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Edlyn team at the recent 2019 Strategy Conference held at the  
RACV Club Healesville, Victoria



On this being my 30th year as part of Edlyn Foods, it has given me the 

opportunity to reflect on what have been some key learnings for me in that 

time.

l  Our core values, culture, and the diversity of our team have been the   

 biggest contributors towards our growth and continued success. 

l  We make great products, but our people and the way we do business is  

 why customers continue to love what we do and support us.

l  For those that aspire to it and are committed, there are always pathways  

 to development and personal growth within the company.

l  Staying the same is really not an option. We grow because there is   

 opportunity, but also because good people love the challenge and are  

 inspired by it.

l  You never stop learning and shouldn’t believe you will. Being open to a  

 new way of doing something can be liberating.

l  You learn from your mistakes. I’ve certainly made my share of them!  

 As long as they are not too big and are outnumbered by successes,  

 you can move forward and grow.

Just as we don’t resemble what we did years ago, the future will no doubt look 

remarkably different from today. The feeling I have is that we are more than 

capable of adapting to our future challenges and opportunities as they are 

presented to us.

I’d like to thank our wonderful staff that make the company what it is today, 

and for working together in achieving our goals. It couldn’t be done without 

everyone.

Andrew Donelly,  
Managing Director, Edlyn Foods Pty Ltd

A word from the CEO
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Whilst we received regular customer feedback via our field 

sales and customer service teams, it’s always important for 

us to quantify that feedback where we can. One compelling 

way to do that, is by way of a survey that is based on sound 

methodologies.

In late 2018, Edlyn Foods commissioned a survey of around 

280 users of our products throughout Australia, using the 

Net Promoter Score method. This type of survey attempts 

to uncover how loyal (apposed to just being satisfied) a 

customer is to your product or brand. The likelihood of 

a customer recommending you to a friend or colleague 

underpins the score, as referrals and word of mouth are well 

established drivers of customer loyalty.

By uncovering the customer’s score (between 1-10) they 

are asked either “How likely are you to recommend Edlyn 

to a friend or colleague” or “What is the most important 

improvement that would make you score us closer to 10”.

These questions are designed to get to the heart of their 

feelings, so important improvements can be made. Our NPS 

score of +53 was excellent, but as always, shed some lights 

on where possible improvements can be made.

Feedback was able to be segmented according to business 

type, state, brand, and some of the more useful information 

was in the verbatim comments from customers. Some 

examples were:

“Edlyn Foods supply us with good products which have a 

high level of quality and consistency, we have never been 

disappointed with the products we have used from them. We 

order their sauces, toppings, muffin and pancake mixes and 

they all work well for our needs. The ordering process is easy, 

we go to Bidfood and they have the items we need in stock 

and they are delivered to us in a good time frame”.

“The customer service that I am provided with by the rep, is 

fantastic. They will come out and give us samples and show 

us new products so we can try them out. I recently tried the 

chocolate mousse sample that I was given and based on that 

sample I am now using the mousse. I use the chutney, tartare 

sauce and other sauces and the pancake mix. All the products 

have a good texture and are full of flavour”.

Our intention is to continue surveying our customers on a 

regular basis, because of the incredible value gained from it. 

We understand that the customer is at the heart of everything 

we do, and we are guided by feedback from the customer’s 

experiences with us.

Visual formula for calculating NPS

Edlyn Commissions End-User  
Customer Satisfaction Survey
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Operations Update

production capacity and reduce our 

conversion cost.

At Maryborough, the team has focused 

efforts on improving the efficiency of 

the dry blends bulk packing line. With 

several clever modifications to the 

filler speed, adding new ultra sonic 

sensors and an Auger design, efficiency 

increased by over 20%. The previous 

average of 5 batches per shift, has now 

increased to 9 batches. 

Over the last 6 months in Epping, 

the team focused efforts on the 

mayonnaise packing line. With 

several innovative ideas driven by the 

Production Team and supported by 

Maintenance, we reduced the packing 

time for each 1,000kg batch from an 

average of 1 hour and 20 minutes, to 

under 50 minutes, which is a 40% time 

reduction saving. 

We have also commenced a project 

to replace the old air pumps in the 

Liquids Batching Room with new 

twin screw pumps. The air pumps 

Edlyn Foods has continued to invest, 

innovate and grow its capability and 

capacity ensuring we remain the 

preferred innovation partner for our 

customers.

