NATIONAL CONFERENCE FOR SLOW FOOD IN AUSTRALIA
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CONFERENCE PROGRAM
Conference theme:
From the Land and its People,
Good, Clean and Fair Food for All!

NATIONAL CONFERENCE FOR SLOW FOOD IN AUSTRALIA
2-6 AUGUST 2017

WELCOME AND INTRODUCTION
Slow Food Hunter Valley members and our food communities welcome you all to the 2017 Slow Food in
Australia National Conference. We hope that you are stimulated by the program and take the time to
absorb the hospitality of the Hunter Valley people and our beautiful landscape.
Slow Food Hunter Valley is pleased that the Maitland Library invitation to aboriginal author Bruce Pascoe
coincided with the planning for this conference. Likewise, we are delighted to be launching the first Earth
Market in Australia as part of the work of Slow Food Hunter Valley in conjunction with Maitland City
Council.
We are proud to partner with the Tocal College to bring this conference to the heritage institution and a
place of learning and development of the next generation of farmers.
Slow Food is great about celebrating all that is GOOD about Food. While this is a delicious option, our small
farmers and producers will highlight the issues they face in terms of the CLEAN AND FAIR in the Symposium
program on Friday. On Saturday we will look at how Slow Food globally and locally achieves solutions that
address the issues of Good Clean and Fair food for all.
We have tried to be thought provoking during the day and fun in the evenings. We will consume nose-totail some locally grown Galloway beef; listed on the Ark of Taste, we will yarn around the fire and share the
stories of the Wonnarua people with our Indigenous friends in their country, drink local craft beer and
biodynamic wine, and savour a wide variety of other locally produced food.
I want to thank the team of Slow Food Hunter Valley members and volunteers who generously contributed
their incredible skills to organise a conference like this. We invite you to spend time with each other, talk,
debate and work to find the Slow Food solutions. We invite you to tread lightly on our land and celebrate
the local champions that work to provide Good Clean and Fair food for all.
Slow regards,
Amorelle Dempster
Leader, Slow Food Hunter Valley
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Eating out in the Maitland area
No formal arrangements are made for breakfasts, or for dinner on Wednesday evening during the
conference. The following cafes, restaurants and pubs are suggested for their good food and service—
please look them up on the Internet. Further suggestions are available from www.mymaitland.com.au/eatdrink or www.theleveemaitland.com.au/directory/category/eat-drink.
Daytime cafes:

The Orange Tree (The Levee)
Lavenders Riverside Café (The Levee)
Moreish Café (western end of High Street)
Seraphine Café (Maitland Regional Art Gallery, eastern end of High Street)
Marmook & Poom Poom (eastern end of High Street)
The Icky Sticky Patisserie (Lorn)
JERF (Lorn)
Organic Feast Wholefoods (East Maitland)
Readers Café & Larder (East Maitland Library)
Blackbird Artisan Bakery (Maitland Gaol, East Maitland)

Good coffee:

Xtraction Expresso (The Levee)
The Bikesmith (eastern end of High Street)
One Bird’s Coffee (Lorn)

Cheap eats:

Beud Korean & Japanese (The Levee)
Chinh’s Vietnamese (eastern end of The Levee)
Oz Thai (eastern end of High Street)
Zaffran Indian (eastern end of High Street)
Royal Spoon Indian (Lorn)

Middle end:

Ometto’s Pizza Bar (western end of High Street)
Fratelli Roma (eastern end of High Street)
The Old Victoria (East Maitland)

Top end in Pokolbin: Muse Restaurant
EXP
Emersons
Esca Bimbadgen
Bistro Molines
Pubs & bars:
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Shenanigans at The Imperial (western end of High Street)
The Belmore (western end of High Street)
The Whistler (western end of High Street)
The Pourhouse (eastern end of High Street)
The Grand Junction (near Maitland Railway Station)
The Bank Hotel (East Maitland)
The Windsor Castle (East Maitland)
The Hunter River (East Maitland)
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WEDNESDAY 2nd AUGUST AUG
11:00 am – 5:30 pm Optional tours & lunch
Buses depart at 11:00 am sharp from the Tourist Bus Parking Area in Ken Tubman Drive near the
intersection with Bulwer Street. It is recommended that cars are parked in the two-storey car park in Ken
Tubman Drive. The bus parking area is about 200 metres from the car park entrance in the opposite
direction to the Quest Apartments.
Please arrange to be ready to board the bus at 10:45 am. Both tours have ambitious schedules, so we will
be unable to wait for any latecomers.
Buses will return to the bus parking area at 5:30 pm.
Tour 1: Slow Wine, History and Tastings
First stop is Macquariedale Organic Wines in Rothbury with Ross and Derice McDonald for tastings of wine
grown biodynamically, and lunch.
The next stop is Tocal College where guide Julie McIntyre of the University of Newcastle and Cameron
Archer, past principal of Tocal College, will take you through a rare historic vineyard and the remaining
land furrows from the trenching for the vines in the nineteenth century.
The tour finishes at Organic Feast in East Maitland where Brent Fairns will lead you on a tasting journey
through more Good, Clean and Fair wines from the Hunter Valley. Tour guides are Ross McDonald and Julie
McIntyre.
Tour 2: Food Communities in the Hunter Valley
Shepherds Ground Farm and Eco Village at Butterwick is the first stop. Hosts Marco Foreman and Lucie
Bruvel, who are founding members of this village, and Jane Purkiss will show you some of the highlights,
and then provide lunch with craft beer and biodynamic wine.
The second stop is Little Hill Farm at Mount Vincent where young farmers Kelly Eaton and Simon Carroll
will showcase their off grid-farm where they raise both meat chickens and egg layers on pasture.
The final stop is the Purple Pear Biodynamic Farm at Anambah with Kate Beveridge and Mark Brown. Their
permaculture ethic of Earth Care, People Care and Fair Share fits well with the Slow Food mantra of Good,
Clean and Fair, and standards of biodynamic farming and holistic management. They will demonstrate a
unique design system of mandala market gardens with integration of animal tractoring and rotational crop
production, as well as the waste avoidance of Community Supported Agriculture. Mark and Kate will
provide refreshments to end a wonderful day of Good, Clean and Fair food in the Hunter Valley. Tour guide
is Ian Clarke.
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THURSDAY 3rd AUGUST
9:00 am – 11:30 am: Slow Food leaders and convivia representatives meeting in the
Boardroom, Pitcher Partners, 20-22 Church Street, Maitland

