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J O H N S L AT T E R Y Club & Membership Committee Chairman

It’s been a strange year for everyone, including the AFL, but with the Grand 
Final fast approaching we’ve had the chance to peek inside the AFL mini hub 

at RACV Royal Pines Resort (page 4). We also uphold the tradition of a pie and 
chips at half-time, with City Club Executive Chef Jason Camillo providing tips 

and a recipe for beef and Guinness pie (page 8). Healesville Country Club is keeping 
us connected by supporting the Yarra Valley Opera Festival, which will be held online for the 
first time (page 6). You can watch it with a glass of sparkling wine and sommelier Christian 
Maier suggests some canapes to enhance the experience (page 10). If you’ve been sitting for 
longer periods than usual, you’ll find our advice on self-massage particularly useful (page 12). 
It’s also heartening to see Club Members staying in contact during lockdown through the new 
virtual art interest group (page 14). So whether you’re into the arts, footy, cooking or looking 
for a new interest, there’s something to read in Highlights this month.

R O B E V E R E T T   RACV Club General Manager 
 

Spring has certainly sprung, and the promise of a warm summer is starting 
to set in. It’s nice to enjoy a little more time outside with my family after a 

restrictive winter and I hope Members have the opportunity for the same. This 
year’s theme of adaptation sees our City Club signature event, the AFL Grand Final 

lunch going ahead virtually, and we look forward to sharing this with Members. Although we 
will miss the colours and excitement the festivities bring to the Club, we are pleased to offer 
an event that you can enjoy at home. New online favourites, such as lectures and talks feature 
throughout October too, reflective of our flexible approach to engaging with Club Members. I 
am also extremely proud of the ongoing hard work our dedicated chefs are doing with RACV’s 
Emergency Goods Assist program under the leadership of City Club Executive Chef Jason 
Camillo. While the Club doors unfortunately remain closed, it is wonderful that we can still 
positively support our Members and the broader community. To all our Members, thank you for 
your support. For now, stay safe and well.

Sparkling month of arts and footy
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One of the best ways for Club Members 
to stay connected is by sharing stories. 
You can share a moment or memory on 
social media or send us an email.

l Post a photo on Instagram and 
use the hashtag #RACVClub

l Post a photo on your Facebook 
profile and add the tag @racvclub 

l Email highlights@racv.com.au
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The 2020 football season climax will be celebrated in 
October and RACV Royal Pines Resort has played a 
key role in helping the AFL season stay on track.

The Gold Coast resort has been an AFL mini hub since 
May, offering players, umpires and AFL support staff 
a safe place to stay and continue working during the 
COVID-19 pandemic.

Against a backdrop of a golf course, palm trees, 
waterways and blue skies, AFL players have trained and 
made the most of the luxury facilities.

Royal Pines Resort Manager John Morris says the resort 
has a long history of hosting professional sporting teams 
because of its extraordinary facilities.

“We have a football oval with AFL goalposts; it’s not 
full-sized, but it’s close enough for training. We also have 
a gymnasium that is world class, a swimming pool with a 
lap lane and a spa and ice baths. For the AFL, it has been 
an ideal one-stop shop,” John says.

The resort has been a temporary home for a rotation 
of teams, with about 280 people currently in house, 
including players from Carlton Football Club and the 
Western Bulldogs, their families and support staff, and 
about 30 to 40 umpires.

“The teams don’t travel lightly,” John says. “They have 
their own masseurs, specialist skills trainers, strength, 
fitness and conditioning trainers, nutritionists and a 
broad range of support people who ensure the players are 
in best condition possible to hit the field.” 

He says the players usually train in the morning and 
afternoon and have one day off a week.

“We see them out regularly on the oval or in pool, or 
working out around the property, but they do have 
enough down time to enjoy the golf course occasionally 
as well,” he says. 

The AFL has also set up a place for Indigenous players to 
paint and engage in cultural activities and study rooms 
to help younger players stay engaged and productive. 

The resort’s AFL guests are in isolation but permitted 
limited movement outside the property. There are cars 
they can use to drive to the beach for a quick swim or 
surf, but they can’t socialise or hang around at the beach 
or be in contact with the local population.

The AFL’s entourage includes 75 children, who have 
made the most of the resort’s water park daily. 

“The weather has been fortuitously balmy, mid-20s 
most days, so the wives and girlfriends are enjoying 
the chance to get some sun and watch the kids run 
themselves ragged and have a lot of fun,” John says.

