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SCHOOL GROUPS WELCOME
Tours Resume at Shellar Door

Boat cruise or land based options are available
Explore sustainable aquaculture of oysters & pearls
Discover the regenerative impact of oyster reefs
Experiences can be customised to suit your group

JOIN US AT THE ONLY PEARL FARM IN NSW
Broken Bay Pearl Farm welcomes your school group to
enjoy an excursion to our Shellar Door and farm leases.

'OYSTERS ARE THE GUARDIANS OF THE OCEANS' - James Brown, April 2021

Broken Bay Pearl Farm pays our respect to the  Darkinyung people who are the 
traditional custodians of the lands and waters we work on and enjoy.  

We pay our respect to all Aboriginal peoples, to ancestors, and to the leaders of yesterday, today and tomorrow.
 

SUMMER
Bringing baby oyster
'spat' to the farm.
The season of growth.

Summer is the time for baby oysters,
called spat, to arrive at Broken Bay
Pearl Farm.  Our farm team have
worked hard over the year to recruit
brood stock oysters from the wild.
Oysters hide using camouflage and
position themselves in crevices between
rocks where it is harder for predators to
find and eat them.  After a successful
spawning in October the spat are now
over a month old.  They are brought to
our farm leases in early summer so the
warmer waters and extra hours of
sunlight will encourage a growth spurt
in our youngest oysters.
We will care for these Akoya Pearl
oysters for the next 1 to 6 years as they
become seafood or grow pearls.



Female oysters can

release between 5

million and 50 million

eggs when they spawn in

spring each year.

Sperm cells that are

released by male oysters

are the smallest of all the

cells in the oyster's body.

A strategy called

broadcast spawning is

used for oyster

reproduction.  This

involves millions of eggs

and sperm cells being

released into the

seawater to mingle.

NSW has several species of

oyster,  they are the

'Guardians of the Oceans'.

Do you know how many

babies oysters can produce?

"Have you tried smoked Akoya oysters? These little morsels are a
sensation to the tastebuds." says Liz.
I like our Akoya oysters natural, with a Kaffir lime and shallot vinaigrette
and even tossed through a stir fry but there is something special about
smoked oysters.  Sweet, smokey, nutty flavour … a great starting point for
anyone not so sure about eating a fresh oyster! You will love them. 

My favourite way to enjoy: 
Akoya Pearl Oysters

Liz
Oyster Sales and Distribution, 
          Broken Bay Pearl Farm
Foodie
Mum
Guru of all things organised
Excellent cook

Fabulous 
Farming Facts
From Broken Bay Pearl Farm

Development of oysters   
After fertilisation takes place

the egg cell begins to divide. 

 Rapid development is very

exciting to watch through a

microscope as the egg changes

and becomes different shapes.

Each tiny egg is approximately

20 microns in size and by 14

days old can grow into larvae
around 200 microns in size!

The photo above shows

egg cells beginning to

divide after being

fertilised in the hatchery.  

The photo is magnified

under a microscope as

the eggs are so tiny they

can only just be seen by

the naked eye!

The photo on the left is

also taken under

microscope and shows

oyster larvae that is 15

days old.  At this stage

we can see that they are

eating algae.



TAKE 3 FOR THE SEA when you are near water
Choose a new seafood from what is IN SEASON
Remind boat drivers to be careful of SEAGRASSES

How primary school students

 can change the world?

Often the best ideas are the ones kids teach their
families.  Here are a few you might like to take home,
each of them will make a positive difference!

SUPER POWERS of PERSUASION

YOUNG
GUARDIANS:
Our marine environment
needs YOU!

Broken Bay Pearl Farm invites your
school to register for our quarterly
newsletter to share with your school
community.

We will take you through the seasons and
cycles of sustainable aquaculture and invite
you to learn about environmental
regeneration, NSW aquaculture and the
benefits of enjoying delicious and
nutritious local seafood.
Ask your class teacher or school librarian to
email hello@brokenbaypearlfarm.com.au

'Oysters are the guardians of the oceans'
and young people are the guardians of
tomorrow's marine environment!

Our 'Shellar Door' is open to everyone!  School groups welcome.  
12 Kowan Road, Mooney Mooney NSW 2083

NSW is home to a very
special oyster farm



Each Young Guardians
newsletter includes a list of
exciting new words to tickle
your brains.
Which words do you know? 
 Can you use a new word this
week and teach your family
what it means?

Guardian
Fertilisation
Spawning
Larvae
Spat
Recruit
Camouflage
Crevice
Predator
Strategy
Reproduction
Sustainable
Aquaculture
Regeneration
Micron

beautiful waters of the NSW

Central Coast.

We can name a basket of our
baby oysters after your class!   
Follow the oysters' growth over

the next two years as we share

photos and updates. You can visit

our farm on a school excursion or

come for a tour with your family.

Broken Bay Pearl Farm has just

brought our newest spat, our baby
oysters, to our farm from the

hatchery where they were

spawned in spring.
We carefully choose which of our

farm leases is best for the delicate

youngsters.   Over the next few

years they will grow here in the

A SPECIAL INVITATION
To Year 3 classes across NSW
All NSW Public, Systemic & Independent Primary Schools are welcome.

Guardian's Glossary
How to talk like 
a marine scientist

a favourite seafood recipe
an excellent tip for
sustainable fishing
a photo of local marine life
such as a turtle, jellyfish,
crab or water bird?

Young Guardians, do you have:

Share your photos on social
media with the hashtag
#YoungGuardiansNSW 
so the Broken Bay Pearl Farm
team can see your great ideas
and beautiful photos!

A day at an oyster farm 
Early start:  We are the first

on the water and we get to

enjoy the beautiful sunrise.

Cold wind:  If it is a cold day

and the punt is going quickly

the wind bites through our

clothes making us shiver. 

The wildlife: Pelicans, ducks,

herons, oyster catchers and

all the other birds each have

their own noise to make -

sometimes very loudly!

Mud everywhere: We lift an

oyster basket out of the

water and shake all the mud

off, it splatters all over us.

Oysters growing:  We love to

look after the oysters as they

grow in this beautiful place.

 

Email hello@brokenbaypearlfarm.com.au to participate.


