
2011 in Review 
 This year has been our most ambitious and exciting yet! 

 
The introduction of activities such as the Viewpoint lunches, Foodservice 
Connect industry visits and Understanding Foodservice were well received 
by the industry and will be continued in 2012. 
 
Our National Awards of Excellence has clearly established itself as the òmust 
attendó event of the year for the Foodservice industry. This yearõs Awards 
were held at the prestigious Park Royal hotel in Melbourne in a great night of 
celebration and recognition for those who have achieved over the prior 
twelve months. We are already receiving inquiries for the 2012 event. 
 
Our Foodservice Today & Tomorrow conference was again a success with a 
strong cross-section of topics and presenters. The three forums were 
particularly popular and provided a positive insight into those sectors. Next 
yearõs conference will be held in the historic Memberõs Pavilion at the Sydney 
Cricket Ground and we have already secured a number of people to present 
on our theme ð òTrends in Foodserviceó.  
 
Our membership more than doubled over prior year, going from fifty six in 
2010 to one hundred and thirty at the time of sending this newsletter. It is our 
goal to reach one hundred and seventy five by the end of 2012. 
 
The introduction of our Corporate Platinum Partneship program has been 
wonderfully supported by Bidvest and Cerebos Foodservice. We are most 
grateful for their commitment and will have a number of new Platinum 
Partners join them in 2012. 
 

Now to continue our drive forward into an even more exciting 2012!     

SEASONôS GREETINGS! 
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ITôS ñYOURò ASSOCIATION ! 

December 2011 

 

 
 

The FSAA would like to wish all of you 
and your families a safe and happy 

holiday season. 
 

This is the time of the year where we 
reflect on the importance of family and 

friends.  
 

Our members are the FSAA family so 
we hope Santa is good to you and that 
you have a successful and prosperous 

2012! 
 

We are very excited about our new 
initiatives for next year and you being 

part of that excitement.  

   Foodservice Suppliers Association Australia 
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MEMBERSHIP NEWS  

 We have twenty two new members since our September newsletter 
and would like to welcome: 

AHA South Australia 
ALH Group 

Brisbane Convention & Exhibition Centre 
Casa Italia Gourmet Food & Wines 

Coeliac Society of Australia 
Core Element  

Craig Mostyn Group 
Fine Food Australia 

Food SA 
Groenz Ltd. 

GS1 Australia 
Le Cordon Bleu Australia 

Mission Foods 
Restaurant & Catering Australia 

Restaurant & Catering SA 
Rowland Projects 

Seafood Experience Australia 
Silver Chef 

Tip Top Foodservice 
VALIDITY Coaching 

William Angliss Institute 
Winterhalter Australia 

 

130 members and growing!  
HELP US REACH OUR GOAL OF 175 BY THE END OF 2012. 

IF YOU KNOW A COMPANY THAT SHOULD JOIN, 
ENCOURAGE THEM TO SUPPORT THE ASSOCIATION 
SUPPORTING THE INDUSTRY ON A NATIONAL BASIS! 

 

Be sure to visit our web site www.fsaa.org.au  and keep up-to-date with news of the 

FSAA. We are looking at a ñfreshen-upò from early 2012! 

ñThere are four steps to accomplishment: plan purposefully, prepare prayerfully, 
proceed positively, pursue persistentlyò 

 
 

 

On behalf of the FSAA Board I would like to thank 
you for your support of our association in 2011 and 
wish you all a wonderful and safe Christmas and a 
prosperous 2012. 
 
This year has seen us take further strides forward 
with record membership growth, the successful  
introduction of several new activities and the 
industry embracing the National Awards of 
Excellence and Foodservice Today & Tomorrow 
conference as premier events on the Foodservice 
calendar.  
  
I would also like to acknowledge our Platinum 
Partners, Bidvest and Cerebos Foodservice and 
the co-sponsors of our major activities. Without 
such support we would not be able to bring you 
such strong industry related activities. 
 
We lost several industry colleagues during 2011 
and our thoughts go to their families at this time. 
 
The FSAA has more exciting initiatives planned to 
introduce in 2012 and we look forward to continuing 
our drive to represent this wonderful industry on 
your behalf. 
 
All the best! 

 
 
 

Our Platinum Corporate Partners! 

          

Join the Leaders of Our Industry! 

Chairman ð Lindsay Yeomans 
 

http://www.fsaa.org.au/


  

We are very lucky to be able to secure the quality of presenters we have for our 
breakfast forums. 

