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SEASONGS GREETINGS!

Y

The FSAA would like to wish all o
and your families a safe and hay
holiday season.

This is the time of the year where
reflect on the importance of famil
friends.

Our members are the FSAA fami

we hope Santa is good to you ang

you have a successful and prospé
2012!

We are very excited about our n
initiatives foext year and you bei
part of that excitement.

IN THIS EDITION
A Word from our Chairman

MembeltspNews
2011 in Review
Charity Gdliay
Dining Out Data
Management Mentoring Program
FSAA Recruitment Portal
Annual General Meeting
Breakfast Forums

Industry Leaderofile

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

The introduction of activities such as the Viewpoint lunches, Foodservig
Connect industry visits and Understanding Foodservice were well recei
by the industrand will be continued in 2012

ofPur National Awards of Excell en
attenddé event of the year for t
were held at the prestigious Park Royal hotel in Melbourne in a great ni
celebration and recogioih for those who have achieved over the prior

e twelve months. We are already receiving inquiries for the 2012 event.

Our Foodservice Today & Tomorrow conference was again a success

strong crosssection of topics and presenters. The three forungs wer
sobarticularly popular and provided a positive insight into those séttats.
hay €eards conference will be held
hudCricket Ground and we have already secured a number of people to pr¢

onourthemé&0 Tr emdFsoddser vi ce 6.

Our membershimore thardoubled over prior year, going frifty six in
2010 to one hundred atidrty at the time of sending this newsletter. It is o
goal to reach one hundred and seventy five by the end of 2012.

The introdudgbn of our Corporate Platinum Partneship program has bee
wonderfully supported by Bidvest and Cerebos Foodservice. We are m(
grateful for their commitment and will have a number of new Platinum
Partners join them in 2012.

Now to continue our drive f@nd into an even more exciting 2012!
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Join the Leaders of Our Industry!

MEMBER3IPNEWS

We haveventy twoew members since $eptembearewsletter

Chairmam® Lindsay Yeomans

Onbehalf of the FSAA Board | would like to 1

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 premiengven the Foodservice
calendar.

| would also like to acknowledge our Platinum
Partners, Bidvest and Cerebos Foodservice and
the cesponsors of our major activities. Without
such support we would not be able to bring you

and would like welcome
AHA South Australia
ALH Group

Brisbane Convention & Exhibition Centre
Casa ltalia Gourmet Fo@dVines

Coeliac Society of Australia
Cor Element
Craig Mostyn Group
Fine Food Australia
Food SA
Groen4_td.
GS1 Australia
Le Cordon Bleu Australia
Mission Foods
Restaurant & Catering Australia
Restaurant & Catering SA
Rowland Projects
Seafood Experience Australia
Silver Chef
Tip Top Fooskrvice
VALIDITY Coaching
William Angliss Institute
Winterhalter Australia

130members and growihg
HELP US REACH OUR GOAL OF 175 BY THE END ¢
IF YOU KNOW A COMPANY BHOULD JOIN,
ENCOURAGE THEM TO SUPPORT THE ASSOCIATI(
SUPPORTING THE INDUSTRY¥ NATIONAL BASIS

The FSAA has more exciting initiatives planned to
introduce in 2012 and we look forward to col

our drive to represent this wonderfiyirmtus

your behalf.

suchstrongndustry relatedigities.

We lost several industry colleagues during 2011
and our thoughts go to their families at this time.

Our Platinum Corporate Partners

kS Gt

Bidvest Food Service

Innovationinspiration

All the hekt

frhere are four steps to accomplishment: plan purposefully, prepare |
proceed positively, pursue persiatently



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

FSAA Breakfast Forums
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Great networking
Relevant

Expert presenters
Topical

Informative A
We are very lucky to be able to secure the quality of presenters we h
breakfast forums.

Our Melbourne breakifagdctoberas again a sell out with great presenta

from Marcus Moore of Rowland Projects and Paul McCarthy. Magcus

complete background on his illustrious career as a chef working in vari

the world. Paul had the audience up and active during his presentatio
Solid Marketing. A lot of fun and a great message!

In November we were in Brisbane to listen to John Hart, CEO of Res
Catering Australia and Don Bambry, Manager of Food & Retail Servicg
Bri sbane and Womends HJ

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

Following that breakfast some of us were lucky to be given a guided
Brisbane Convention and Exhibition Centre kitEkeostiwe Chef Martin
Latter andevin Gulliver. We wdikéto tharidartin angevin faheir
generosity in what was a fascinating and informative tour.

In 2012 we will be aligning other Foodservice Connect tours with some
so keep your eyes open as we usually only have a limited number g
available.

Here are a few photos from our recent breakfast forums.

EXCLUSIVE TMEMBER©NLY

REGULAR UPDATES FRIMEAUSTRALIAROOD ANOGROCERCOUNCIL ON MATTERSARENG TO VARIOUSLE ATIVE AND
OTHER AREAS RELATINGGOUR INDUSTRY

Alngenuity, plus courage, plus work, equals miracles.
Bob Richard§ Two time Olympic gold medal pole vaulter




Foodservicdustralia 2012

) DN Y

Timothy Collett and his te
at Specialised Eveats
planning an industry sped
trade show with that persg
touch!

The industry show is back in Sydney in 2012
A fresh new organiser
A fresh new venue
A fresh new features
A fresh new opportunities...