Recently the Maryborough production 

site installed a 99kw Solar Power 

System which reduced our energy bills 

by over 40% since October 2018. This 

installation has been so successful, 

approval has also been given for the 

installation of 2 similar sized systems 

for our Epping Production and 

Warehouse Sites.

A fourth cool room built at our Epping 

site, has increased the chilled storage 

capacity by over 350 pallets. It has an 

inbuilt loading dock allowing finished 

goods to be transferred directly to 

delivery trucks without leaving the 

cool room, ensuring the cold chain is 

maintained for products at all times. 

The team have also focused on 

efficiency projects at each site over 

the past 12 months, to increase our 

often break down, driving up repair 

and maintenance costs in spare parts 

and equipment downtime. The new 

pumps have lower maintenance costs, 

run faster and are low noise. Since 

installation of this new pump, we have 

seen close to a two hour reduction in 

the processing of chocolate topping.

Recently we commenced a training 

program for Operations employees 

at both Epping and Maryborough 

sites for certificates in ‘Lean Food 

Processes’, ‘Competitive System 

and Practices’, and ‘Leadership and 

Management’. Continuing to train 

and educate our team is necessary to 

maintain the growth of Edlyn Foods, 

it not only upskills our employees, but 

inspires them to be creative and more 

productive.  

Above are just a few examples from 

our Operations team in finding ways 

to increase efficiency, improve the 

production environment, and reduce 

operating costs.

Alpha Seafoods is a family owned and operated business 

located in Craigieburn, Victoria. It was founded by Lambros 

and Katherine Grandikis in 1991, in a small retail shop located 

in nearby Tullamarine. The core focus being supplying their 

main product - shark (flake) to fish and chip shops.

With rapid success and growth, Alpha Seafoods soon 

expanded to include general food products in their offering 

and just two years after opening, they moved in to their own 

warehouse in Campbellfield where they continued to operate 

for another twenty years. As a by-product of good service and 

a broader range of quality products, the business expanded 

again. In the early 2000’s they welcomed the second 

generation of Grandikis’ to the business with son’s Tom and 

George becoming more actively involved. Currently Tom leads 

the high performing sales team while George manages the 

operations.

Now in its 25th year, Alpha Seafoods has grown to become 

one of the premier Foodservice distributors operating 

throughout Victoria with approximately 20 employees. 

To support the anticipated future growth of Alpha Seafoods, 

they constructed their own purpose built warehouse and 

office space in Craigieburn in 2013. With this increased space 

and operating capabilities, Alpha Seafoods supply more than 

1,500 products such as dry goods, fresh and chilled seafood, 

and dairy products to more than 200 customers.

When stocking a wide variety of products across many 

Foodservice and Hospitality categories, it is important for 

Alpha Seafoods to work with food manufacturers that are 

highly professional and successful in their own right across 

their business operations. It is this approach which has 

seen them work closely with Edlyn Foods for many years, 

purchasing more than 30 products from the Edlyn range.

Sales Manager Tom Grandikis believes Edlyn Foods provides 

these experiences through fantastic customer service as 

well as providing a great range of quality products that have 

assisted them to expand in to new markets. Tom also found 

the Edlyn Account Manager provides fantastic personal 

attention to their business by working closely with them to 

expand their range as well as offering technical feedback, 

product insights and even works directly with their customers 

when required, and it is these reasons and more as to why 

Alpha Seafoods choose to work closely with Edlyn Foods.

Owners Lambros and Katherine Grandikis with son’s George and Tom

Meet the distributor  
Alpha Seafoods

Edlyn Operations Team members with other Edlyn employees

Tom and George Grandikis
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Meet the customer Lynbrook Hotel

originally from Sri Lanka and has been 

in Australia for 16 years and brings 

many years of experience in hospitality.  

As a hands on role, he wears many 

‘hats’ including overseeing all menus, 

supervising 25 kitchen staff, stocktake, 

food cost control, supplier management 

and more. Dinesh is highly skilled in his 

trade, with the experience required to 

successfully lead the food operations 

at the Lynbrook Hotel. Dinesh is also 

charged with the responsibility of lifting 

the hotel’s profile through deliciously 

tasting meals, using quality ingredients 

and continually developing new food 

and menu ideas.

This philosophy of reinventing his menu 

and with his position as Head Chef, 

Dinesh chooses a wide range of high 

quality ingredients in his menus as 

this delivers a better dining experience 

for the customer. To achieve this, 

Dinesh routinely incorporates a range 

of Edlyn, Wood’s and Bone Roasters 

door. From gourmet pizzas, stacked 

burgers, seafood platters and vegan 

options to tasty desserts, Martini and 

Co is a fusion of nostalgic traditions and 

new flavourful meals.

