
 

  

 

YOUR MONEY MATTERS 

October 2022 

 

“Queensland Land Tax Back Flip” 

  

“Last month’s issue we made you aware of the Queensland Government law 

change, allowing them to increase the Land Tax payable on Land Held in 

Queensland by using the value of Land Held in other States in calculating the 

amount payable. 

The Queensland Government has recently announced they are abolishing this law 

change, which was to come in to affect 30 June 2023. Common Sense has 

prevailed😊 

   

  

'Talking tax' with new workers 

  

The ATO is reminding employers that have taken on new employees that those 

employees can complete a TFN declaration through ATO online services, and that 

this is an easy way for them to provide both their employer and the ATO with the 

information needed. 

 

If a new employee has a myGov account linked to the ATO, they can: 

•      access ATO online services; 

•      go to the ‘Employment’ menu; and 

•      select ‘New employment’ and complete the form. 

This sends the TFN declaration details straight to the ATO, so the employer 

doesn't have to. 

 



Employees will need their employer's ABN to complete the form and, once they’ve 

submitted it, they need to print it and give their employer the summary of their tax 

details so the employer can input the data into their system. 

 

If an employer's payroll software can link to the online commencement forms, it will 

automatically receive any new employees' information from the ATO, saving them 

time spent otherwise entering the information manually.   

 

Employers can also use the New employment form to collect a range of 

information contained in other forms, and employees can use it to authorise 

variations to the amount to be withheld from their pay for tax or the Medicare levy, 

or to advise of their choice of super fund. 

 

They can also use it to update their tax circumstances with their employer; for 

example, if their residency status has changed or they are claiming the tax-free 

threshold from a different employer. 

 

However, employers can continue to use their current processes when preferred, 

including providing a paper TFN declaration where employees can't create a 

myGov account or don’t have access to the internet. 

  

How the myGov update affects taxpayers 

  

Clients using myGov will see that it has recently been updated with a new look and 

more features. 

 

When signed in to myGov, clients might receive notifications through ‘Payments 

and claims’ from other government services, such as Centrelink. 

 

However, the ATO has stated that it will not communicate using this 

feature.  Instead, the ATO will continue to send messages to the myGov Inbox, 

and to tax agents on behalf of their clients, if that’s their communication 

preference. 

 

Therefore, clients don’t need to do anything different, and can still: 



•       find myGov at the same website address (i.e., my.gov.au); 

•       sign in using their current sign-in details; and 

•       have access to all their linked services, including the ATO. 

  

Input tax credits denied due to lodging BASs late 

  

The AAT has held that a partnership’s entitlement to $16,361 of input tax credits 

claimed for the quarterly periods of 1 July 2012 to 31 March 2017 had ceased by 

the time the associated BASs were lodged with the ATO on 21 June 2021, and 

therefore the ATO did not need to pay the taxpayer a refund. 

 

The operation of the GST Act means that, unless an extension of time to lodge a 

BAS has been granted prior to the expiry of 4 years after the day on which it was 

required to be given to the ATO, the entitlement to input tax credits immediately 

ceases. 

The ATO has no discretion to get around this. 

  

  

JOKE OF THE MONTH: 

  10 Years Isn’t Enough 

   

After my 91-year-old mother finished having her hair cut and shaped, the 

stylist announced, “There, now you look ten years younger.” My mother, 

unimpressed, replied, “Who wants to look 81 years old?” 

 

  

  

Valuing fund assets for an SMSF's annual return 

   

Editor: The ATO has provided the following reminder and general advice 

for SMSF trustees regarding their obligations to value the assets annually.  

 

One of many responsibilities’ trustees have when managing an SMSF is 



valuing the fund's assets at market value.  

 

This must be done every income year, so the ATO knows the SMSF has 

complied with super laws. 

 

The market value of an asset is the amount someone could be reasonably 

expected to pay if the asset was for sale.  