Leaders and convivia representatives meeting to discuss our impact on food issues that are relevant to
Australia. This is an opportunity for a broad spectrum of leaders, members and representatives to
consolidate past wins and forge a strategic direction. Morning tea will be provided by Pitcher Partners.
Agenda
1. Welcome by Amorelle Dempster, Leader of Slow Food Hunter Valley (host convivium)
2. Message from Carlo Petrini (5 minute video)
3. Slow Food—taking leadership in a global movement (Assoc. Prof. Francesco Sottile, 10 minutes)
4. Leaders/convivium representatives’ introductions and reports
5. Overview of national Management group—purpose, positions, budget (Deb
Bogenhuber/Management group)
6. Summary of leaders’ survey responses (Deb Bogenhuber)
7. National focus and projects (Management group)
8. Discussion (all)

12:00 noon – 1:00 pm: Opening of Slow Food in Australia National Conference 2017 and
launch of the first Australian Slow Food Earth Market, overlooking the Hunter River
behind Lavender’s Cafe in The Levee, Central Maitland
The opening of the National Conference and the launch of the Earth Market are combined events. They will
include a Welcome to Country by Wonnarua elder, Aunty Aisne, the national anthem performed by
children of Telarah Public School, the City Mayor’s welcome to Maitland, and the official opening and
launch by Associate Professor Francesco Sottile from Slow Food International. Join the producers in the
ringing of the bell to signify the start of the first Earth Market in Australia.

1:00 pm – 2:00 pm: Lunch in The Levee, Central Maitland

At the eastern end of The Levee, Slow Food Hunter Valley is providing lunch to delegates who have
purchased lunch tickets, using produce from the Earth Market farmers. Galloway beef ragout with
couscous, gramma pie, and artisan bread will be available.

1:00 pm – 4:00 pm: Conference registration in The Levee, Central Maitland

Register for the conference at the Slow Food Hunter Valley stand at the eastern end of The Levee.

1:00 pm – 5:00 pm: Slow Food Earth Market in The Levee
The Slow Food Earth Market Maitland will be conducted every first and third Thursday afternoon of the
month in The Levee. Delegates are invited to participate in the launch of this significant Slow Food
achievement to promote food biodiversity and support local farmers by selling your own produce (by prior
arrangement), volunteering on a stall, or simply being a market-goer.

5:30 pm – 6:00 pm: Welcome to Bruce Pascoe of the Yuin Nation to Wonnarua country by
Laurie Perry of the Gringai Clan of the Wonnarua people at Tocal College
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6:00 pm – 8:00 pm: Bruce Pascoe talking on his book, Dark Emu (Black Seeds: Agriculture
or Accident?) at Tocal College
Held in conjunction with Maitland City Library’s Look Who’s Talking program, and open to the public. In his
book, Dark Emu, Bruce Pascoe argues for the reconsideration of our understanding of the way Aboriginal
people lived up to early colonial times, drawing extensively from the journals of explorers to present
evidence about the agricultural and technological sophistication of Aborigines. He is joined in conversation
with Amorelle Dempster, leader of Slow Food Hunter Valley and the Australian Councillor for Slow Food
International. Refreshments will be provided prior to the talk.

8:00 pm – 10:30 pm: Spit roast dinner featuring Galloway Beef (listed on the Ark of Taste)
with local craft beer & wine at Tocal College
For delegates and the public. Galloway Beef is provided by Greg and Cathy Venticinque. Craft beer from
The Dusty Miner and wine from Macquariedale Organic Wines will be available for purchase by the glass.

FRIDAY 4th AUGUST
8:30 am – 5:00 pm: Symposium at Tocal College on:

From the Land and its People,
Good, Clean and Fair Food for All!
Symposium open to delegates and the public
8:30 am

Symposium registration

9:00 am

Welcome and introduction of the first keynote speaker by Amorelle Dempster

9:10 am

Keynote presentation 1: Educating future farmers by Darren Bayley, Principal of Tocal
College

Tocal College has been training farmers for 52 years. Around 120 young people each year start
their careers in agriculture and associated industries at Tocal. Darren will introduce issues relevant
to preparing them for an ever-changing workforce and for jobs that are yet to emerge in industry
worth 60 billion dollars annually in Australia. These issues include past land stewardship,
increasing climate variability and extremes, sustainability, and future food production systems.

