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A word from the CEO

We have been amazed by the  
resilience and strength of our  
business and our industry
In our September quarter newsletter, I stated that it was clear that the Hospitality 
Industry would not return to pre-COVID levels for some time. Whilst in certain 
areas this still hold some truth, we have been amazed by the resilience and 
strength of our business and our industry.

After varying degrees of lockdown and restrictions across our states, 
Australians are once again getting out and about, which invariably involves 
eating out of home. It appears that much of what we are missing short term 
from international visitors and large events may be being made up, from all of 
us collectively travelling domestically and taking advantage of our new found 
freedom. However, as I write this there is news of a new COVID outbreak in NSW, 
which just shows how fragile the situation can be, and what plans we may have 
made, may suddenly change again.

As we conclude another year, I want to highlight the exceptional work and the 
usual high standards that continue to be demonstrated, by each and every 
member of the Edlyn team, through exceptionally difficult circumstances in 
the past year. I’d like to further highlight that this excellence hasn’t just been in 
maintaining what we’d consider our business as usual, which presented many 
of it’s own challenges, but in new innovations and initiatives that have been 
implemented throughout 2020. 

This to me is a clear demonstration of everyone’s commitment to what they do, 
and does not go unnoticed. To our Management Team and Staff, I’d like to praise 
you for your continued dedication and passion.

To everyone, best wishes for a Merry Christmas, festive season and a Happy 
New Year. Stay safe.

Andrew Donelly
Managing Director
Edlyn Foods Pty Ltd 

From the Edlyn and Wood’s content shoot
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Our Commitment 
to Product Safety 
and Quality 
2020 has been another remarkable year in Edlyn Foods Quality 
Assurance history. We have completed our annual Food Safety Audits 
(HACCP) with zero non-conformances raised across the combined 
three sites of the Company. This is a significant achievement 
in maintaining the highest level of standards. This exhibits our 
commitment to produce and supply high quality and safe products 
that our valued customers, have come to expect.

Edlyn foods commitment doesn’t stop here. Our drive to improve 
will see us elevate our existing food safety system to the globally 
recognised platform SQF.

SQF is a Food Safety Management Certification Scheme, is a 
globally recognised Food Safety Initiative used to control food safety 
risks. This allows our customers to have utmost confidence in our 
food safety program. Once the food safety management system 
is implemented it is audited and certified by a third-party SQF 
certification body. 

We are on our way to SQF certification at our manufacturing systems 
in our Epping and Maryborough sites, where auditing process is 
planned to commence in the first quarter of 2021. With this important 
initiative, we will continue to deliver safe, high quality products, that 
allow our customers to continue to serve great food experiences.

Left to right: Sonja Nikolovski, Seda Bagdas Left to right: Roy Joseph, Jaspal Singh, Nikhil Kaul

Left to right: Paul Keating, William Papargiris and Steven Papargiris
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We are excited to announce that we have recently completed 
installation of an additional 125 kilowatts of solar panels at our Ricky 
Way, Epping site. Across three premises we now have a total of 377 
kilowatts of solar panels connected and producing green energy.

Since the installation of these solar panels, we have produced a total 
of 540 megawatts of power. 

- SEE THE BREAKDOWN -
Maryborough: 294 megawatts
Jersey Drive: 115 megawatts

Ricky Way: 131 megawatts

This comparable to 60 tonnes of coal which would have been 
required to produce the same amount of energy. 

As a result, 302 tonnes of carbon dioxide (CO2) were removed from 
the atmosphere. This amount is equivalent to the green-house gas 
emissions which would be produced if you were to travel to the 
moon and back to earth by car!  It is also the same amount of CO2  
emissions created when charging 38,514,671 smartphones!

Carbon dioxide is the primary greenhouse gas and is responsible for-
three quarters of emissions globally. It can linger in the atmosphere 
for thousands of years, and have far-ranging environmental and 
health effects.  

We are proud that we can make a difference for our planet and will 
continue to commit to decreasing our carbon footprint.

Solar Panel  
Installation  
Completion 
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Bone Roasters launches its 
Stocks and Jus into retail
“Bone Roasters retail range gives home cooks, family meals and food  
enthusiasts the opportunity to take their meals to a professional level”

of products that are utilised by some 
of the best restaurants and chefs, 
not only here in Australia, but across 
the globe.

“As a food enthusiast, I’m really 
excited to finally see this range 
bring even more amazing food 
experiences to the home and for 
the Bone Roasters brand to be a 
part of creating those everlasting 
memories,” explains Shannon. 

