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On the 24th of September, a special event took place. 

The night was organised by Food Angels, a volunteer group that raises funds 

exclusively for Challenge, the charity supporting children with cancer and their 

families. The venue for this special event was the Element Hotel in Richmond, 

and the night was strongly supported by the Foodservice Industry. The focus 

of the night was the charity auction, which raised approximately $20,000 on the 

night. A heartfelt presentation by Challenge CEO David Rogers gave everyone 

in attendance a deeper understanding of the great work that Challenge does.

Challenge was established as an auspice program of the Australian Red Cross 

in 1983 and has since grown to the point where last year, they provided the 

following services and activities:

l 750 kids experienced Challenge camps, from surf to snow and  

 water skiing
l 500 parents received a much-needed massage from our masseurs
l 1,000 kids received Music and Art Therapy
l 1,800 families played together at our Challenge Family Days
l 50 Challenge mums were pampered on a luxury weekend retreat
l 400 Challenge parents reconnected through our parent support program
l 2,500 free tickets were organised by Challenge to concerts and special  

 events
l 1,000 nights of holiday accommodation were delivered to our families

A group of 6 attended from Edlyn Foods, and a great night was had by all.

Special mention must go to the whole Food Angels team, who put on such a 

great night of hospitality for such a worthy cause.   www.challenge.org.au

Andrew Donelly,  
Managing Director, Edlyn Foods Pty Ltd

A word from the CEO
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Edlyn’s Senior Management CEO Andrew Donelly (Far Left), Director Stuart Donelly  
and General Manager Amir Arjmand (Far Right) with senior staff attending a fundraising 
event in support of Food Angels, for Charity Challenge Cancer
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Edlyn Foods were one of few entities exclusively invited 

to attend the very first Global Table Conference and 

Tradeshow. The successful event was held at the Melbourne 

Showgrounds from September 3rd-6th.

Notably, the four day affair attracted over 3,000 attendees 

from over 29 countries, comprising mainly of entrepreneurs, 

government officials, university faculty, and food 

manufacturers.

Global Table was established with the key purpose of bringing 

both international and Australian agri-food delegates under 

one roof to discuss the biggest food challenges of today.

Speakers at the event included previous US Secretary of State, 

John Kerry; Chief Agricultural Officer of Mars Inc, Dr Howard-

Yana Shapiro; and, Head of Food Innovation Australia, 

Michelle Allan.

A portion of the event was a dedicated tradeshow area for 

export-ready Australian businesses to showcase products to 

international buyers.

Edlyn seized the opportunity to exhibit its array of products 

to the international audience, including its renowned 

condiments, toppings and stocks.

Overall, the Global Table event was largely applauded 

by attendees, and it proved to be a boundless base for 

connecting with international buyers taking interest in the 

Australian produce market.

Edlyn appear at 2019 Global Table Event 

Edlyn’s Tradeshow stand at Global Table
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Product Focus: Edlyn Toppings

Undeniably, Edlyn’s extensive history within the Australian 

foodservice industry has been built upon an unfailing 

reputation for quality goods and innovative products.

Although Edlyn have grown and developed considerably over 

time, establishing an extensive portfolio of products along 

the way, there continues to be some long-standing product 

categories that are synonymous with the Edlyn brand.

Edlyn’s distinguished range of milkshake syrups is one of the 

most prevalent and unshakable products to date.

For almost 70 years, Australians have enjoyed an array of 

delicious milkshake flavours produced by Edlyn. In fact, on 

average, Edlyn’s milkshake syrups assist in creating almost 14 

million milkshakes every year.

In the early 50s, Edlyn was the chief brand in milkshake syrups, 

with many Victorian confectionary wholesalers distributing the 

products to local milk bars and hospitality operators.

Simultaneous with the growth of the foodservice industry, 

Edlyn’s network of wholesalers has also undergone significant 

development. In little time, Edlyn’s milkshake syrups began 

to dominate the Australian market by expanding to states 

outside of Victoria.