9:40 am

Questions

9:50 am

Keynote presentation 2: Food biodiversity in the Hunter by Noel Jupp, horticulturalist,
Riverdene Nurseries at East Gresford
Noel will take the audience on a journey from the coast to the high mountains dealing with edible
plants that Aboriginal people used, as well as European settlers in the early days of colonisation. A
lot of these plants are not used today, but they still have potential. The plants include teas, snacks,
and general cooking ingredients. Noel grows many of these plants at his nursery, and he will bring
a selection for people to see, feel and taste.

10:30 am
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10:45 am

Morning tea

11:15 am

Forum Panel 1: Bread, bees and honey moderated by Kelly Lees (urban honey producer,
Urban Hum)
This is about conservation of grain and bees, healthy bread, and the threats to bees.
Panel members: Simon Brownbridge (Fosterton Farm Bakery): brief history of grain cultivation,
and challenges in Australia; bread the staff of life, and advantages of properly fermented bread
and freshly milled grain; conservation of grain seed.
Carolyn Sonter (environmental scientist): why bees are important apart from
making honey, threats to bees, and how we can conserve and encourage them.
Danielle Lloyd-Prichard (education officer, Tocal College): what is honey, its
history of use, how it is produced, threats to production, and some good news on training for
beekeepers.

12:15 pm

Question time

12:30 pm

Lunch, including workshop on making bee hotels BY Carolyn Sonter

1:30 pm

Forum panel 2: Guerrilla farmers—overcoming the regulatory challenges to becoming a
viable, small scale, good, clean and fair farmer moderated by Tammi Jonas (Australian
Food Sovereignty Alliance and Jonai Farms & Meatsmiths)

This is about changing food and agriculture policy, legislation and regulation in Australia.
Panel members: Joanna Blunden (development officer—eggs, Tocal College): paddock based egg
farming is re-emerging; while these farms meet the expectations of many consumers, they can find
challenges meeting and navigating legislation and best practice guidelines; overcoming these
challenges is key to being a clean, safe, viable small-scale farmer.
Sarah Sivyer (egg farmer, Just Been Laid): opportunity to help shape regulations
that govern our primary industries; becoming a viable, good, clean and fair farmer involves
participating in various processes around development applications, environmental guidelines,
animal health and welfare, biosecurity and more; at times, participating in aspects of these
processes can be challenging for smaller scale farmers; one major opportunity lies in key
stakeholders engaging in more active knowledge and information sharing to create a deeper
understanding of small scale industries and more applicable processes.
Mathew Grace (free-range pig farmer, Merrifield Farm): access to, availability
and lack of reliable abattoir services is by far the biggest hurdle in getting products to market and
giving consumers a fair choice between factory farmed meats and the paddock raised alternatives;
transport carriers, feedlots, supermarkets, abattoirs and just about every related service are
geared to large scale commercial production; small producers are being locked out of affordable
and ethical choices; we need to look into practical, humane and cost effective alternatives to the
commercial abattoir.
Matt Dennis (vegetable farmer at Pitnacree): food waste and access to markets.
Austin Breiner (vegetable farmer at Oakhampton): challenges of farmers to adapt
to unpredictable weather, water shortages, and extremes of heat and cold resulting from climate
change.

2:45 pm

Question time

3:00 pm

Afternoon tea
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3:15 pm

Forum Panel 3: Slow Meat: Eat less meat, of better quality moderated by Greg
Venticinque (Galloway Meat)

This is about raising awareness of meat that is raised humanely, naturally and with minimal impact
on the environment.
Panel members: Tammi Jonas (Jonai Farms & Meatsmiths): the ethics and ecology of producing
and consuming meat—what are the key challenges to the growing movement of pastured livestock
farmers?
Simon Carroll (Little Hill Farm): establishing a free-range poultry farm for meat
and eggs
Pam Johnston (Porkery Hill Produce): establishing a free-range piggery
Sophia Tomkins (Dairy Shorthorn farm): Why preserve rare breeds? What the
Dairy Shorthorn has to offer; the situation worldwide and in Australia.

4:15 pm

Question time

4:30 pm

A cow is not only made up of steaks—a demonstration by Steph Teterin and Bruce West
(Tocal College) with co-operation from Bosley the 1100 kg bull

5:00 pm

Close

6:00 pm – 9:00 pm: Winter Heat: Dinner and a yarn around the fire in Wonnarua Country,
at Tocal College
Wrap up warmly for a beautiful evening under the stars in Wonnarua country and bring along your
favourite food story. The Winter Heat yarning and dinner is a wonderful chance to hear stories about local
food traditions and modern food stories from our local Indigenous people. Lead by Uncle Jimmy, Aunty
Aisne, Laurie Perry and friends, we will start by yarning around the fire at 6:00 pm. We will warm ourselves
up at 7:00 pm with Australian Indigenous food prepared by Corey Grech of Kool Purple Kookas and
Ethiopean food by Zabiba. The food comes from two different cultures that have been separated by 65,000
years. We will finish off the story sharing by 8.30pm. Craft beer from The Dusty Miner and wine from
Macquariedale Organic Wines will be available for purchase.