 

Each year, the asset valuations will be reviewed by the fund's approved 

SMSF auditor as part of the annual audit prior to lodgment of the SMSF's 

annual return ('SAR').  The auditor will check that assets have been valued 

correctly, and assess and document whether the basis for the valuation is 

appropriate given the nature of the asset. 

 

Trustees are reminded to get their valuations done before they go to the 

auditor, as this will streamline the process and avoid delays.  It is also the 

trustees' responsibility to provide objective and supportable evidence to 

the auditor for the valuation of the fund's assets, including all relevant 

documents requested by the auditor.  

 

Failure to do so could result in a delay in auditing the fund and potential 

late lodgment of the fund's annual return (and could also result in a 

contravention if the auditor believes mistakes have been made). 

 

The ATO says trustees should "start researching now" to find who can 

value the fund's assets and what type of evidence is needed to support the 

valuation, as this can take time.  In some instances, the law requires 

valuations to be undertaken by a qualified, independent valuer.  

   

Varying PAYG instalments 

   

The ATO is reminding taxpayers that they can vary their pay as you go 

('PAYG') instalments if they think the amount they pay now will be more or 

less than their expected tax liability for the year, by lodging a variation 



through myGov or Online services for business. 

 

Instalments for those who are PAYG instalment amount payers have been 

increased by the gross domestic product ('GDP') adjustment factor of 2% 

for the 2022/23 income year. 

  

Please Note: Many of the comments in this publication are general in 

nature and anyone intending to apply the information to practical 

circumstances should seek professional advice to independently verify 

their interpretation and the information’s applicability to their 

circumstances. 

 

     

 

Recipe of the Month: 

 

Layered mango mousse with coconut praline 

 

Topped with a crunchy homemade coconut praline, this impressive mango 

mousse is the perfect spring dessert. Give this mango dessert a go next 

time you’re having people over, it’s sure to be a hit. 

 

 

   

Ingredients  



• 3 ripe mangoes, stoned, peeled, coarsely chopped 

• 1/3 cup (55g) icing sugar mixture 

• 1/4 cup (60ml) lime juice 

• 1/4 cup (60ml) white coconut rum 

• 2 tbs boiling water 

• 2 tsp gelatine powder 

• 600ml thickened cream 

• 1 Coles Australian Free Range Egg white* 

Coconut praline  

• 1/2 cup (110g) caster sugar 

• 2 tbs thinly sliced pistachios 

• 2 tbs coconut flakes 

  Method 

STEP 1 

Place two-thirds of the mango in a blender. Add the icing sugar and lime 

juice and blend until smooth. Transfer mango-lime mixture to a large bowl. 

STEP 2 

Place the remaining mango in a clean blender. Add the rum and blend 

until smooth. 

STEP 3 

Place boiling water in a heatproof bowl. Sprinkle over the gelatine. Stir 

until the gelatine dissolves. Add to the mango-lime mixture and stir to 

combine. Use an electric mixer to whisk the cream in a large bowl until 

firm peaks form. Add three-quarters of the cream to the mango-lime 

mixture and use a metal spoon to gently fold until just combined. Whisk 

the egg white in a clean, dry bowl until soft peaks form. Add to the mango-

lime mixture and gently fold to combine. 

STEP 4 



 

Spoon one-third of the mango-rum puree among serving glasses. 

Carefully top with half the mango-lime mixture. Continue layering with the 

remaining mango-rum puree and mango-lime mixture, finishing with the 

mango-rum puree. Place in the fridge for 2 hours to chill. 

STEP 5 

Meanwhile, to make the coconut praline, line a baking tray with baking 

paper. Place the sugar in a medium frying pan over medium heat. Cook, 

stirring occasionally, for 5 mins or until sugar melts and caramelises. 

Carefully pour over the lined tray. Sprinkle with pistachio and coconut. Set 

aside for 10 mins to set. Break into shards. 

STEP 6 

Finely chop 1 shard of coconut praline. Top mousse cups with remaining 

cream. Sprinkle with chopped coconut praline. Serve with remaining 

praline.  
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