The resort’s chefs work closely with the teams’ 
nutritionists to ensure all the meals meets the players’ 
nutritional needs. There is a separate menu for partners 
and children, and the umpires.

“The chefs will occasionally mutter in the morning 
briefings that the players ate their body weight in food 
the night before,” John says, laughing. 

He is particularly impressed with the professionalism of 
the two teams, given their inherent rivalry.

“The AFL have been a delight to work with, and the 
playing group, while professional sportsmen, are also a 
good natured, friendly group, who go out of their way to 
say ‘Hi’ to the staff.”

John is also backing the AFL’s surge in popularity 
in Queensland – a major shift for the rugby-league 
heartland. 

“I have become more of a fan of the AFL after the 
contribution they have made, not just to Royal Pines and 
RACV at Noosa, but to the local economy and the flow on 
to food suppliers, dry cleaning, transport, security and a 
whole range of businesses,” John says. 

“The Gold Coast, with its reliance on tourism has been 
severely impacted by COVID19 and the AFL hubbing 
their teams in south-east Queensland has cushioned the 
blow for many resorts and suppliers.”

WORDS: BLANCHE CLARK. PHOTOS: AFL AND GETTY IMAGES 

As the Grand Final fast approaches, Highlights goes behind the scenes 
to get an insider’s view of the AFL mini hub at RACV Royal Pines Resort 
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Our City Club signature 
event, the AFL Grand Final 
lunch will be virtual this year. 
For details, visit  
racv.com.au/club-highlights
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Imagine you’re at home going about your usual routine 
when you get a phone call that fills you with joy and gives 
you hope for the future.

As part of the Yarra Valley Opera Festival in October you 
can book such a call, with either a soprano, tenor or baritone 
wooing you with Beethoven’s song cycle An die ferne Geliebte 
(To the Distant Beloved) and Jeitteles’ poetry.

Festival organiser Gertrude Opera has risen to 
the challenges of Covid-19 restrictions 
and moved its annual festival online to 
deliver eight eclectic shows, including 
the phone concept, a podcast and 
webcasts over the internet using 
streaming technology. 

Healesville Country Club is 
sponsoring a livestream Q&A that 
will offer insight into the plethora 
of talent, including singers, 
musicians, set designers, stage 
managers, technical crew and artist 
management, who come together to 
create an opera.

Kylie Shorter, the RACV Club’s Director of 
Sales for Conference and Events, says she wanted 
the Club to support the festival after she saw an enthralling 
performance of The Enchanted Pig last year.

“To be honest, I had preconceived ideas of opera, but I was 
blown away by what I saw,” she says. “The performers were 
so expressive, and they had so much energy and passion. I 
was raving about it afterwards and I said to Club Manager 
Josh O’Brien that it was something we should support.”

She says Yarra Valley Opera Festival has broad appeal with 
an “edgy take” that defies traditional notions of the artform. 
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Grab a front row seat and watch the Yarra Valley Opera Festival at home, 
with exciting events for young and old just a click away
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Yarra Valley Opera Festival presents 
Opera and the Nature of Work  

– Is it a ‘real’ job? 
A Q&A forum sponsored by 

Healesville Country Club. 
Sun, Oct 25, 10.30am-noon.   

Full festival program and details at 
gertrudeopera.com.au

WORDS: BLANCHE CLARK. PHOTOS: COURTESY OF GERTRUDE OPERA

C O V E R
S T O R Y

Festival artistic director Linda Thompson (below) says the 
challenge of moving online was working out how to “stage” 
shows when even the performers couldn’t gather in one place. 

“It has been interesting to push the boundaries of how we 
do an opera,” she says. The opening night gala, for example,  
connects 22 singers from all over the world.

“We can’t do it live because of the time difference, so artists 
are sending in their party pieces and we are editing the 

gala together and setting up times to chat to them via 
Zoom,” Linda says.

The new Australian chamber opera The Kate 
Kelly Song, combines footage of three singers, 

one in a Sydney pub, one in Melbourne’s 
China Town and a third in Tasmanian bush, 
to tell the intriguing story of Ned Kelly’s 
younger sister.

 “ It will be stylised as opposed to a 
narrative but the text and music are 
still as they were intended to be, and 

we expect the way we meld the modern-day 
elements into the story we will resonate with 

people,” Linda says.