SATURDAY 5th AUGUST
8:45 am – 5:00 pm: Slow Food in Australia meeting at Tocal College chaired by Liz
Griffiths
8:45 am

Welcome and acknowledgement of place by Liz Griffiths

8:50 am

Message from Carlo Petrini (via video)

9:00 am

Slow Food—shaping the future of Good, Clean and Fair food by Assoc. Prof. Francesco
Sottile, representing the Slow Food Foundation for Biodiversity

9:30 am

Raising consciousness by Andrew Hughes, executive coach, motivational speaker,
leadership author and Slow Food Hunter Valley member

10:30 am

How Slow Food projects, events & campaigns provide solutions to local food issues and
help build Slow Food networks by Elena Aniere
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11:00 am

Building the Terra Madre Network as the foundation for the work of Slow Food by Lee
Galloway, chair, Slow Food Hunter Valley Terra Madre Network Project

11:20 am

Morning tea

11:30 am

Panel 1: Building the Slow Food networks
Journalists as agents of change: Belinda-Jane Davis (journalist, Fairfax Newspapers)
Producers & chefs’ networks: Slow Meat as a way towards this type of network— Gary Thomas
(Leader Slow Food Central Highlands) with Tammi Jonas
Slow Food Youth Network: Tom Christie (Slow Food Hunter Valley), Elise Pulbrook (Slow Food
Melbourne), and Taylor Peplow Ball (Slow Food South Australia)

Membership network: How the Snail of approval has been instrumental in creating the good, clean
and fair producers and chefs networks—Erika Hackett (Leader Slow Food Noosa)
Rebuilding a city based convivia: Noelene McBride (Leader Slow Food Brisbane)

12:30 pm

Lunch

1:15 pm

Panel 2: Biodiversity projects
Ark of Taste: Vince Velletri (Leader, Slow Food Swan Valley)
Presidia: Presentation of research proposal by Vince Velletri
Earth Market: Amorelle Dempster (Leader Slow Food Hunter Valley)
Chefs’ Alliance: Alison Peake (Leader, Slow Food Melbourne)
Indigenous Food Gardens: Andrew Dempster (Slow Food Hunter Valley)
Food education: Noelene McBride (Leader Slow Food Brisbane)
Implementing the Stephanie Alexander Kitchen Garden Program at Telarah Public School: Anne
Kelly (Slow Food Hunter Valley)

2:30 pm

Afternoon tea

2:45 pm

Panel 3: Events and campaigns
Slow Olive & Slow Pig: Gino & Elina Garreffa (Slow Food Mildura)
Slow Food and climate change campaign: Slow Food Canberra—Capital & Country Convivium
Slow Meat event at Daylesford on 2-3 September 2017: Gary Thomas and Tammi Jonas
Slow Fish event at Genoa, Italy, in May 2017: Colin & Rosa Mitchell (Slow Food Melbourne)
Slow scholarships for farmers: Rosie Cupitt (Leader Slow Food Shoalhaven)

4:00 pm

Break out groups: Ideas and commitments with a nominated leader and scribe for each
group
General discussion on local and national campaigns, and convivia commitments to Slow Food
projects, events and campaigns

5:00 pm

Close

7:00 pm – 10:00 pm: Celebrating Slow Wine in the Hunter Valley at Seraphine Café,
Maitland Regional Art Gallery, 230 High Street, Maitland

This is the main Slow Food in Australia National Conference dinner. It features local seasonal produce and
local Slow Wine. A forum panel (Ross McDonald, Macquariedale Organic Wines; Daniel Honan, The Wine
Idealist; and Prof. John Germov & Dr Julie McIntyre, University of Newcastle) will raise awareness of the
challenges facing vignerons and wine makers to produce wine that is clean and fair, as well as good.
27/7/2017
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SUNDAY 6th AUGUST
9:00 am – 12:30 pm: Slow Food in Australia meeting (continued) at Tocal College chaired
by Amorelle Dempster
9:00 am

7th Slow Food International Congress on 29 September to 1 October 2017 in Chengdu,
China by Amorelle Dempster, Australian Councillor, Slow Food International

9:20 am

The global campaign by Slow Food International for climate change by Assoc. Prof.
Francesco Sottile

9:45 am

Presentation of ideas for regional and national projects, events & campaigns by leaders
from previous day’s panel sessions
Open discussion and voting on commitments

10:45 am

Morning tea

11:00 am

Slow Food in Australia business:
Presentation of financial statements for 2016-2017
Management group structure and representation
Appointment of administrator for insurance
Appointment of national communications manager

12:15 pm

Thank you to delegates, sponsors and volunteers by Anne Kelly, Hon. Secretary Slow Food
Hunter Valley

12:30 pm

Formal close of conference

1:00 pm onwards: picnic for delegates, sponsors, partners & volunteers
Although it is traditional for most delegates at the national
conference to travel home on the Sunday afternoon, it is
hoped that some people will be tempted to stay another
evening in the Hunter Valley. The picnic will be provided by
Slow Food Hunter Valley, and will feature more of our best
local produce including slow cooked Galloway beef and
sausages, craft beer from The Dusty Miner, and wine from
Macquariedale Organic Wines.