Known for using the freshest and 

highest quality ingredients, it is 

important for the business to partner 

with food manufacturers who share the 

same philosophy. This is why Martini 

and Co choose to use Edlyn and Wood’s 

products including our Maple Flavoured 

Syrup and Lemon Juice, which are used 

with their French toast and Buttermilk 

Pancakes. They also use the lemon 

and lime juices in a variety of their fresh 

pasta dishes and a range of the Edlyn 

topping syrups throughout their drinks 

and desserts. While the popular Wood’s 

Tomato Relish is used in a variety of 

products in the menus from the range 

of desserts, condiments, salads to the 

hot meal carvery range as he believes 

it saves time, they’re easy to use, are 

great quality and most importantly the 

customers enjoy them. 

Dinesh particularly likes the Wood’s 

Chilli Jam as it’s great on burgers, the 

Edlyn Thick Egg Mayonnaise due to its 

rich and creamy taste and is a great 

foundation for other sauces and salads. 

Ultra Smart Jelly Crystals are used 

because of their great flavour,  

and according to Dinesh, Bone  

Roasters Veal Glace is “a fantastic 

product” which is used for the 

Christmas Day menu.

Dinesh is a strong believer in the 

quality and consistency of the brands 

and products used in the kitchen as 

it represents the overall image of the 

hotel, a standard at which the hotel 

prides itself on.

their meals from burgers to dipping 

sauces and condiments.

Product and ingredient choice is 

extremely important for Martini and 

Co, as they take great care and pride in 

creating the meals that are sold at their 

two locations. They find the ease of use, 

flavour profile and quality of Edlyn and 

Wood’s products is consistent with the 

standard to which Martini and Co prides 

itself on.

The Lynbrook Hotel has been operating 

for ten years under its current 

ownership, and is a popular multi-

purpose entertainment venue found 

on the South Gippsland Highway in 

Lynbrook, Victoria. 

The hotel presents the ultimate 

experience in entertainment, dinning, 

accommodation and corporate 

services, offering state of the art 

facilities to cater for the needs of the 

local community. 

Approximately 100 staff operate the 

hotel, gaming area, sports bar, TAB, 

bistro, corporate function rooms and 

a drive-thru bottle shop. As one of the 

larger multi-purpose entertainment 

facilities in the Lynbrook community, it 

is important the hotel is at the forefront 

of trends across all aspects of the 

business, particularly the food offering.

To achieve continued success, the 

Lynbrook Hotel employs Dinesh 

Jayawardana as Head Chef. Dinesh is 

Located at two sites in suburban 

Werribee and Mill Park, Victoria, you will 

find it difficult to find a local who hasn’t 

been to the bustling Martini and Co. 

Whether it’s to eat, drink or simply to 

catch up with friends and family, Martini 

and Co is a centre of activities in their 

respective communities.

Styled in a casual dining setting 

and open daily from breakfast until 

late, Martini and Co is committed 

to providing customers with an 

outstanding urban dining experience in 

their contemporary settings. 

Boasting a modern Australian menu, 

focusing on farm fresh and local 

produce, customers will find share 

plates, main meals, tasty desserts, 

quality coffee and their famous 

cocktails when they walk through the 

Meet the customer Martini and Co

Lynbrook Hotel Head Chef Dinesh Jayawardana (Left) Martini and Co - Werribee

Martini and Co Edlyn Buttermilk Pancakes with Berry Compote, Maple Syrup and Vanilla 
Ice Cream



Edlyn Notice Board

Edlyn’s Accounts Payable Officer Wendy Gibbs (Front Middle) and  
her husband Wayne (Front Left) enjoying the thrilling ‘Shotover Jet’  

jet boat ride on their recent holiday to New Zealand

Edlyn’s Production Operator Joyees Varghese and his wife  
attending St Joseph’s Church, Kerala India

Edlyn’s Systems and Network Administrator Arijit Malla and his wife  
Jeena Palikhel enjoying the sites on their recent holiday around  

New Zealand

Edlyn’s Accounts Payable Officer Jason Xu with his wife on their  
recent hike throughout Phillip Island, Victoria

Edlyn’s Production Operator Kelekolio Tamausu with his beautiful  
new born daughter Caitlin

Edlyn’s Senior Team Leader - Dispatch Warehouse Gurpreet  
(Garry) Singh Bains with his beautiful wife Parneet Kaur Chahal on 

 their recent wedding day at SS Farms Chandigarh, India
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