Now with 14 delicious flavours, Edlyn proudly owns one of the 

largest syrup ranges in Australia. The milkshake syrups are 

distributed by more than 250 of the largest food distributors in 

the country.

Currently, the toppings are consumed in hundreds of cafés, 

caterers, restaurants, hotels, takeaway shops, hospitals, aged 

care facilities and entertainment precincts around Australia.

With a history this steadfast, there will be no slowing down for 

Edlyn Toppings any time soon.

Edlyn branded Vanilla Flavoured Syrup bottle from the 1950’s

Edlyn’s distributor, Brown’s Confectionary from the 1950’s

Shane Warne posts on Instagram about his love  
of Edlyn’s Blue Heaven topping



5

wraps and burgers. The sophisticated 

packaging even allows for it to be a gift 

for anybody who can appreciate the 

authentic flavour of Australia’s finest 

Tomato Relish.

Wood’s Tomato Relish is made with 

plump, farm fresh, 100% Australian 

tomatoes and onions. To the delight of 

many, it is Vegan Australia certified and 

contains no artificial colours, flavours or 

preservatives. Furthermore, the relish is 

gluten free, as well as kosher and halal 

certified. 

For over 30 years, Wood’s have 

generated premium condiments by 

sourcing only the finest ingredients 

from unswerving growers and 

suppliers. The new Tomato Relish 320 g 

jar is no exception to the excellence that 

distinguishes the Wood’s brand from 

any other in Australia.

The product is available now through 

selected cafés, delicatessens, gourmet 

distributors, and specialty grocers 

around Australia.

For further information visit  

www.woodscondiments.com.au

Recognised and celebrated by some 

of Australia’s most talented chefs and 

renowned restaurants is the esteemed 

Wood’s Tomato Relish. With a history 

dating back many years, the well 

known condiment has been applauded 

principally for its unique taste that 

incorporates unchanging, time 

honoured flavours.

Today, Wood’s Condiments is eager 

to announce the launch of its Tomato 

Relish product, now available  

in a convenient 320 g glass jar.

With a nine month shelf life, this 

product is ideal as a take home jar to 

be used on chips, wedges, sandwiches, 

Wood’s launch famous Tomato Relish in 
a convenient 320 g jar

Wood’s launch Tomato Relish 320 g jar

Shane Warne posts on Instagram about his love  
of Edlyn’s Blue Heaven topping
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Meet the Distributor:  
Quality Food Services

Now in its 31st year of operations, 

Quality Food Services has grown to 

7000 product lines and approximately 

200 employees. The team operates 

from a 10000 square purpose-built 

facility with 30 HACCP Certified vehicles 

delivering five days a week. 

With ample space and resources, they 

are able to supply a range of products: 

dry, fresh, chilled and frozen foods; 

beverages; cleaning and chemical 

products; packaging and disposables to 

schools, restaurants, cafés, clubs, pubs, 

P&C and more. 

Today, the brand is undoubtedly a 

leading foodservice distributor in 

Pinkenba, Queensland. Having originally 

been built as a one-stop shop for food 

solutions, the business continues to 

deliver comprehensiveness and quality 

in their ever-expanding service offering. 

When stocking a wide variety of 

products across many foodservice and 

Quality Food Services was founded 

in 1988 with the core intent to sell 

‘Dinkum Dog Hot Dogs’. Over time, this 

has expanded to incorporate multiple 

product lines.

Following rapid success and growth in 

the mid-1990s, Quality Food Services 

began marketing their range of products 

to schools, gaining a robust reputation 

for quality and service.

After ten years, Quality Food Services 

merged with Tuckshop Warehouse 

and moved to Stafford to lease a dry 

chiller and freezer space. As a result, the 

business gained further popularity and 

began supplying 400 schools with an 

increased range of 2000 product lines. 

Over the following twelve years, Quality 

Food Services acquired their leased 

storage space and merged with Healthy 

Canteens. This cemented the business 

in the schooling market and enabled its 

footprint to expand even further.

hospitality categories, it is important 

for Quality Food Services to work with 

food manufacturers that demonstrate 

professionalism and prosperity in their 

own right. 

