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an Bamford and Glen Hearne of Laser 
Plumbing Coffs Harbour fl ew to Auckland 
recently to volunteer for a charity task force 
program, which was a part of the Laser 

Group Annual Conference. 

“We fi rst learned about Habitat for Humanity 
through our association with the Laser Group 
and were happy to volunteer for the task force in 
Auckland,” Ian said. 

Ian and Glen joined over 90 other Laser tradies 
on the day to build three fully equipped sleep-
outs, which are designed to provide additional 
accommodation for existing New Zealand homes, 
giving young children and teenagers more 
suitable sleeping conditions, and to 
reduce overcrowding.

“From the stats that 
Habitat for Humanity 
showed us, we saw that 
overcrowding amongst 
underprivileged families 
increases the risk of 
serious diseases and also 
has a negative impact 
on the wellbeing and 
education of young family 
members,” said Ian.

According to a recent report by the 
University of Otago Wellington Campus, 
household overcrowding is rising in New 
Zealand, and the country is facing a severe 
shortage of affordable housing. 

Infectious diseases from household overcrowding 
accounted for one in 10 admissions to New 
Zealand hospitals for the treatment of infectious 
diseases such as pneumonia, hepatitis, 
meningococcal and tuberculosis, but for Maori 
and Pasifi ka people, that fi gure jumped to one 
in fi ve. 

“It’s obviously a huge issue in New Zealand and 
one that needs to be addressed, so we were 
more than happy to help out by working together 
to build these sleep-outs,” said Glen.

The sleep-outs constructed by Laser Plumbing 
Coffs Harbour and their peers were roughly 2 m x 
3 m in size and built in a way that allow them to 

be transported easily and cost effectively. 

Once completed, families in need purchase the 
sleep-outs at a reduced price, and on a 0% 
interest payment plan, provided that they also 
volunteer their own time and effort to producing 
the sleep-out. 

Having the team from Laser Plumbing and 
Electrical help out with the construction of sleep-
outs has obviously relieved some of that burden 
for the families. 

“Despite having to contend with heavy rain and 
strong winds, the team still managed to get the 
job done,” said Ian. 

“Three sleep-outs were 90% completed, 
and we were also able to upgrade 

the facilities in the Habitat for 
Humanity buildings. It was 

pretty obvious to us that they 
don’t spend any money on 
themselves, so it was good 
to be able to help them out 
with that as well.”

The Laser team also installed 
new lighting throughout the 

Habitat for Humanity offi ces, 
upgraded their bathrooms with 

new toilet suites and basins and also 
installed air conditioning units into the 

buildings. 

The initiative raised over $7,000 in cash donations 
for the charity, thanks to the contribution of Laser 
Plumbing Coffs Harbour and their Laser Group 
peers, and suppliers also pitched in over $30,000 
worth of product donations for the build day.  

“It’s great to be part of a network that is so 
willing to chip in for a good cause,” said Ian.

Two Coffs Coast tradesmen recently 
donated their time and skills to 
leading charity, Habitat for Humanity, 
in the fight against the growing issue 
of overcrowding in New Zealand.

“It was pretty 

obvious to 

us that they don’t 

spend any money on 

themselves, so it was 

good to be able to 

help them out ... ”

H A B I T A T  F O R  H U M A N I T Y

LASER PLUMBING.

he start featuring a Vintage 
Car Vineyard Tour and French 
inspired lunch at Oasis by 
the River on October 6 
and culminating with the 

main event, SBS Feast Tastings on Hastings, 
overlooking the picturesque Hastings River on 
October 27. Visit tastingsonhastings.com.au for 
the full calendar of events. 

The recipe for the main event will satisfy the 
most serious foodies. Add over 100 exhibitors 
who grow, bake and make the specialties of this 
fertile food bowl, cooking demonstrations by 
leading local and SBS Chefs, an impressive lineup 
of leading local bands, children's entertainment 
under the sprawling Town Green fi g tree and the 
FOCUS Spaghetti Eating Competition. Mix it with 
a dash of ambience and a splash of 
a brilliant riverside location, and 
you’ve got an award winning 
event!

FOCUS caught up with 
David Tsirekas from 
Xanthi Restaurant in 
Sydney, who will be 
a special guest at the 
festival’s main event on 
October 27.
David, where did your 
love of and passion for 
food and cooking begin?

I actually was a swim and water 
polo coach before taking up cooking when I was 
28. I found the love and passion in cooking from 
reading books on Ancient Greece, and I wanted 
to fi nd out what more there was to the Greek 
cuisine than the stereotypes of lamb moussaka 
and souvlaki.
What infl uences you most for your dishes at 
present?

My cooking is inspired by the fl avours that 
make Greek food so unique and loved by millions 
of people around the globe.
You'll be visiting Port Macquarie in October; 
have you travelled here before? What are 
you looking forward to?

Yes. Tasting some of the local produce is at 
the top of my list. I love the beach and ocean 
swimming, so I hope to take a dip while I’m 
there.

Favourite ingredient to cook with?
It’s hard to pin down an absolute favourite, 

but I’d have to say that cinnamon is an 
ingredient that I use in a lot of sweet and savoury 
dishes.
Best local product you would like to use?

Line caught local Jew Fish or new moon hand 
caught prawn and Blue Swimmer Crabs.
Advice for producers looking to get noticed 
by metropolitan restaurants?

We could learn a lot from countries like 
Greece, where they stick to the seasonality of 
ingredients. This ensures that the produce is the 
cream of the crop, appropriate for the season 
and the price is always better than higher, 
infl ated out of season prices.
Thanks David.

David will join other well known SBS 
Chefs in the cooking demonstration 

pavilion, including: Patrick 
Freisen from Ms G’s in Potts 

Point (Contemporary Asian), 
Mitchell Orr, who was in 
the 2010 Good Food Guide 
and was the Josephine 
Pignolet ‘Young Chef of 
the Year’ (Italian cuisine), 

and local champions Eric 
Robinson from The Other 

Chef Fine Foods and Craig 
Freudenstein from XS Food.

SBS Feast Tastings on Hastings is 
focused on supporting and promoting the 
farmers, food producers, wineries and brewers 
from throughout the Greater Port Macquarie 
region. 

This fertile food bowl produces avocados, 
strawberries, tomatoes, macadamia nuts, garden 
vegetables, free range eggs, chicken, duck, pork 
and a range of dairy.

The region has a long history of producing 
wines and boasts six vineyards and more recently 
has become a hotspot for brewing boutique 
beer. 

Join the colour, spectacle and excitement of 
the SBS Feast Tastings on Hastings and celebrate 
the bounty from the Greater Port Macquarie 
region. For more information on the festival or to 
grab yourself a great accommodation deal, visit 
tastingsonhastings.com.au 

k i c k s  o f f  i n  o c t o b e r

d a v i d  t s i r e k a s

The month long festival has an impressive calendar of events 
that will take food lovers on a gastronomic journey.

“My cooking 

is inspired by the 

flavours that make Greek 

food so unique and loved 

by millions of people 

around the globe.”

For more information on Habitat 
for Humanity or to learn how you 
can support the organisation 

Visit www.habitat.org 
For more information on Laser 
Plumbing Coffs Harbour, visit 
coffsharbour.laserplumbing.com.au