The venue will be the historical and picturesque Walka Water
Works near Maitland. Meet at Ray Fairweather Park, which is
accessed by turning right 100 m past the entrance gates.
Entrance is free, and there is plenty of parking.
You can walk around the lake (3 km), and take a mini train
ride (bring enclosed footwear). We hope that you can join us and enjoy a relaxed afternoon of good food,
beer, wine, and hospitality.
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OUR PEOPLE (IN APPROXIMATE ORDER OF APPEARANCE)
Ross and Derice McDonald

Derice and Ross are passionate about farming biodynamically. They began their sustainable viticulture practices in
2001, but their venture into the wine industry started in 1993 on a property near the Hunter River. They then
established their current vineyard at Rothbury in 2001 and have approximately 30 acres of Certified
Biodynamic/Organic vineyard. Macquariedale Organic Wines was the first vineyard to become fully Certified
Biodynamic/Organic in the Hunter Valley. When they purchased this property it was a paddock without any
amenities or buildings and now consists of their home, Cellar Door and winery. It also has an orchard, olive grove
and vegetable gardens, chickens and cows. Their range of wines is produced in the off-grid winery with minimal
levels of sulphur (Preservative 220) that are below the required organic standard including a Preservative free red
wine. They believe it is a good, sustainable life, however requires constant learning.

Dr Julie McIntyre

Julie is a research academic in the School of Humanities and Social Science (History) at the University of Newcastle.
Her research on agriculture and environments focuses on how the growing, making, selling, drinking and export of
Australian grape wine is a window to human desire, changing identities and landscapes.
She has a Bachelor of Arts (Hons First Class) from the University of Newcastle, and a PhD from the University of
Sydney. Her PhD thesis is titled A "Civilised" Drink and a "Civilising" Industry: Wine growing and cultural imagining in
colonial New South Wales.
Her research appears in major journals. Her monograph First Vintage: Wine in Colonial New South Wales (UNSW
Press, 2012) received an international publishing prize and was shortlisted for the NSW Premier's History Awards, as
well as other honours. On the Australian Research Council Linkage Project Vines, Wine & Identity: the Hunter Valley
NSW and changing Australian taste, Julie works with a team examining the connection between people, place and
ideas in Australia's oldest continually-producing wine region. Julie is a member of the steering committee for an
extension of the Australian and New Zealand Environmental History Network and as Assistant Editor (Humanities
and Social Sciences) for the Journal of Wine Research (UK). She also supervises higher degree research students on
topics including wine.

Dr Cameron Archer
Cameron was principal of Tocal College for 28 years until his retirement in 2015. He has always had a keen interest in
history and the preservation of agricultural heritage. He is currently writing an environmental history of the Paterson
Valley from his PhD thesis.

Ian Clarke
Ian recently retired in the Hunter from a varied career in geology, adult education, public sector accountability and
administration, software development, and management system auditing. Slow Food has given him an opportunity
to pursue his real passion in good, clean food, craft beer, and promoting local economies.

Lucie Bruvel and Marco Forman
Lucie is a social entrepreneur. She grew up on a self-sufficient small holding. She went to France as a teacher and
lived in a small rural community. This experience gave birth to the realisation in Lucie, that this was the way humans
had lived the longest throughout history—as collectives. When she came back to Australia, Lucie began researching
ways to create a traditional village in the context of today’s world and for a more wholesome world. Shepherds
Ground is the result.
Marco grew up on a biodynamic farm in Germany, and is Lucie’s partner. He is developing a market garden at
Shepherds Ground with a vision to create a mixed biodynamic farm.

Jane Purkiss

Jane has always loved what can be achieved when like-minded people find their common ground and work together.
She realises that Shepherds Ground offers its members this opportunity, with its aim to address the challenges of
27/7/2017
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climate change, isolation and consumerism. It does this through its commitment to caring for the Earth, growing
good, clean and fair food, running ethical business enterprises and off-the-grid housing, all in a rural village
atmosphere. Jane feels privileged to be on the Shepherds Ground Board.
Jane’s professional background is in education, working with Indigenous communities, where she still has lasting
connections, then in complementary health, including palliative care. She has 3 amazing adult children and 6
grandchildren.

Kate Beveridge and Mark Brown

Kate and Mark have been developing Purple Pear Farm at Anambah since 2006. Their aim is to develop a model of a
sustainable small farm providing wholesome food to local families in the Newcastle and Maitland areas. The farm is
set on 14 acres at the edge of Maitland, and the market garden uses the mandala market garden model of intensive
annual and perennial food cropping. They market the food produced through a Community Supported Agricultural
model. They are also involved in community participation through regular farm tours and children’s activities, as well
as courses in Permaculture, Biodynamics, and Skills for Sustainable Living (such as making sourdough, cheese and
preserves).