Director, Guy Politi, trusts Edlyn 

Foods because of their enduring 

steadfastness. In particular, Guy can 

depend upon Edlyn Foods to deliver 

world-class products that meet his 

customers’ needs. Additionally, he 

appreciates the comfort of end-

user support demands and prompt 

customer service.

According to Guy, the assurance of both 

quality and reliability is the key reason 

why Quality Food Services repeatedly 

choose to partner with Edlyn Foods.

(Left to Right) Quality Foods Chris Guy, Frank De Pasquale and Guy Politi (Director) Quality Food Services Dispatch Warehouse
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Meet the Customer: 
Blue Fin Fishing Club 

Moreover, their food selection contains 

Asian-style meals, desserts, children’s 

meals, and gluten free, vegan and 

vegetarian selections. Specialty 

blackboard options accompany the all-

day bistro menu.

To ensure optimal customer 

satisfaction and continuation of their 

hard-earned reputation for quality, Blue 

Fin Fishing Club employ Brian Curran 

as their Head Chef. Brian’s expertise 

and experience within the industry 

is unparalleled, and his extensive 

knowledge ensures success for the 

food operations.

Brian only partners with food 

manufacturers whom he can trust and 

rely upon for consistently exceptional 

food standards.

As such, Brian incorporates many of  

the products from the Edlyn and Wood’s 

range, including the Wood’s relishes and 

Edlyn’s gluten free sauces.

The famed Blue Fin Fishing Club is one 

of the largest fishing clubs in Australia, 

encompassing over 80 staff servicing 

the needs of 14,000 members.

Since being founded by a group of local 

fishermen in 1956 in Inala, Brisbane, 

Blue Fin has grown to become a 

nationally recognised nonprofit 

community and social club. It is also a 

public dining venue. 

Blue Fin’s casual yet upmarket aesthetic 

allows for a relaxed family-friendly 

setting. Additionally, full bar facilities 

allow for a comprehensive dining 

experience for all guests. 

Their celebrated menu boasts fresh 

ingredients, innovative flavours, and a 

high-class approach to classic steaks, 

seafood, burgers, schnitzels, pizzas, 

salads and pastas. Each meal is created 

with a unique blend of traditional 

and modern flavours, focusing 

predominantly on locally caught 

seafood.

In particular, Brian notes the quality, 

generous package sizes and reasonable 

price points of Edlyn products. As 

well as having unrivalled taste, he 

comments on how the value-adding 

products assist greatly with productivity 

and meal quality.

Brian’s products of choice are the 

Edlyn gluten free sauces and Wood’s 

Tomato, Kasoundi and Red Capsicum 

Relishes. Each product acts as an 

accompaniment to his entrees and 

main meals. He also highly regards the 

Edlyn traditional toppings, which are 

utilised in his desserts and drinks menu.

Brian understands that quality and 

consistency are vital to the ongoing 

success of the business. When he 

partners with Edlyn, he can be confident 

that the brand’s values match the high 

standard which Blue Fin Fishing Club 

prides itself on.

Blue Fin Fishing Club Blue Fin Fishing Club Head 
Chef  - Brian Curran

Blue Fin Fishing Club  
Commis Chef  - Mahendra



Edlyn Notice Board

Edlyn staff celebrating the first production run of the  
Wood’s 320 g Tomato Relish

Edlyn’s Production Operator Cuong Dao, visiting his sisters in Vietnam

Edlyn’s Accounts Payable Officer Wendy Gibbs with her husband  
Wayne (Left) at her son Trent’s recent wedding to wife Sally in  

Vung Tau, Vietnam

Edlyn’s Day Shift Production Supervisor Yogesh Mahajan (Centre)  
on his final day at Edlyn Foods

 Edlyn’s Customer Service Representative Sandra Mauri (Centre)  
with her family on their recent holiday to Bali, shopping in  

fashionable Seminyak

Edlyn’s Maryborough Production Team Leader Paul Raven with  
his wife Gaylene visiting the Leaning Tower of Pisa in Italy on  

their recent holiday to Europe
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