Using real bones and fresh 
vegetables, Bone Roasters Stocks 
and Jus are cooked in a traditional 
open kettle. The products are slowly 
simmered ensuring the maximum 
amount of real flavour is absorbed 

Bone Roasters is excited to launch 
its fresh new retail range.  

The range consists of: Chicken  
Stock (500mL), Veal Stock (500mL), 
Red Wine Jus (300mL) and Veal  
Jus (300ml). 

“The Bone Roasters retail range 
of gourmet stocks and reductions 
is going to give home cooks, food 
enthusiasts and the family that 
wants something a little bit special, 
the opportunity to take their meals 
to a professional level,” says Victoria 
Key Account Manager, Shannon 
Bourke.

This retail range has been developed 
using the existing Foodservice range 

from each of our ingredients, 
resulting in an intense taste profile 
and natural colour. The sleek, matte 
black packaging is microwave safe 
and has an 18-month shelf life.

The complete retail range is gluten 
free and can be used straight from 
the pouch to braise, make soups, 
risottos, or your own sauces.

The Bone Roaster retail 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 

Bone Roasters Retail Range includes: Veal Jus 300mL, Veal Stock 500mL, 
Chicken Stock 500mL and Red Wine Jus 300mL
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Mini Yorkshire Puddings
With the holiday season upon us, we asked our 
Develpment Chef Aaron Duffy to put together 
some Classic Christmas ideas featuring our 
Wood’s products.  

Aaron says: ‘‘In Scotland, Christmas lunch is all about 
how good your Yorkshire Pudding is.” 

“Whilst Yorkshire Puddings are most commonly created 
with the leftovers of a weekly Sunday roast lunch, they 
can be made as an alternative to Turkey for Christmas.  
This is my (bite-sized) take on a family favourite!”

The secret is making sure that your dripping is smoking 
hot before you transfer your pastry batter into muffin 
trays. This will ensure that the pastry rises and  
creates a beautiful ‘cup’ that can be filled with the  
medium rare beef.

A good quality beef should be cooked rare to medium 
rare and allowed to rest before slicing and adding to the 
pudding. This will allow the beef to retain its natural 
juices and keep your puddings lovely and moist.

The addition of our Wood’s Horseradish Creme dressing 
and topped with a little watercress - makes these a light 
and delicious pre-lunch canapé.

Prepared by: Aaron Duffy 
Edlyn Development Chef

How to make it
INGREDIENTS:

PASTRY
2 eggs    150g Plain Flour
175ml Full Cream Milk  25ml Water 
100g Beef Dripping, Lard,  Salt to taste 
Shortening or Vegetable Oil

FILLING
500g Beef fillet cooked rare  
80g Watercress

HORSERADISH DRESSING
Wood’s Horseradish Cream  
80g Créme Fraiche
Salt & Pepper to taste

In the kitchen 
with Edlyn

METHOD:
FOR THE PASTRY

1.  Combine eggs, flour, milk, water, and salt in a medium bowl and whisk until a   
 smooth batter is formed. 

2.  Let batter rest at room temperature for at least 30 minutes. For best results,  
 transfer to an airtight container and refrigerate batter overnight or for up to 3 days. 

3.  Remove batter from refrigerator when ready to preheat your oven.

4.  Adjust oven rack to center position and preheat oven to 230°C. 

5.  Divide drippings (or other fat) evenly between 24 mini muffin tin. 

6.  Preheat in the oven until the fat is smoking hot, about 10 minutes.

7.  Transfer the muffin tin to a heat-proof surface (such as an aluminum baking sheet   
 on your stovetop), and divide the batter evenly between each muffin well. The wells   
 should be filled between 1/4 and 1/2 of the way. Immediately return to oven. 

8.  Bake until the yorkshire puddings have just about quadrupled in volume, are deep   
 brown all over, crisp to the touch, and sound hollow when tapped. Smaller ones will   
 take about 15 minutes

FOR HORSERADISH DRESSING

1.  To make the horseradish cream, simply mix all the ingredients together.

FOR THE FILLING

1.  Cook fillet of beef rare (or more done if you prefer), slice thinly and arrange on  
 the baby Yorkshire puddings. 

2.  Add a dollop of Horseradish dressing to each pudding and top with watercress

10 11
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Meet the  
Customer
Sundale Nambour Garden  
Village Aged Care   
Sundale Nambour Garden Village Aged Care is situated in the sub-tropical 
hinterland of the Sunshine Coast expanding over 19-acres of land. The 
facility offers residents a relaxed lifestyle with the perfect mix of privacy 
and community connection. 

Approximately 360 meals are prepared everyday for 120 residents at 
Nambour Garden Village by Head Chef Uwe Gessner and his team of 35 
staff. To keep things interesting for residents, there are three menus per 
year: Spring/Summer, Summer/Autumn and Winter. Each menu runs for 
four months on a four week rotation.