Stuart Duff—The Dusty Miner

After over 20 years as a passionate home brewer, Stuart set up The Dusty Miner as a nano-brewery in Aberglasslyn
in 2014 to produce craft beers. He sold his first beers in March 2015. He operates a 300 litre mash tun, a 300 litre
kettle, six 600 litre fermenters and a bottling machine.
For the 2017 Slow Food in Australia National Conference, Stuart has made a Choc Orange Porter using zested
Paterson River oranges, which is on the Ark of Taste. Porter is a dark style beer that was developed in London in the
1700s. It was the first beer to be aged at the brewery and sent to pubs for immediate drinking, and the first beer to
be made on a large scale. The name is thought to come from its popularity with street and river porters. The
ingredients for this brew are:
Aberglasslyn rainwater
Gladfield malts from New Zealand: Ale, American Ale, Crystal, Light Chocolate and Dark Chocolate
Dark Crystal Malt from Thomas Fawcett & Sons in the UK
Organic cacao nibs from Peru
Hersbrucker hops from Germany
Northern Brewer hops from Germany
SafAle S-04 English ale yeast by Fermantis from Belgium
Zest from Paterson River oranges grown at Gresford.
Stuart also makes a pale ale, a saison, a dark ale, a red ale, and an IPA. His beers are found in 330 ml stubbies and on
tap at discerning establishments throughout the Hunter.

Amorelle Dempster

Amorelle Dempster migrated from Sri Lanka to Melbourne with her family in 1978. She worked full-time and studied
part-time, achieving a Bachelor of Business with a major in marketing in 1987. She worked in various positions until
2006, and then retrained to fulfil her lifelong ambition of becoming a chef and restaurant manager.
Amorelle is the leader of Slow Food Hunter Valley and the Australian Councillor for Slow Food International. In these
roles she volunteers time to help educate people about good, clean and fair food. In 2014, hearing that there was
shortage of food locally, Amorelle started a community food program that works with community volunteers to
rescue food from the farm gate that would otherwise go to waste. She uses her cafe to create tasty and nutritious
meals each week that are delivered by Oz Harvest to over five charities in the Maitland area. She has always given
her time to communities she has lived in, and in 2015 she was nominated on the NSW Hidden Treasures Honour Roll
for rural women.
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In 2000 together with husband Andrew and their children Sam and Georgia, the family moved to a farm in Gresford
in the Hunter Valley. Here the family experimented with biodynamic practices on their farm, grew grapes, olives,
vegetables, large black pigs and Belted Galloway cattle.
Amorelle loves everything about food, and that is why she has dedicated herself to the Slow Food philosophy of
good, clean and fair food for all. She sees herself as a food activist, human rights activist, chef, business woman,
small scale farmer, consummate gardener, wife, mother and (a very proud) grandmother.

Darren Bayley

Darren Bayley is Principal of Tocal College and Director of the Tocal Agricultural Centre. Tocal College, the venue for
much of the Slow Food National Conference, is a national leader in vocational education and training in agriculture
and land management and is operated by the NSW Department of Primary Industries. Darren is responsible for the
delivery of education programs for schools, youth residential training, and adult education. He also oversees the
development of the Tocal property (2,200ha) and its farming enterprises.
Darren moved from western Sydney to the Hunter and commenced at Tocal in 1998. Since then he has written
industry publications, established and coordinated the NSW Weeds Training Program, was a member of the steering
group that established and managed the state-wide Profarm short course program, and has led industry training,
assessment and accreditation programs of state and national significance.
In 2009 Darren was appointed Manager of Continuing Education at Tocal. Darren moved into his current role of
Manager Education Delivery in 2013. Darren has played a major part in the growth and development of the adult
education program at Tocal College and its service to the wider Department.
In addition to a Bachelor of Science (Hons) majoring in agriculture, Darren has a Graduate Diploma of Applied
Science at Charles Sturt University, a Graduate Certificate in Public Sector Management, and the Company Directors
Diploma.

Noel Jupp

Noel and his wife Virginia have owned Riverdene Nurseries near Gresford since 1956. Noel has long had a passion for
native plants, starting with native orchids and progressing through propagation and breeding of a wide range of
native plants. Riverdene occupies almost 12 hectares. On the land surrounding the nursery, Noel has planted
abundant natives that provide a propagation source for producing native seedlings for all aspects of the horticultural
sector, including revegetation projects. He also runs trials in growing and propagating native plants, and develops
new varieties.

Kelly Lees
Kelly has a background as a chef and high school teacher. Her interest in beekeeping began because of poor
pollination in the backyard veggie garden. Kelly and her partner began beekeeping 7 years ago and co-founded
Urban Hum in 2013. They started with one backyard hive, increased to 25 the first year, 50 the second year and 115
in the third year. They place their hives in suburban backyards around the Hunter, and they currently have hives in
26 suburbs of Newcastle and surrounds. Their honey is raw and unprocessed and of single origin—each hive is
bottled individually to preserve the unique flavour of that time and place. They are committed to sustainable
beekeeping practices and their management is bee-centric. They never take all the honey or feed the bees
supplements, and they do not use chemicals or antibiotics. Their jars are made in Australia from 100% post
consumer waste (soft drink bottles). They are passionate about local food production and bringing the best possible
honey to their customers. They also take the job of preserving these important pollinators for the future of our food
supply and food security very seriously. They strive to bring an understanding of the importance of bees to as many
people as possible.