 
Our Melbourne breakfast in October was again a sell out with great presentations 
from Marcus Moore of Rowland Projects and Paul McCarthy. Marcus provided a 

complete background on his illustrious career as a chef working in various parts of 
the world. Paul had the audience up and active during his presentation on Rock 

Solid Marketing. A lot of fun and a great message! 
 

In November we were in Brisbane to listen to John Hart, CEO of Restaurant & 
Catering Australia and Don Bambry, Manager of Food & Retail Services at Royal 

Brisbane and Womenôs Hospital.   
 

Another full house saw both presentations cover some pertinent information on 
these crucial sectors within the end user market. 

 
   Following that breakfast some of us were lucky to be given a guided tour of the 
Brisbane Convention and Exhibition Centre kitchens by Executive Chef Martin 

Latter and Kevin Gulliver. We would like to thank Martin and Kevin for their 
generosity in what was a fascinating and informative tour. 

 
In 2012 we will be aligning other Foodservice Connect tours with some breakfasts 

so keep your eyes open as we usually only have a limited number of places 
available.  

 
Here are a few photos from our recent breakfast forums. 

 

 

 
 

 
 

 
 

 

ñIngenuity, plus courage, plus work, equals miracles.ò 

Bob Richards ï Two time Olympic gold medal pole vaulter 

 EXCLUSIVE TO MEMBERS ONLY! 
REGULAR UPDATES FROM THE AUSTRALIAN FOOD AND  GROCERY COUNCIL ON MATTERS RELATING TO VARIOUS LEGISLATIVE AND 

OTHER AREAS RELATING TO OUR INDUSTRY. 
 

Great networking  

 

Relevant  

 

Expert presenters 

 

Topical 

 

Informative 

 

FSAA Breakfast Forums 



 

  

Foodservice Australia 2012 

Timothy Collett and his team 
at Specialised Events are 

planning an industry specific 
trade show with that personal 

touch! 
 

Following many years as the 
leading organizer of such 
events, Timothy wants to 
deliver a dynamic and 

customer focused exhibition 
that attracts genuine buyers. 

 
Contact the team at 

Specialised Events for more 
information.   

 

Win a Free Breakfast Forum Place! 

Cathy Goodwin from BevWizz is our winner of the first photo caption with her òEscargottagoó. She wins a free 
place at a breakfast of her choice in 2012 ð well done Cathy! 
 
Who will win the second one? Have a shot ð you never know you might just win! 
 

                                                                                                    
Escargottago!           ? 

 

 The industry show is back in Sydney in 2012 

Å fresh new organiser 

Å fresh new venue 

Å fresh new features 

Å fresh new opportunities... 
 

 

27-29 May 2012  
Royal Hall of Industries, Sydney  
info@specialisedevents.com.au  

T 03 9999 5460  
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Dining Out Data ð an Industry First! 

The FSAA, in conjunction with BIS Shrapnel, is providing you with an industry 
first opportunity to receive data from the ultimate consumer! 
 
Conducted twice yearly, the data will capture a range of statistics from 
restaurants, clubs, pubs, cafes and other establishments serving a ñsit-downò 
meal. 
 
You will be able to understand the eating preferences of diners incorporating 
demographic profiles, geographic locations and meal occasions (breakfast, 
lunch and dinner). It will also include the information down to category and 
product level. 
 
This service will be available only to members and at a very reasonable 
cost! 
 

Be sure to let us know of your interest in participating. 

 

 

 
 

 

Another industry first initiative, we have partnered with VALIDITY 
Coaching to introduce a mentoring program from February 2012. 
 
This is a wonderful opportunity for members (yes, itõs also member 
exclusive!) to have access to some of the industryõs senior leaders 
to help them develop their management skills! 
 
The program is also to try and secure our brightest talent for the 
future of the Foodservice i9ndustry. 
 
There are limited numbers available so be sure to contact us for 
more information ð call Vince on 0404 464 539. 

 
       

Management Mentoring Program 

 

 

 



 

 

 

INDUSTRY LEADER PROFILE 
 
Introduced in our last newsletter, we seek to find out a little more about some 
of our industry leaders. 
 
In this edition we ask Peter Crowe, GM Purchasing & Marketing of Bidvest 
Australia a few questions. 
 

1. How long have you been in the Foodservice industry? 
I started with Kraft in 1985 (when I was 12)! 

 
2. How did you get involved? 

I wanted to broaden my experience beyond the limitations of a retail duopoly 
 

3. What do you believe is the best part of being in the industry? 
The opportunities now emerging to grow, innovate and develop the industry. It is also more reliant on the interaction 
between industry professionals. I also appreciate the personal generosity of most suppliers. Probably the best part is 
that this industry fully appreciates the business interaction between human beings and not companies.  

