he used to
make in England.

‘‘Working as engineers,’’ he
recalls, ‘‘we used to apply the
British standards test – we’d pull,
push, shove and throw. What I
did with the violins at the start
was drop the neck on the ground

to see how it reacted. From that,
I asked: Why this shape? All these
questions went through my
head.’’

Ferguson was raised in Liver-
pool, started work in a mill at the
age of 14, and migrated to
Adelaide in the 1970s to work as
a production engineer. Although
he worked with metal, he had a
flair with wood, making fur-
niture of all sorts for his family.

His modest suburban house
abounds with superbly crafted
pieces, many bearing a yellow
rosette with the initials of his late
wife, Emma.

‘‘She wanted a table so I
made one,’’ he says. ‘‘And the
chairs. Eventually everyone in
the family had chairs and tables
and cupboards so I decided to
make a violin.’’

Now Ferguson, a widower for
the past 14 years, gets out of bed
at 5.30am to read the paper, have
breakfast and start work on the
next violin, cello or viola. He is
often out there until 6pm, work-
ing with a lathe he made himself.

He has produced more than
100 violins, 15 cellos and 15
violas.

‘‘It keeps me sane – or insane,
I’m not sure which. If you
wanted to buy one, I’d sell, but I
just like making them.’’

Ferguson’s trade is self-taught
and so rare, most people would
not recognise its name – he is a
luthier, a maker of stringed
instruments.

He has made copies of many
of the great violin models of the
past – a 1716 Stradivari Messiah
violin, a Giovanni Battista viola, a

1712 Davidoff cello – and scores
of his own designs, all with sub-
tle differences from the norm.

Ferguson says his violins’
slimmer shape produces a
louder sound. Violin master Ric-
hard Tognetti played one and
liked it so much, he borrowed it
for 12 months. During that time
the violin appeared in an advert-
isement with Tognetti and Barry
Humphries.

Ferguson makes his instru-
ments using Australian wood
that’s up to 1500 years old. His
mate Laurie owns a lumber yard
and drops in every week.

‘‘He brings me more wood
than you’d ever believe,’’ says
Ferguson, who mixes the differ-
ent timbers in the same instru-
ment. He used stringy gum,
cedar and alpine ash to make

one cello – the harder wood for
the back, the softer for the front.

When he went into the Peter
Mac for cancer surgery, the
anaesthetist learnt of his skills
and ordered a half-size cello for
his granddaughter. Then Fer-
guson met a surgeon named
Miklos Pohl who played violin.
They became friends. Pohl intro-
duced him to the Royal Mel-
bourne Hospital’s Corpus
Medicorum orchestra, made up
of medicos who play music.

‘‘Micky founded the Austra-
lian Doctor’s Orchestra,’’ says
Ferguson, who doesn’t play any
of his instruments himself but
used to play the piano.

‘‘My mother thought I’d be a
concert pianist,’’ he says, adding
he has no time to play now. ‘‘At
my age, time is of the essence.’’