“I like to highlight fresh seasonal produce and to complement them, I use 
a range of Edlyn Food products. For example, I use Edlyn chicken and beef 
gravy mix to enhance the flavour of roast pan juices. I also soften and 
puree the dehydrated mashed potato flakes before adding cream and milk 
powder to make a high protein, mash potato which is delicious on its own, 
or as a topping on a cottage pie,” Chef Uwe explains.

“We also use Edlyn cake mixes as it’s the perfect base and you can add 
seasonal fresh fruits to create new flavours.” 

A favourite among the residents at the facility is the ‘Berrymisu’ made 
using Edlyn’s Berry Mousse Mix, layered with jelly soaked sponge fingers, 
freshly made strawberry coulis and cream. 

The Nambour Garden Village kitchen team makes an additional 30-40 
meals every Thursday at midday to help feed the homeless. 

For the past five years, they have hand delivered delicious meals to people 
in need in Nambour however, COVID19 restricted this initiative. They now 
offer meals from the Nambour Community Centre instead.

Sundale Nambour Garden Village Aged Care are proud to support and 
partner with Edlyn Foods, an Australian made and owned company
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Head Chef Uwe Gessner serving up delicious meals for Residents &  
Family Christmas Dinner at Nambour Garden Village Aged Care.

Pavlova with mixed fresh berries, cream and Raspberry couli.

Trilogy of seafood, Salmon profiteroles, Scallop bloody Mary, Savoury 
panacotta with king prawns, Saffron aioli.
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Danielle Changtave, Food Technologist working in the  
office during COVID-19.

Harry Siva, IT Manager working  
from his home office set up

Jo-Anne Ryan catching up with her   
friends as restriction ease in QLD. 

Geared up to ensure we maintain the highest stan ard of hygiene.

Signage across our Epping site to ensure people are wearing mask on site.

Kanwar Singh using an iron board as a desk for 
his home office setup.

Jo-Anne Ryan, QLD Sales Account Manager 
purchased a new car!

Ricky Way front entrance COVID-19 signage.

Nina Suwantevakup and her cat working  
from home

Neville Barton visiting customers during  
COVID-19.

Joanne Grove and her dog Harley from their home 
office in Sydney.

Inoka Thewarapperuma, Accounts Receivable 
Officer and her kids shopping.

Bone Roasters Staff Christmas Party. Everyone 
enjoyed some delicious Food.

Andrew Williams, Marketing Manager working 
from home.
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Memories of 2020 
A snapshot of Edlyn Foods staff navigating 
work commitments through COVID.
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A very empty office as staffs work from home during stage 4 lockdown.

Stephanie Nguyen, Marketing Coordinator celebrating her sister’s 
birthday during Covid. 

Liban Keynaan, Food Technologist working from home.

Mandatory temperature check upon entry into the Edlyn Office.

Video Conference over Zoom is the new norm.

Joanne Hutton getting a pass to crossover the 
boarder NSW/QLD to visit a customer 500m away.

Craig’s Cook Butcher’s.

Thomas Shelley our Product & Packaging designer working  
from home. 

Ross Kummer view from his outdoor office.Peter Cooper, NSW Account Manager visiting his 
Dad in Uniting Care During lockdown.

Process improvement meeting via ZoomJodie and her new born  
nephew Jonas.

Controlling bathroom traffic.Production team doing their morning warm up while social 
distancing.

Shannon Bourke, VIC Key Account Manager lining up to be tested for Covid-19.
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TOP COMMENTS
Just some of the top comments on social media from our 
customers over the lst few months.

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

COLLABORATION WITH @THEMUMMYCODE
This month we collaborated with Instagram influencer Rachelle  
Bingham @themummycode who (along with her cutie Scarlett)
showed followers how to make our Edlyn Buttermilk Pancakes  
and Carrot Cake

MASSIVE BAKING GIVEAWAY
Our massive Baking Giveaway was so popular across both Facebook 
and Instagram that we gathered more than 3,000 entries!

DECEMBER RECIPES
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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This quarter on social media, we have been busy creating recipe content for 
our Edlyn Foods community. We’ve also collaborated with mummy influencer 
Rachelle Bingham and created a successful Christmas Baking giveaway.



Edlyn Foods Pty Ltd
13 Ricky Way,  

Epping Victoria 3076

Customer Service: 
Ph: 1300 661 908 

Fax: 1300 731 651

Office: 
Ph: 03 8401 0000 

Fax: 03 8401 0099

Email: 
sales@edlyn.com.au

Website: 
www.edlyn.com.au

Social: 

Our Brands:


