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A word from the CEO

Great things do often come 
out of challenging times.

To say the last 6 months have been surreal is probably 
an understatement. It’s been a time which no amount of 
brainstorming could have predicted. Who knew we’d be living 
through a global pandemic for such a large chunk of 2020?

While we are still feeling the effects of COVID-19 - especially 
here in Victoria - I’m heartened by how we have all returned 
to regular work and how new opportunities continue to 
appear even through it all.

It’s clear that the hospitality industry will not return to 
pre-COVID levels for some time. International tourism, 
exhibitions and major events will continue to be impacted for 
the foreseeable future. However, in its place are new ways 
of doing business. This is what our team at Edlyn is working 
hard to realise. It’s been amazing to witness, and truly 
demonstrates our culture in action.

As we adapt to our new normal, we are showing our 
customers that it’s very much business as usual despite 
the new ways we approach our work. Great things do often 
come out of challenging times, and I’m sure that will be the 
case at Edlyn.

Andrew Donelly
Managing Director
Edlyn Foods Pty Ltd 

Wood’s Smokey Tomato Relish is a 
versatile addition to your menu.
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Career  
Development
Over the last 18 months, Edlyn employees in both our Epping and 
Maryborough sites have been upskilling themselves by taking various 
training courses in food processing, leadership, and management. 

63 Edlyn employees completed a range of specialised courses 
including: Certificate III Food Processing-Lean, Certificate IV Food 
Processing, Certificate III Competitive Systems and Practices and 
Certificate IV in Leadership and Management. 

The courses encompassed a wide range of areas, including the 
technical skill and knowledge required to solve various food 
production problems. This will go a long way in ensuring that our 
operations are implemented and maintained at optimal performance.

The skills acquired has also led to great improvement in the 
efficiencies of our own internal operations. This has allowed Edlyn 
Foods to expand - and continue to grow - in a professional and 
efficient manner. 

Aside from directly improving the way our business is run, these 
employees have also further enhanced their own skills and updated 
their food manufacturing industry knowledge to comply with 
Australian best-practice procedures and legislation.

This has been a long, well-earned journey for our employees with all 
the courses now being successfully completed. This has provided our 
teams with formal industry accreditations, and given them new skills 
to further expand the business. It’s all part of the Edlyn commitment 
towards excellence in service & delivery!

This is a great accomplishment for all involved, and one that will not 
only serve our employees well into their ongoing careers with Edlyn 
Foods, but also to our Company as we continue to grow through the 
strength of the people within our business.

Left to right: Nikhil Kaul, Namrata Nokewal and Juanito Baluyot from our  
Edlyn Production Team receiving their Certificate III in Food Processing.
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Stephanie’s Blueberry 
Compote Hotcakes
When you want to meet up with friends in  
Melbourne, Brunch is always a great choice.  
Before restrictions, I would often find myself 
making brunch plans with my friends at the  
latest Insta-famous hot spots most weekends.  

My absolute favourite thing to order for brunch is  

Hotcakes. I would definitely consider myself a Hotcake 

Connoisseur, given the sheer amount of Hotcakes I’ve 

tried all across the city.

Since joining Edlyn, I’ve had the opportunity to  

experiment with some of our café quality products  

in my own kitchen. It should come as no surprise  

then, that the product I always go back to is our  

classic Buttermilk Pancake Mix. It’s so easy to make  

and produces the perfect batter every time. 

Inspired by the many hotcakes I have consumed, I am 

going to share this SCRUMPTIOUS Hotcake recipe using 

our Edlyn Buttermilk Pancake Mix. 

It is golden and crispy on the outside, but fluffy and 

moist like a cake on the inside. Sheer perfection! 

Prepared by: Stephanie Nguyen 
Edlyn Senior Marketing Co-Ordinator

How to make it
INGREDIENTS:

HOTCAKE

100g Edlyn Buttermilk  
Pancake Mix
1 egg
90ml of Water
15ml Vegetable Oil

BLUEBERRY COMPOTE
1 cup frozen/fresh blueberries
¼ cup water
¼ sugar
1-2 strips fresh lemon zest
¾ tablespoons fresh lemon juice

TOPPINGS
Mascarpone Cheese  (store brought)
100gm of fresh strawberries

METHOD:
BLUE BERRY COMPOTE
1.  Boil water, sugar, and zest in saucepan, uncovered,  
 5 minutes.
2. Discard zest. Stir in blueberries and simmer,  
 stirring occasionally, until blueberries begin to burst,  
 3-4 minutes.
3. Remove from heat and stir in lemon juice. Set aside.

HOTCAKES:
1. Preheat oven to 180oC
2. Add buttermilk pancake mix to a bowl
3. Make a well and add in milk and egg. Wisk until  
 batter is smooth.
4. Using a 25cm round pan (make sure it’s oven   
 proof), pour in oil on medium head until the pan  
 is very hot.
5. Pour in Buttermilk into pan and once it the surface  
 bubbles, place it straight into the oven for 7  
 minutes.
6. Carefully take it out of the oven and flip the  
 buttermilk pancake. Place it back into the oven for  
 another 4-5minutes until batter is cook through.
7. Serve hot with a generous dollop of Mascarpone,  
 blueberry compote and strawberries.

In the kitchen 
with Edlyn
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Wood’s launches NEW 
Smokey Tomato Relish
For over 30 years, Wood’s have focused on creating premium condiments 
from the finest ingredients for the Australian Foodservice Industry.

“...adding a rich smokey flavour profile has elevated 
this product into one with more depth and flavour”. 

of the cooking process including 
marinating and finishing. 

“Our Wood’s Smokey Tomato 
Relish is the perfect condiment 
or accompaniment,” says Aaron 
Duffy, Edlyn Development Chef. “We 
already had a great product in our 
traditional Wood’s Tomato Relish - 
adding a rich smokey flavour profile 
has elevated this product into one 
with more depth and flavour.”

Wood’s Smokey Tomato Relish 
is made with farm fresh 100% 
Australian tomatoes and onions. 
Developed with Chefs in mind, this 
product is gluten free, and contains 
no artificial colours, flavours or 
preservatives. Furthermore, it is 

For over 30 years, Wood’s Premium 
Condiments have focused on 
creating products made from the 
finest ingredients for the Australian 
Foodservice Industry. 

Today, Wood’s is thrilled to launch its 
Smokey Tomato Relish product – a 
smokey, on trend flavour that can 
help add depth and bold dimensions 
to any dish. 

Available in a 2.4kg pail, Wood’s 
Smokey Tomato Relish is best paired 
with southern style dishes, as well 
as barbeque meats, burgers, chips, 
wedges, and cheese.  

It’s balanced flavour profile makes 
this product versatile, so it can 
be used across different stages 

Vegan, Kosher, and Halal certified, 
meeting the increasing dietary 
demands from customers.  

The product is now available through 
Foodservice distributors across 
Australia. For availability and pricing 
get in touch with your local food 
distributor. 

For more information visit  
www.woodscondiments.com.au 
or contact our friendly customer 
service team sales@edlyn.com.au

Wood’s launch Smokey Tomato  
Relish 2.4Kg.

Wood’s Smokey Relish adds a deep smokey flavour 
to the traditional burger. 
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TOP COMMENTS
Just some of the top comments on social media from our 
customers.

CUSTOMER LOVE
Customers sharing their creative Megashakes 
and milk stations on social media.

NATIONAL CHOCOLATE DAY
Celebrating National Chocolate Day with decadent chocolate  
recipes featuring Aaron Duffy.

MASSIVE MILKSHAKE GIVEAWAY
To say thank you for all the support of our online store,  
we hosted a MilkShake Competition Australia wide.

SEPTEMBER LAUNCHES
Launch of the new Edlyn 1kg Bakery Mix range and Wood’s Smokey  
Tomato Relish 2.4Kg tub.

What’s on Social
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It has been a big couple of months on social media for Edlyn Foods.  
We have invested more time into growing our community and creating 
engaging content for our customers.  Here are some social highlights.
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Meet the  
Distributor
Two Providores  
Two Providores dates back to the 1970s, when the Assassa family  
started their wholesale business of local produce and dry-store products. 