For children, there’s a podcast of Figatroll, which tells the 
story of the Three Billy Goats Gruff crossing a bridge to get 
to an audition at the Opera House.

Linda says the online festival is a great way to experience 
opera, especially if you’re a newcomer.

“Once people are watching, they can’t help but be moved 
by what’s going on,” she says. Opera has survived because 
of its person-to-person connection. It often gets thought of 
as a grand thing, but it’s actually in that person-to-person 
connection that intimacy takes hold.”

http://gertrudeopera.com.au


In a year when so many traditions have gone out the 
window, you can still enjoy a customary pie and chips 
when you watch the AFL footy finals on TV.

It might require a little more time and patience than 
grabbing one at the Gabba, where the Grand Final will be 
played at night for the first time in AFL history, but if you 
make your own pie and chips you’ll be rewarded with a 
mouth-watering meal.

RACV City Club Executive Chef Jason Camillo says crispy 
chips come down to choosing the right potato.

“For chips you need a floury style. The best variety would 
be Russet Burbank, which are floury and quite large, 
giving you the biggest chips,’ says Jason.

Jason suggests cutting the chips into large 1cm x 1cm x 
10cm sticks. The secret to a crunchy outside layer and a 
soft, fluffy centre is cooking your chips three times.

“Boil the potato sticks in boiling water till tender, then 
cool and dry on paper towel,” Jason says. “Next step is 
to fry them in a fryer at 150°C until lightly browned and 
allow to cool again. Lastly, you’ll want to fry again at 
180°C until golden brown and crispy, and season with 
pink Murray River salt.”

For a more decadent chip, Jason says follow the same 
instructions, as above, but shallow fry the chip in wagyu 
fat or duck fat for the last step.

Jason describes his beef and Guinness pie as a “firm 
crowdpleaser”.

 “For the pie filling the best meat to use is either beef 
shoulder or chuck. However, I like to use beef cheeks for 
this recipe.”

The base is short-crust pastry and the top of the pie is 
normally a crispy, buttery puff pastry. 

You can buy ready-made puff pastry, but for a truly 
delicious treat, follow City Club Executive Pastry Chef 
Josh Cochrane’s step by step guide online. 

Even if you’re grappling with the disappointment of your 
footy team not making the finals, making your own pie 
and chips might be the start of a new tradition.  

“I barrack for Essendon Bombers,” says Jason. “So, 
unfortunately no Grand Final for us this year! But we’ll 
still be watching the game and enjoying the day.” 

Club Members can join us for an online event to celebrate 
the AFL Grand Final. Stay tuned for more details via 
email and online.

E A T & 
D R I N K
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Get ready for an AFL finals 
feast with City Club Chef Jason 
Camillo’s tips on how to make the 
best meat pie and crispy chips
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F O O T Y 
F E A S T

You’ll find Jason’s Beef and 
Guinness pie recipe, plus 
Josh’s puff pastry recipe at 
racv.com.au/club-highlights

WORDS: JESSICA HIRST. PHOTOS: SHANNON MORRIS, B.Z. CLARK
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What qualities make a great glass 
of bubbly? Highlights asks 

Club sommelier Christian Maier 

B O R N  T O 
S PA R K L E  

What varietals are used in  
sparkling wine?

Producers of the world’s best champagnes 
and sparkling wines use chardonnay, pinot 
noir and pinot meunier because they each 
contribute something to the overall taste. 
These varietals ripen at different times in the 
growing season, which also gives producers 
some kind of insurance against inclement 
weather.

Chardonnay imparts freshness and acidity 
and accounts for lifespan. Pinot noir, as a red 
grape, brings assertiveness, structure and 
sometimes red fruit and meatiness. Pinot 
meunier is more forward and rounded, which 
is useful in non-vintage styles.

Does the size of the bubbles matter?

This was a question in my Champagne Award 
exams! I wouldn’t assess the quality of a 
sparkling wine solely on bubbles, but there is 
a correlation. The Champenois say cooler and 
longer fermentation creates smaller bubbles, 
and champagne cellars are deep underground 
with a constant temperature of 8-10°C. 

In my view, age also plays a role. The older the 
wine the smaller the bubbles. Non-vintage 
Champagne is aged for around three years, 
while vintage cuvee are aged six years or even 
longer.

Is price any guide to quality?