 
4. What do you believe are the main issues confronting the industry? 

The industry has a personality crisis within its supplier walls. Very few senior supplier Executives understand how or 
why Foodservice works. They still live with the misconception that Retail experience equips them to understand 
foodservice, and is the magic panacea it has always been. Future growth is coming from Foodservice, and it is well 
past the time for further significant investment in product innovation and talent to grow the business.  

 
5. What do you see as the key future trends? 

Continued significant growth of institutional and private aged care facilities. Corporatization and consolidation of end 
user sectors, rapid adoption of growth enabling technology  to simplify and speed up the supply chain, and the 
availability of industry centric data. Growth will come to those that provide value, not necessarily the cheapest price, 
and óbetter for youô innovation that addresses the needs of the increasingly health conscious, ageing, consumer.  

 
6. What can the industry do better? 

Understand its current business, and nurture talent to drive the future. 
 
7. How do you relax? 

Long walks with my dog, cooking and great food [absolutely no offal (I donôt care how trendy it is) washed down with 
exceptional wine [white and red]. I love to travel. 

 
8. What are your favourite sports? 
Walking, synchronized swimming [only kidding] óArmchair Politicsô 

 
9. Favourite music? 

So varied you would not believe. In my collection I have Guns and Roses, AC/DC, Phil Collins, Tina Arena, Shirley 
Bassey, Adele, Louis Armstrong, Cold Chisel, ELO, Chopin, Tchaikovsky, Beethoven, Thirsty Merc, Cold Play and my 
favorite Chakras [nonsense music]. Whatever it is, itôs going to be loud.   

 
10. Favourite food? 

Slow Roasted Tenderloin, Cajun Seafood, very spicy Asian foods, undercooked vegetables, and my absolute favorite 
Crème Brulee. 

 
11. Favourite movie and TV show? 

If the end of the world has come, and I am forced to watch TV  - The old versions of Two and a Half Men and M.A.S.H. 
 

12. Is there anything else we should know? 
YeséThis business is not rocket science, and every second counts. 

 



 

 

 

 

 

  

  

 
FSAA NEWS BITES 

 

We are looking into a revamp 
of our web site for 2012. We 

will of course keep you 
informed of progress so you 

can take full advantage. 
 

We are also looking to a new 
email address and 

investigating the most 
appropriate social media 
platform for the FSAA. 

 
We are hopeful of lifting our 
newsletters to one very two 

months in 2012 up from 
quarterly and including links 

to other information of interest 
to members. In 2013 we are 
aiming to have a monthly 

edition available. 
 

There will be an increased 
emphasis on member 

exclusive services ð we will 
have some exciting 

announcements to be made in 
early 2012 that will be 

available only to members. 
 

 If you have any news you feel 
is worth placing in our 

newsletter, please feel free to 
send it to us and we will 

include it. 

CHARITY GOLF DAY 
 
 

A great day of fun was had by all at Kogarah Golf Club in November. 
 
A good turnout included quite a few burglars who had handicaps that clearly 
didnôt match their actual ability! 
   
A cheque for $5,000 was presented to Youth Off  the Streets on behalf of the 
members of the FSAA. 
 
Prizes for the day went to: 
1st Place; Team Stoddart Manufacturing (burglars!) 
NAGA; Team St. George Foodservice 
NTP; C. Esplin, C. Maurer, R. Wolfgramm 
Longest Drives; N. Drake, G. Ingham 
 

                  
 
 
 

The FSAA would like to thank our generous co-sponsors of the day: 
 

                       

                    
   
 

FYI! 
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Annual General Meeting 
 

Our AGM was held at the offices of BIS Shrapnel on Wednesday December 14th. Your 
Board for 2012 is: 

Lindsay Yeomans ð Chairman 
Sissel Rosengren ð Deputy Chair 

Steve Ward ð Treasurer  
Paul Scells - Director 
Ian Holmes ð Director 
Cecil Louw ð Director 
Adam King ð Director 

Vince Crawley ð CEO & Director 

A special thanks to outgoing Board members: Lars Bryndum, Marc Edwards, 
Roger Bond and Jamie Potts 

 
 

Smile and feel better! 
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Our Tour of the Brisbane Convention & Exhibition Centre Kitchens  

 
 

                               
 
 
 

                          
   
 

                         
 

 

 

A BIG thank you to Martin and Kevin for their hospitality and insight! 
 