Simon Brownbridge
Simon came from England 35 years ago. He started working at Demeter Bakery in Glebe 31 years ago—the beginning
of an apprenticeship in the processes of natural baking. He also developed an interest in the Rudolph Steiner
movement and the philosophy of biodynamic farming.
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Simon shortly moved to the North Coast of NSW with a young family and bought a piece of land. Being
inexperienced in the knowledge of making farming economically viable, he started a small baking operation in town
and developed a method of sourdough making under guidance of a local German baker.
In 1991 Simon returned to Sydney and with a couple of friends started a bakery cafe in the eastern suburbs. This was
very successful and the following year they won the NSW Small Business of the Year award. The bakery went
through several incarnations, and in 2001 Simon and his my wife, Loo, moved to the Hunter Valley. The following
year they bought their farm at Fosterton near Dungog. Fosterton Farm Bakery was born, as well as a small grain
milling and beef cattle operation, both of which are certified biodynamic.

Carolyn Sonter

Carolyn Sonter is an environmental scientist and beekeeper with an interest in the impact of environmental
contaminants on bees and other pollinators. Carolyn is currently researching the impact of perfluorooctane
sulfonate (PFOS) on the European Honey Bee and the bioavailability of PFOS and perfluorooctanoic acid (PFOA) to
honey bees in the greater Williamtown area. She is employed by the University of New England as a research
assistant—she is responsible for managing the university bee hives, and participates in a research project
investigating new methods for glasshouse pollination.

Danielle Lloyd-Prichard

Danielle Lloyd-Prichard is a casual education officer for the NSW Department of Primary Industries based at Tocal
College. Her role at Tocal is to train and assess adult learners in courses related to the nationally accredited
Certificate III in Beekeeping. She develops beekeeping educational resources and last year produced an AgGuide on
Australian Native Bees. Danielle is a recreational beekeeper of both native bees and honey bees and has been
keeping bees for over 8 years, running up to 20 hives at a time. She is the current President of both the Amateur
Beekeepers Association of NSW and the Hunter Valley branch of the Amateur Beekeepers Association. Danielle has
recently finished working as a bee researcher at the Tom Farrell Institute for the Environment where she analysed
the pollen in honey and propolis from beehives to identify bee forage species and floral diversity on a mine site. In
her spare time she loves to make honey spiced mead and delicious ginger infused honey.

Tammi Jonas

Former vegetarian academic Tammi Jonas is resident Mistress Meatsmith at Jonai Farms & Meatsmiths, where she
and her family of ethicurean farmers raise pastured rare-breed Large Black pigs and cattle on 69 acres of volcanic
paddocks just outside Daylesford, Victoria. Respecting what their friend and farming hero Joel Salatin has dubbed
‘the pigness of the pig’ is paramount to the Jonai, and they work hard to ensure their farming practices are fair
paddock to paddock.
Tammi does whole-carcass butchering on the farm, crafts a range of artisanal smallgoods and charcuterie, and
teaches regular butchery and charcuterie workshops.
She is the current President of the Australian Food Sovereignty Alliance (AFSA) where she advocates for everybody’s
right to access nutritious and culturally-appropriate food grown in ethical and ecologically-sound ways, and their
right to democratically determine their own food and agriculture systems. Tammi led the establishment of the AFSA
Legal Defence Fund, which is working to support small-scale regenerative farmers grappling with scale-inappropriate
regulation and planning.
Tammi has been writing about food since 2006 at her blog Tammi Jonas: Food Ethics, and has been widely published
in both academic and popular texts, including a chapter detailing her journey from mindless industrial eater to
vegetarian to ethical omnivore and mindful meatsmith in the anthology Fair Food: stories of a movement changing
the world published by UQP in 2015.
She spoke last year at Slow Food International’s Terra Madre in Italy on the topic of Slow Meat, and is helping to
coordinate Australia’s first Slow Meat Symposium to be held in Daylesford, Victoria 3-4 September 2017.

27/7/2017

Page 14

Joanna Blunden

Joanna Blunden is a development officer Poultry Eggs, based at Tocal College. Joanna’s brief within NSW Department
of Primary Industries is to: be the technical authority for the poultry egg industry, working on all industry issues and
with all industry sectors and stakeholders, including providing policy advice. A key focus is in the area of land use
planning and application of appropriate environment management principles to achieve sustainable farm and
industry development.
Her main professional interest is in animal welfare. Recent relevant projects include contributions to the
development of a national definition for free range egg production, and the development of welfare standards for
poultry.

Sarah Sivyer
Sarah has built her career with leading agricultural companies both locally and overseas. Her extensive experience
and knowledge of agriculture is reflective of this broad exposure to global markets as well as local knowledge, having
been born and raised on a fifth generation cattle property at Eccleston, NSW.
Sarah returned to the Hunter in 2016 to start-up her own company (Just Been Laid) and run her family’s cattle
property. Leading up to her return, Sarah’s roles have been diverse in both nature and location. These have included
Head of Operational Excellence for Rabobank, Senior Analyst for Animal Proteins for Rabobank, consulting to the
World Bank, Head of Food Security for Syngenta In Switzerland, and managing continuous improvement for BHP
Billiton on a mine site in Western Australia.
Sarah’s multinational career has meant she has worked in a diverse range of roles in the United Kingdom, United
States, Europe and Australia. Sarah holds a combined Bachelor of Engineering/Bachelor of Commerce degree from
the University of Sydney and an MBA from Oxford University.