Generally speaking, it is, but the correlation 
isn’t as reliable at the top end. For example, 
value for money can be found with sparkling 
wines that cost $20-$60. But when it comes 
to iconic brands, the quality can increase one 
notch but the price increase ten-fold, because 
marketing, rarity and a perception of quality 
play a role.

Can you tell the difference between 
sparkling wine and champagne by taste?

Ha! I should be able to, but I am not that 
confident. Champagne is from a cooler area 
and has higher acidity, more elegance and 

incredible know-how behind its crafting. But 
some sectors also underperform. One should 
be able to pick up Champagne on a ‘blind’ 
tasting because New World sparklings tend 
to be more forward and fruit driven and less 
elegant. 

However, I’d like to go back to Champagne and 
offer up a bottle of Tasmanian sparkling for a 
blind tasting. Would they mistake it as their 
own? I think they would.

What canapes work well with  
sparkling wine?

The classic one is the French gougere, a 
savoury cheese puff, made of light dough that 
is mixed with cheese. Historically, these are 
served cold in wine cellars during tastings, 
but they can also be served warm or at room 
temperature and go exceptionally well with 
Champagne.

Sparkling wines are delicate, light and fresh 
and it makes sense to serve a dish with similar 
attributes, such as oysters, smoked salmon and 
fresh goat’s cheese.

What shaped glass is best?

Historically a coupe was used but it 
underperforms in delivering aromas and 
flavours and the CO2 escapes too quickly. 
According to the French, the coupe was 
modelled on Marie Antoinette’s breast, but the 
English also claim credit. However, the best 
design is an elongated glass with a bulbous 
bowl that is tempered towards the top, so 
that the aromas can form in the bowl and the 
bubbles are kept. 

Watch the Yarra Valley Opera 
Festival at home in style with a 
glass of champagne and some 

smoked salmon.  
Read the latest Club articles at   

racv.com.au/club-highlights
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City Club One Spa Manager Marnie Bennett 
has a few tricks for relieving stress and 
muscle tension at home. It can be as simple 

as rubbing a cream containing arnica into her neck 
and shoulders after a warm shower.

“Fisiocream is a natural herbal cream and it acts 
like Deep Heat, except you have a cooling sensation 
rather than warm heat,” she says. “The cream helps 
penetrate the muscles as you rub and that can 
alleviate the stress and tension.”

Marnie suggests massaging the scalp when you 
wash your hair and applying good firm pressure 
with the tips of the fingers.

Massaging between the eyebrows and hairline can 
also be soothing. 

“Push your fingers into your forehead, between 
your eyebrows and hairline, and move them all 
around. I find that helps, particularly at the bridge 
of the nose,” Marnie says. “Circular motions on the 
temples can feel good, too.” 

She says One Spa remedial masseuse Jitty 
Sriboonjit’s massage techiques (far right) will help  
relieve tension in your neck and shoulders.

Marnie also recommends a stretching regimen to 
counteract the risks of sitting for long periods.

“We are all more stressed at the moment, and I’m 
sitting much longer than I would normally, so I find 
the stretching helps,” she says.

If all else fails, she suggest trying the old-fashioned 
remedy of a bath with Epsom salts. 
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F E E L  T H E  R E L I E F
Relieve stress and muscle tension with self-massage 
and the use of foam rollers and balls at home

Self-massage techniques

W E L L N E S S

You’ll find wellness videos on 
massage and stretching at 
racv.com.au/club-highlights   
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Try One Spa remedial masseuse Jitty Sriboonjit’s 
massage techiques for relieving tension

Neck massage 

1. Place the fingertips of both hands on the back of 
your neck. You can use a small amout of  Fisiocream 
to help loosen the muscles.
2. Using circular motions, move your fingertips up 
and down your neck. These important muscles can 
cause headaches if very tight. 

3. Place your thumbs on the muscle at the base of 
your neck, resting your fingers above on your head 
(see left).

4. Use gentle circular movements along the base 
of the skull or gently press the tenderness for few 
seconds (not too hard).  

 
Shoulder massage 

1. Drop your shoulders.

2. Start by putting your right hand to the left 
shoulder at the base of the neck, then knead the 
muscles on the left shoulder from the base of the 
neck down to the head of shoulder. The kneading 
action is similar to kneading bread dough.

3. Make your action slow and rhythmic. The pressure 
you apply should be enough to make a difference 
without discomfort or pain. If you feel a sharp pain 
or numbness, this could mean you are pressing on 
the nerve. 