Following many years as
27-29 May 2012 leading organizer of suc

Royal Hall of Industries, Sydney events, Timothyants to

info@specialisedevents.com.au deliver a dynamic and
T 03 9999 5460 customer focused exhibit

that attracts genuine buye

Foodservice Contact the team at

Specialised Events for m¢
information.

WA

Wina Free Breakfast Forum Place!

Cathy Goodwin from BevWizsa our wi nner of the first photo
place at a breakfast of her choice in 2042ll done Cathy!

Who will win the second one? Have a&kot never knowou might just win

o

qi

Escargottago!

SOME FUN!

“[t's a funmy thing albout [ifes if you refuse toraceept anything
Ut the very best yourwillvery often get il
W Somerset [augham
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Dining Out Da@anIndustry First!
7 H WM

TheFSAA, in conjunction with Bi&8elis providing you vaitiindustry
firstopportunity receive datrom the ultimate consumer!

Conducted twice yearly, thenddtapture range of statistics from
restaurants, clubs, pubs, cafes and other establishmgaf$iséovwid
meal

You will be able to understarehtivepreferences of diners incorporat
demographic profiles, geographic loeatiangal occasions (breakfast
lunch and dinndt)will also include the information down to categor

product level. Foodservice

This service will be available only to membetsata very reasonable e e o e
cost!

Be sure to les knowof your interdst participating.

WA

Management Mentoring Program

W Another industry first initiative, we have partnered with VALIC
Lead By I Coaching to intrduce a mentoring program from February 2012
Example : Inspire

This is a wonderful opportunity for memlfges, i also membel

Me ~ exclusive!jo have access to some of the ind@stsgnior leaders
. to help them develop their management skills!

Theprogram is also to try and secure our brightest talent for t

eamuwork R
i ' future of the Foodservice i9ndustry.

There are limited numbers available so be sure to contact us
more ifiormationd call Vince on 0404 464 539.

Foodservice Specific Recruitment

Fromi 2012 membersivillibe ahle o use & seivice iocusiiglen Fostsenvice recruitment: Again parineting
witira compaimy. (Cone Element) specifically targeting the Foodservice clizniel llenenes seomt




Bidvegt

10.

11.

12.

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

How did you get involved?
| wanted to broaden my experience beyond the limitations of a retail duopoly

What do you believe is the best part of being in the industry?

The opportunities now emerging to groateirmmal develop the indusisyalso more reliant on the interactipry

between industry professiohalso appreciabe tpersonal generosity of most suppliers. Probably the be
that this industry fully appreciates the business ineveatiombman beings and not companies.

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

The industry has a personality crisis within its supMiEmwiallssenior supplier Executives understand h
why Foodservice works. Tlielvet with the misconception that Retail experience equips them to unde
foodservice, and is the magic panacea it has always been. Future growth is coming from Foodservi
past the time for further significant investment impoedtion and talent to grow the business.

What do you see as the key future trends?
Continued significant growth of institutional and private aged c@mrfaciltiietion and consolidation of €

s

bout sgme

t part is

el and

ngl

user sectors, rapid adoption of growth enabling technology to simplify and speed up the supply chanj and

availability of industry centric@etaith will come to those that provide value, not neeadszaihe ¢h price,

and 6better for youb6 innovation that addressjels t

What can the industry do better?
Understand its current business, and nurture talent to drive the future.

How do youelax?

Long walks with my dog, cooking and great food [absolufely nd offal6 t ¢ a)washeld down with je[n d

exceptional wine [white andltedg to travel.

What are your favourite sports?
Wal ki ng, synchr oniAzrendc hsawirmnHAonlgi t[iocnsléy ki ddi ng

Favourite music?
So varied you would not believe. In my collection | have Guns aflR¢dabCAllins, Tina Arena, Shirle
Bassey, Adele, Louis Armstrong, Cold Chisel, ELO, Chopin, Tchaikovsky, Beethoven, Thirsiydveyc,

favorite Chakras [nonsense miialevert i s, it és going to be loud

Favourite food?
Slow Roasted Tenderloin, Cajun Seefyahicysian foods, undercooked vegetables, and my absolute
Creme Brulee.

Favouritanovie and TV show?
If the end of the world has come, and | am forced to-WéelolB\ersions of Two and a Half Men and M

Is there anything else we should know?

YeséThis business is not rocket science., and

Cpld Pl

favorite




FYI!

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 clear
di dnét matability!t heir actual

y

A cheque for $5,000 was presented to Youth Off the Streets on behalf offthe
members of the FSAA.

Prizes for the day went to:

1st PlaceTeam Stoddart Manufacturing (burglars!)
NAGATeam St. George Foodservice

NTPC. Esplin, C. Maurer, R.ligf@amm

Longest Drivedy. Drake, G. Ingham

The FSAA wadlike to thank our generous-gponrs of the day

*\ (erebos
( 4 Foodservice %,,%,&

PROFESSIONAL Food Service

\ | NATIONAL A\
FOODS —
L @%greggm V] oA

Bidvest

Annual General Meeting

Our AGMvasheld at the offices of BIS Shrapnel on Wednesday Deceinbanut4
Board for 2012 is:
Lindsay Yeomar&Chairman
Sissel RosengrefmDeputy Chair
Steve Ward Treasurer

Paul Scells Director
lan Holme$ Director
Cecil Louvd Director

Adam King@ Director
Vince Crawle§y CEQ& Director
A speciallianks tooutgoingBoard members: Lars Bryndum, Marc Edwary
Roger Bond and Jamie Potts

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

thank you to Martin and Kevin for their hospitality and ing




