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SETTING A HOT PACE!
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GIVE US YOUR FEEDBACK

The FSAA tries to gain feedback from
the membership base on the types of
activities you would like to see us
deliver.

This year has seen the introduction of a
number of new initiatives such as the
Viewpoint lunches, Understanding
Foodservice and Foodservice Connect.

We also have a couple of other exciting
plans to introduce next year when we
establish a presence in both South
Australia and Western Australia.

Please feel free to let us know if you
feel there are other areas we could
investigate.

We value your input.
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The End of an Era!

The FSAA has decided to withdraw its connection with the
organization of trade shows and concentrate on other areas of
participation.

The Board felt we should be focusing on activities that are more in line
with an association such as ours - networking, training, education,
professional development and industry liaison and facilitation.

We would like to extend our gratitude to Exhibitions & Trade Fairs for
their support and professionalism over recent years, especially
Clifford Fairbrass. We wish them well in the future.

The trade show will still be run each year in either Sydney or
Melbourne by an expert in that field, Timothy Collett. He returns to the
exhibition arena after a couple of years exploring other opportunities.

The FSAA will continue to endorse the show and conduct our annual
conference and awards during the event.

Timothy has some very exciting plans to build the show into a
premium boutique event exclusively focusing on the Foodservice and
Bakery market.

We are delighted that Timothy has taken the show under his wing!

It all shapes as a very exciting future for the industry!
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Join the Leaders of Our Industry!

Chairman - Lindsay Yeomans
A WORD FROM OUR CHAIRMAN

Well, what a dynamic and busy time for the
Association!

We have reached our initial goal of 100 members
which is fantastic, and the response to our various
activities has also been very encouraging.

Clearly the industry is “hungry” for these events by
supporting our breakfast forums, Viewpoint lunches
and Understanding Foodservice with encouraging
attendance.

We would also like to thank Lars Kristiansen from
Carnival Australia for generously organising a tour
of P&O’s cruise ship, Pacific Jewel. It was a day to
remember!

Our Foodservice Today & Tomorrow conference
saw ~100 people attend what was a relevant and
informative day, followed by the glittering National
Awards of Excellence, where everyone had a
chance to celebrate our industry and have some
fun!

We hope business is strong for all of you!

MEMBERSHIP NEWS

We have fifteen new members since our March newsletter and would

like to welcome:

Advantage Commercial Kitchens
BevWizz
Carnival Australia
FoodserveX
H.J. Heinz Foodservice
Luus Industries
Maroon Group Catering
Morris Corporation
Maurice Kemp & Associates
New Zealand Trade & Enterprise
Phoeniks
Priestley’s Gourmet Delights
Ready Bake
Simped Foods
Top Hat Fine Foods

102 members and growing!

Membership Targets

End 2011 - 125
End 2012 - 175
End 2013 - 250

Our Platinum Corporate Partners!
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Bidvest Food Service

Innovationinspiration

“Enthusiasm is the propelling force necessary for climbing the ladder
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Delivering Educational Activities for the Industry

» M NN N\ N
_ : \__‘if ——

Great networking
Relevant

Expert presenters
Topical

Informative

FOODSERVICE TODAY & TOMORROW
CONFERENCE 2011

Approximately 100 senior industry people attended our second
conference, held at the Melbourne Convention Centre.

It was a great opportunity to hear a range of experts present on subjects
such as:
The Australian Pub Market
The Out-of-Home Bakery sector
- What's Happening in the Tourism area
A new perspective for remote catering

The senior industry leader’s panel forums were particularly popular, covering
contract catering, a perspective from manufacturer’s and Foodservice
promotional activity.

We would like to thank those who presented at the conference for their time
and expertise. We look forward to bringing you our third conference in
Sydney in 2012.

Proudly Co-Sponsored by:

Qs P o
www.fsaa.org.au PROFESSIONAL. rUUE_: CE —
A R R WY

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.

AHope sees the invisible, feelstheim gi bl e and achi
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Another wonderful evening was enjoyed by approximately 350 of the
Foodservice industry’s leaders.

The magnificent room at the Park Hyatt hotel in Melbourne was the setting
for a great night of celebration and fun.

Some of the highlights included the entertainment of Matt Hollywood, Noel
Benson’s “tap dance” and Tom Colless’ acceptance speech into the Hall of
Fame. He was joined by Maurice Kemp and Noel Benson in being inducted

as alumni.

This event is clearly seen as one of the “must attend” activities in the
Foodservice calendar so make sure you book early for next year’'s Awards

in Sydney.