4. Repeat two to three times on that side then do it 
again on the other shoulder.

RACV City Club Fitness Centre Manager 
Con Kalogiannis says foam rolling is a “self-
myofascial release (SMR)” technique, which is a 
technical way of saying self-massage. 

“A foam roller can help ease stiff and sore 
muscles and increase your range of motion,” he 
says. “You can use it prior to your workout as a 
way to promote blood flow to muscles or to cool 
down after exercise. 

Con says foam rollers come in a variety of shapes 
and sizes and the firmer the foam roller the more 
intense the rolling session will be.

He says a massage ball is more versatile and can 
better target certain muscle areas.

“Massage balls can isolate a specific spot and 
zero in on it, and because it’s a self-massage tool, 
you always in control of the pressure,” he says.

Great ways to use a massage ball include:

l Rolling the ball under the soles of your feet 
while sitting at your desk.

l Leaning against a wall and rolling the ball 
between and around your shoulder blades.

l Sitting down on the ball so that it’s pressing 
into your gluteal muscles. Slowly roll in a circular 
motion on the ball, pausing for 20 seconds when 
you find a painful spot.

“Regardless of which way you go, using a foam 
roller or massage ball should be part of every 
workout,” Con says.

http://
http://racv.com.au/club-highlights
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If you’d like to find out more about 
the Club’s virtual art interest group 
or another interest group, contact  
Club Events on 9944 8888  
or email clubevents@racv.com.au

A new and creative Club Member interest group is bringing like-
minded people together despite the challenges of not being able 
to meet in person.

Sarah Mare, a Club Member for the past year, was determined to find a 
way for Members to enjoy each other’s company, even if it was remotely. 

“I was part of a book group at City Club, but I never actually got to 
attend a meeting because of COVID-19 restrictions,” Sarah says.

She wanted to focus on something that could be accessed from home, 
with a topic that was interesting to Club Members.

“I suggested to Dimity, from the Club events team, that we could try a 
virtual art interest group,” says Sarah. “The barrier was pretty low and 
it’s a fun way to connect.”

A survey was sent to those Club Members who had joined RACV’s Head 
of Visual Art Mardi Nowak and Visual Curator Ellen Wignell for the 
launch of the RACV Online Art Collection last month. 

“The idea was well received!” says Sarah. “So then I had to think to 
myself, how is this actually going to work?” 

After some initial research, Sarah decided Google Arts & Culture was a 
great resource and starting point. 

“The Rijksmuseum in Amsterdam is a beautiful building and through 
Google Arts & Culture you can explore the inside like a virtual tour,” 
says Sarah. “You feel like you have left home for a moment.

“This became the focus of our first group meeting. We spoke a bit about 
the building, then we focused on one artist, Johannes Vermeer. Most 
people recognise his artworks, which are not too abstract.”

The first meeting was a success, with Club Members discussing the 
artworks and sharing their recent experiences. 

“People had a chat after the formalities, mostly about how we can get 
out of the difficulties of lockdown and what we missed the most about 
the Club,” says Sarah. “We shared our experiences and frustrations and 
just had a casual chat.”

In the longer term, Sarah hopes the group will be able to meet and tour 
Melbourne’s art galleries and have a lunch or coffee at City Club. 

“Art provides a framework for people to break this isolation,” Sarah says.  
“If this group provides a monthly slot where you can meet and chat with 
people, I think it’s a nice thing.”  

You can also explore the RACV Art Collection database and see more 
than 1000 contempory artworks at racv.com.au/artcollection

mailto:clubevents%40racv.com.au?subject=Member%20Interest%20Groups
mailto:clubevents%40racv.com.au?subject=Member%20Interest%20Group


16  HIGHLIGHTS MAY 2020

As an RACV Club Member, you can 
now access exclusive benefits from 

the comfort of your own home. 
Discover delicious recipes, stay 

connected with online workshops 
and masterclasses, keep the family 
occupied with virtual activities and 

read the latest articles on everything 
from wellness to life skills from the 

team at Highlights.

16  HIGHLIGHTS JULY 2020

Save the date on 22 October for our exclusive online
Member event in celebration of the AFL Grand Final.
Visit Club Highlights Online for more information.

racv.com.au/club-highlights

FOOTY FEVER 
AT HOME

http://racv.com.au/club-highlights
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