In 2012, they shifted their business strategy with a vision to connect 
Australia’s small, sustainable producers with like-minded chefs.  
They also began to focus on supporting Australian producers who  
have made a commitment to promoting sustainable farming & 
manufacturing processes.  

Today the business has 55 staff members, 14 trucks, over 2500 
customers, and more than 80 Artisans producers and brands. 

The 2 factors that contributed to the growth and scale of the business 
are a QSR service model where they serviced customers such as Crust 
Gourmet Pizza and Guzman Y Gomez, as well as being a member of the 
Countrywide Food Service Distributors. 

In the course of their 45 years in business, Two Providores believes the 
key to maintaining relationships with customers is open communication 
and transparency. Their commitment to bridging the gap between the 
producer and the end users is vital in fostering these relationships. 

Over the years, Edlyn Foods has built a relationship with Two Providores, 
with the group supporting our Bone Roasters brand. 

“We consider ourselves to be an ingredients first business, so Bone 
Roasters range fits perfectly with that consideration,” shares Andrew 
Bennett, Purchasing Manager at Two Providores.

Andrew has also indicated that trend prediction sees a rise in demand for 
locally made products and indigenous ingredients. There is a push for end 
users to explore local flavour in their own cooking.

What’s in store for the rest of 2020 for Two Providores? First is a rebuild 
of their website, followed by continuous improvement of their software 
through to the end of the year. 
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Two Providores supply speciality artisan produce and essentials to quality restaurants, 
cafes, caterers, wholesalers, airlines, and retailers in NSW and ACT.
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“We understand that smaller end 
users such as cafés and nursing 
homes prefer a ‘no wastage’ 
approach in their kitchen. With 
the smaller pack size unit, we are 
catering to their needs”.

The new packaging features a white 
metalised bag with a resealable zip 
to maintain freshness and efficient 
storage. Each 1kg Bakery Mix also 
includes easy-to-follow baking 
instructions to create the perfect end 
product every time

With Edlyn’s quick and easy baking 
mixes, users can be confident that 
quality won’t be compromised, 

Edlyn Foods is excited to introduce 
our 1kg Bakery Range into 
Foodservice. This new range offers 
the same formula and ingredients as 
our much loved larger Foodservice 
sizes, only in a new size and 
packaging.

The 1kg Bakery Range comprises 
of six Edlyn’s most popular baking 
mixes: Buttermilk Scones, Buttermilk 
Pancakes, Carrot Cake, Mud Cake, 
Cupcake, and Crème Muffin Mix. 

 “We are delighted to introduce 
Edlyn 1Kg Bakery Mix range into 
foodservice,” said David Harbour, 
Edlyn Foods National Sales Manager, 

allowing them to have more time 
to focus on producing creative 
elements instead.

100% Australian owned & made, 
Edlyn Foods has built a reputation for 
developing products with repeatable 
performance to meet our end user 
needs and consumers tastes.  

The range is now available to order 
through Food Distributors across 
Australia. 

For more information visit www.
edlyn.com.au or contact one of 
our friendly customer service team 
sales@edlyn.com.au

Introducing 1Kg Bakery Mixes
100% Australian made and owned

Edlyn’s 1Kg Bakery Mixe range includes: Buttermilk Pancake Mix, 
Créme Muffin Mix, Chocolate Mudcake Mix, Buttermilk Scone Mix, 
Cupcake Mix and Carrot Cake Mix.

Finished products using our  
Bakery Mix range.
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Edlyn Foods is excited to introduce our 1kg Bakery 
Range into Foodservice. The new size and packaging 
offer the same formula and ingredients that is loved  
by many café and restaurant chefs.



Safe distancing reminders with floor decals around our building.Our production staff wearing face masks through their shift to  
stay protected.

Signage around the premises reminding staff and visitors to wear  
face masks.

Our production team doing their morning warm ups while keeping their 
social distancing and wearing face masks.

Staying connected, our Quality Assurance and Maryborough teams  
connect via Zoom.

Temperature checks upon entry to ensure staff and visitors are at a stable 
temperature.

Edlyn Foods Pty Ltd 13 Ricky Way, Epping Victoria 3076  p: +61 3 8401 0000   f: +61 3 8401 0099   w: www.edlyn.com.au 
 

Edlyn 
Operating throughout COVID-19


