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Edlyn’s NEW Honeycomb and Cookies & Cream Toppings



FIRE AT RICHMOND:  Food Products Destroyed.

Damage estimated at over £2000 was caused by a fire which broke out on the 

premises of Eddington & Lynn Pty. Ltd., manufacturers of food products, 535 

Church-street, Richmond about midnight on Tuesday. A simultaneous call from 

the watchman at the factory and a street alarm was answered by headquarters 

and Richmond brigades. In half an hour the outbreak was under control, and 

within an hour and a half it was finally extinguished. The drying. curing, and 

manufacturing rooms were destroyed, but the firemen saved adjacent rooms 

containing thousands of pounds worth of stock. Included among the goods 

destroyed were two tons of sugar valued at £73. In consequence of the fire the 

despatch of goods on order in Sydney will be delayed and twenty-four men will 

be temporarily thrown out of employment. The building was insured with the 

Chamber of Manufacturers for £4000 and the contents with the Federal Mutual 

Insurance Company for £7000.   

Argus (Melbourne, Vic.: 1848 - 1957), Thursday 17 November 1932, 

FIRE IN RICHMOND FACTORY:  25 Men Thrown Out of 
Employment.
Twenty-five men will be thrown out of employment for at least a month as a 

result of a fire which destroyed a portion of the premises occupied by Eddington 

and Lvnn (Edlyn) Pty ltd candied peel and cordial manufacturers, Church street 

Richmond on Tuesday night. Damage to buildings, machinery and stock is 

estimated at between 1000 and 3000 pounds.

Valuable machinery, a quantity of lemon peel and two tons of sugar were 

destroyed and the rear portion of the factory was gutted. Owing to the efforts of 

the fire men, storerooms containing cordials and peel valued at many thousands 

of pounds were saved. It is thought that the fire originated in a lemon peel drying 

oven.   Age (Melbourne, Vic.: 1854 - 1954), Thursday 17 November 1932,

Interestingly, other articles just two years later show that the original company 

went into voluntary liquidation, possibly the effects of the devastating fire. The 

business did continue under a different entity controlled by the Eddington family 

up until the late 1980’s.

I wish our dedicated staff, loyal customers and suppliers’ best wishes for the 

festive season, and a happy and prosperous new year.

Andrew Donelly,  
Managing Director, Edlyn Foods Pty Ltd

A word from the CEO

2 3

Edlyn attends Nando’s Conference

Edlyn was recently invited to attend 

the 2017 Nando’s Peri-Peri Farms 

Conference, which was held at 

Livingstone Beach in Salima, Malawi. 

The 4 day conference brought together 

many of Nando’s long standing 

suppliers and manufacturers from 

around the globe to discuss the growth 

plans for Nando’s into the next financial 

year and beyond.

The reason for the location of the 

conference was that Malawi is home 

to many of the bird’s eye chilli Peri-Peri 

farms from where Nando’s source this 

ingredient from, to make its famous 

Peri-Peri sauces.

Conference attendees were treated to 

tours of these farms seeing how the 

bird eye chillies were picked, dried and 

processed to then be sent to Nando’s 

sauce manufacturers around the globe.

In working with these farms in Malawi, 

Nando’s have created partnerships 

with local communities to help increase 

their quality of living through providing 

increased wages, better housing and 

better transport facilities for families.

Edlyn’s General Manager Amir Arjmand 

attended the event and found that the 

conference really showcased Nando’s 

long term commitment to its product 

quality and its brand.

Edlyn’s General Manager Amir Arjmand  
(far left) on a site visit to Peri-Peri chilli 
fields with local farmers

At Edlyn, we are forever 

looking forward, but it is 

sometimes fascinating 

to look back into the 

company’s history. In the 

early days, Edlyn was known 

as Eddington and Lynn 

named after its founders, 

and had several locations 

over its history within inner 

city Melbourne including 

Richmond and North Fitzroy. 

Below are two separate 

newspaper reports from 

a fire at their Richmond 

factory at the time.



training offered some fantastic tools 

and solid sales processes that could  

be implemented immediately by the 

sales team.

The conference concluded with Edlyn’s 

Christmas party held at TAP 831 Bar 

& Restaurant where all had a chance 

to relax, catch up and celebrate the 

successes of the past year.
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Edlyn team get creative at product  
training day

held between people regarding the different ways in which the products can be used 

outside of their original purpose.

Each team focused on different product categories from muffin creations, to des-

sert ideas, new burger options & mexican themed dishes. 

Each team then presented their dishes that included breakfast friands and friand 

lamingtons, chocolate mousse tartlets, instant pudding breakfast cups and an 

array of different burgers and mexican dishes, all made using a selection of Edlyn & 

Wood’s branded products.

In addition to the product training, Edlyn staff also took the time to be introduced to 

a new series of products from the Bone Roasters company.

Bone Roasters produce a series of stocks and stock reduction products for the 

foodservice industry and with Edlyn recently purchasing the company, it was an 

ideal time to have the product range presented to the Edlyn team.

It was a great and informative session hearing from Co-founder Conrad Brown and 

Chef Leslie Stronach discussing in-depth the current range of Bone Roasters prod-

ucts and the manufacturing process.

Their presentation concluded with a product tasting session where the team were 

able to see how each product is used in a real kitchen environment and taste the 

product in its finished form.

The day was a great opportunity to not only showcase the versatility of Edlyn’s exist-

ing products, but to introduce a new and exciting range of products that will become 

part of Edlyn’s product portfolio.