Photos will soon be available on our web site.
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WINNER

CATEGORY
NSW Metro Foodservice Distributor of the Year
NSW/ACT Regional Foodservice Distributor of the Year
VIC Metro Foodservice Distributor of the Year
VIC Regional Foodservice Distributor of the Year
QLD Metro Foodservice Distributor of the Year
QLD Regional Foodservice Distributor of the Year
SA Metro Foodservice Distributor of the Year
SA/NT Regional Foodservice Distributor of the Year
WA Metro Foodservice Distributor of the Year
WA Regional Foodservice Distributor of the Year
Tasmania Foodservice Distributor of the Year

National Foodservice Distributor of the Year
Food Supplier of the Year

Beverage Supplier of the Year

Tabletop Supplier of the Year

Foodservice Equipment Supplier of the Year
Bakery Equipment Supplier of the Year
Service Supplier of the Year

Innovation of the Year

Bidvest Sydney
Foodservice Central
Superior Food Services
Bidvest Geelong

QFFS

Max Stocks Wholesale Foodservice
PFD Food Services Adelaide
Asian United Food Service
Sealanes

Craven Foods

PFD Launceston

Superior Food Services
Inghams Foodservice

Golden Circle

Australian Fine China
Comcater

Vanrooy

Australian Culinary Federation
Bidvest Australia




Oh What a Night — Winners All!
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Noel Benson

Proudly Co-Sponsored by;
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More photos
available at
www.fsaa.org.au/events
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We have now conducted five Viewpoint lunches with two each in Sydney

and Melbourne and one in Brisbane. [K§ &n @y@ @ﬂﬂﬁ

These small networking lunches provide an opportunity to meet other ﬁ@[? our ﬂ[’rﬂ@[l
industry colleagues and hear a guest give the Viewpoint on an area in which

they have expertise. Wﬂﬂ[mﬁ [lﬂﬂ[fn(@[h]
In May and June we had Ross Howell, Executive Chef at Royal on the Park fﬁ@ HD@[I@

Hotel Brisbane, Alan Plumb, speaking on innovation and creativity in
Sydney and Michael Wood from Comcater give his insight to the in Brisbane

Foodservice equipment sector in Melbourne.
later this year =
The response from attendees has been very positive and the food and
service excellent at the three Hospitality training institutions — William [fﬂ@ﬁ ﬁ@
Angliss Institute, Ultimo TAFE and Southbank Institute. )
missadl

HHHHHDHAYH A A

Breakfast Forums

These continue to be a very popular activity for the Association.

We have been extremely lucky in having secured speakers who are excellent, and their topics relevant to our
industry.

In April in Brisbane we had Bob Peberdy from QFFS and Peter Filshie, General Manager Morris Corp present
some interesting and humorous insights to their respective businesses. In May we were updated on the NHF Tick
program by Suzanne Robinson, and Lars Kristiansen taking us into the world of luxury cruise ship catering.

Our next breakfast will be in Melbourne in August — make sure you book early to avoid disappointment!

“If only God would give me & clear sign - lilke malking a large
depostt in my bank account™
Woody Allen




Exploring New Opportunities!

N\ N N NN

UNDERSTANDING FOODSERVICE

FOODSERVICE CONNECT

Thirty people had the exciting opportunity to be part of a tour of P&0’s
Pacific Jewel in Sydney a couple of weeks ago.

What a wonderful opportunity to see how a cruise ship operates and
experience the delights of having lunch provided following the tour.
Our first two programs were held
in Brisbane and Melbourne during We saw the main galley and met the Executive Chef and his team, plus the
May and June. expert knowledge of the Director of Food & Beverage Operations for

_ R Carnival Australia, Lars Kristiansen who was our personal tour guide!
Being a new area of participation

for the Association, we were We would like to thank Lars for his amazing generosity and the interest he
interested to see what response showed in us wanting to learn more.

there would be to such an

initiative. These industry visits are only available to members, so provides a further

benefit to being part of a vibrant and pro-active industry association.
Feedback has been very positive,
with a few little “tweaks” applied
to what is now an excellent
introduction or refresher to the
Foodservice market.

A number of people raised they
would like to see the program
possibly extended to a longer,
accredited one — we will be
investigating this as an
opportunity for the future.

Our final one for this year will be
in September in Sydney.

Proudly Sponsored by:

Foodservice
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Our thoughts go out to the families of Hal Goldstein, an industry stalwart who passed away

recently, and Rod Allisey, who is experiencing some difficult times with his health.