Edlyn Sales teams creating delicious meals at the recent product training day

Edlyn staff (left to right) Gary, Will and  
Manpreet enjoying the Christmas party

National Sales Conference 2017

Edlyn’s National Sales & Marketing 

Conference for 2017 was recently held 

in Melbourne bringing together key 

members of the management, sales 

and marketing teams from around the 

country.

The conference was held over 3 days in 

November and provided an ideal forum 

to review the current year’s progress, as 

well as the challenges and focus points 

for the next 12 months.

With many changes to the sales team 

in recent times, the conference was a 

great opportunity for many of Edlyn’s 

new team members to meet the rest of 

the sales, management and marketing 

members. 

The conference started with a great 

training day where Edlyn team 

members worked with many of our 

products to understand the versatility 

of each of the products and how they 

could be used differently for each 

customer group.

Day two & three of the conference 

focused on Neuro-linguistic 

programming in a sales environment 

and the psychology of selling. These 

two days offered great insights into the 

theory of why customers choose to buy 

certain products over others. 

As part of this training, Edlyn team 

members were asked to assess and 

analyse their own selling styles and 

to reflect on why certain techniques 

had worked for them in the past. This 

Edlyn’s Director Stuart Donelly addressing employees during Edlyn’s Christmas party

As part of Edlyn’s end of year sales 

conference, the sales & marketing team 

took part in a day of product training 

at the Raw Materials food studio in 

Melbourne.

The day itself was broken up into food 

challenges using Edlyn products with 

the aim being to think outside the box 

to use the products in different and cre-

ative ways, showcasing their versatility.

Whilst the team had all made and 

used these products in the past, it was 

exciting to see the many new ideas 

and creative discussions were being 
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With views of Lower Templestowe’s 
leafy settings and surrounded by a 
provincial style cottage exterior, the 
Templestowe Hotel has become one 
of the area’s most popular dining 
venues.

Established in 1868, the Templestowe 

Hotel has long been a favourite for 

locals offering a great menu selection 

in serene settings.

In more recent times, the Hotel 

has undergone some extensive 

renovations and now boasts a 

vast dining area including a large 

buffet selection, a spacious sports 

bar showing all the latest big-

name sporting events, comfortable 

alfresco and balcony areas and most 

importantly child friendly areas to keep 

the children entertained.

With a focus on comfort, quality and 

value for money, this venue has many 

options for the public to be entertained 

and fed. Catering to a true range of 

international flavours and options, 

the hotel’s buffet provides up to 37 

different local and international dishes 

made with the freshest ingredients 

and prepared in-house by the kitchen. 

After working for the past 15 years in a 

number of high-traffic venues across 

Melbourne and with a background of 

training in Europe, Head Chef Rajat 

Garg has extensive knowledge of 

many diverse cuisines, ingredients 

and the skills needed to prepare these 

different but fabulous meals.

Having started in his current role 5 
months prior Rajat loves his new work 

environment and the new experiences 
and challenges faced to date, such 
as being responsible for the menus 
served throughout the venue. The 
benefits of a varied and extensive 
work history as a chef means Rajat 
is a fantastic fit for the Templestowe 
Hotels’ type of business model as 
many of the meals require his type 
of knowledge, experience and unique 
skillset to accurately create these 
intricate meals.

With a large variation in hot and cold 
meals served on a daily basis using 
the freshest and highest quality 
ingredients that consistently perform 
at a high standard, it is important for 

the business to partner with food 
manufacturers who share the same 
philosophy. 

This is why the Templestowe Hotel 
choose to use Edlyn’s cake and 
dessert mixes within their buffets, as 
well as an array of the Wood’s branded 
condiment products throughout their 
dishes.

With so many discerning customers, 
it’s vital to provide an authentic 
experience for each and every meal 
and this is why the Templestowe Hotel 
choose to work with Edlyn Foods.

Meet the customer  
The Templestowe Hotel

Great new products from Edlyn

Edlyn’s new Honeycomb and Cookies &  
Cream toppings - just in time for Summer

With summer upon us and the weather 

heating up, Edlyn are excited to 

announce the addition of 2 great new 

flavours to its famous topping range.

The new Honeycomb and Cookies 

& Cream flavoured toppings are 

packed with flavour and are deliciously 

refreshing on a warm sunny day.

Packed in a convenient 3 litre bottle, 

the new flavours are made right here in 

Australia and are the latest additions to 

Edlyn’s extensive range of 14 delicious 

topping flavours.

Edlyn is now one of the largest 

manufacturers of milkshake toppings 

in Australia producing over 1.1 million 

litres of toppings per year, which 

equates to a whopping 18 million 

milkshakes across Australia per year 

made from Edlyn’s topping mixes.

The Templestowe Hotel and 
its famous buffet

Edlyn’s 3Lt Honeycomb and Cookies  
& Cream Traditional Flavoured Topping



Edlyn Notice Board

Edlyn’s Production Associate Ramamdeep Kaur enjoying a wonderful  
time with her husband Satwant Singh Dhindsa at their Australian  

wedding celebrations

Edlyn employees enjoying the delicious International Food Day lunch

Edlyn’s Accounts Payable Officer Wendy Gibbs (left) with  
Accounts Receivable Officer Tracy Klincarov (right) having a great  

time at Edlyn’s Christmas party

Edlyn employees Emma, Liban and Irfhan (left) and Maduka (right)  
with guests enjoying Edlyn’s Christmas party

Edlyn’s Director Stuart Donelly (left) with the winner Arthur Ince and 
place getters at the Edlyn sponsored Tony Arundel Masters Terang 

Gift 120 metre foot race

Edlyn’s Maintenance employee Steve Papargiris enjoying his time  
at the world famous Eifel Tower in France
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