Mathew Grace
Mathew is an IT professional come pig farmer. He has spent most of his adult life working in the corporate IT world
in Sydney. In 2015 he made the tree change to rural Merriwa with wife, Lucy, and young children, and a desire to
produce high quality ethically farmed meats in a paddock to plate fashion. Now at Merrifield, they run a 20 sow freerange piggery, with pasture raised and grass fed beef cattle. They butcher, process and add value to all of their
produce in their on farm butchery. They are passionate about their farm, their animals and their products.

Matthew Dennis

Matthew started farming about 30 years ago. Matthew and his son, Liam, grow a broad range of vegetables and
lucerne on land that was previously a horse stable and a turf farm at Pitnacree, near the Hunter River. In early 2016,
they had a glut of pumpkins that cosmetically were too low grade to sell to their normal Sydney wholesaler. The
need to plough them into the ground was averted with the help of volunteer pickers, and Matthew supplied 20
tonnes to a once-off pumpkin drive in The Levee arranged by Slow Food Hunter Valley. This led to a monthly produce
market in 2016, then to a twice monthly market in 2017, and now Australia’s first Earth Market. Matthew and Liam
now sell their produce mostly at local markets and through weekly boxes using Facebook and old-fashioned word-ofmouth.

Austin Breiner

Austin and his wife, Laurel, grow vegetables and fruit on partly rehabilitated land that was used for sand and gravel
extraction and non-putrescible waste disposal at Oakhampton, near the Hunter River. Austin comes from a long
family history of farming—his father grew the first Grosse Lisse heirloom tomatoes in Australia in 1938. Austin
started his working life as a geologist and became a science teacher. Farming is now Austin’s contribution to the
nation. He is passionate and farms for the challenge—when someone tells him he cannot grow something in
Australia’s climate, he loves to do it and prove them wrong. Austin says, “when you grow a crop, it is so beautiful
that you almost hate picking it.”
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Pam Johnston

In 2009, Tim and Pam Johnston noticed there was not an abundance of quality free range pork produce in the Nowra
area. They were also aware that consumers were becoming far more selective about what they ate, where it came
from, and what the produce itself had consumed. “We are what we eat”, and some of the things we eat I don’t want
to become, said Tim. So, they thought there was a potential gap in the market for humanely farmed tasty pork meat
that was antibiotic and hormone free.
As with most new businesses, they started small with two sows and one boar as start up capital. The name Porkery
Hill Produce was selected and registered by Tim, who sadly did not see the business take off, as he passed away in
Feb 2010. Today, Pam sells in bulk to several locals and restaurants, and has regular market stalls. Her range has
extended to sausages, bacon, ham, and chorizo, lovingly provided by 17 sows and 2 busy boars.

Sophia and Cameron Tomkins
What happens when a mixed farmer at Gollan marries a grazier from Stuart Town? Well it gets pretty busy. Sophia
and Cameron Tomkins partake in agriculture either side of Wellington in Central West NSW. Sophia as the grazier
breeds merino sheep and cattle at the Elephant Castle Dairy Shorthorns stud where Sophia and her mother, Sally
Harris, are stud principals. Her family has had a long history with the Shorthorn and Dairy Shorthorn breeds, but the
Dairy Shorthorn herd started two years ago with the purchase of cows and a bull from the complete dispersal of the
Douglas family’s Tuerong herd. The sale of that herd farewelled the last registered milking herd of Dairy Shorthorn
cattle in Australia. Cameron does all the rest.

Bruce West

Bruce West is the beef lecturer at Tocal College and his main role is training the full time students studying
Certificate III and Certificate IV in Agriculture in all areas of beef cattle breeding. Bruce teaches students low stress
cattle handling techniques, cattle selection based on temperament, conformation, genetics, and animal welfare
practices.

Steph Teterin

Steph Teterin is a lecturer in general agriculture at Tocal College and trains full time students in a range of areas
including fencing, motorbike and horse riding. For the past 7 years, Steph has been the coach of the Tocal Meat
Judging Team for an annual competition held at Wagga University. Students are taught how to judge beef, lamb and
pork for attributes that improve eating quality and carcase yields.

Liz Griffiths

After completing a BA and Masters in Communication, Liz enjoyed a career in journalism and then moved on to
corporate life. She held senior management roles in banking and finance before starting her own consultancy
business. Having gained a substantial amount of IT knowledge, including a Diploma in Web Production, Liz now trains
large and complex systems for corporations under the banner of her consultancy business, Communication Wise Pty
Ltd. Liz also applies her IT knowledge and training skills to small businesses in the local area by providing web
development services. Liz originally hailed from sheep stations in the far west of NSW and also spent many years in
the Riverland in South Australia. She has been around farming in one form or another for most of her life. Liz’s
eclectic mix of skills and knowledge gives her a unique perspective on Slow Food and all that can be achieved
through this movement.

Associate Professor Francesco Sottile

Francesco was born and raised in Palermo, Italy, where he obtained a degree in agricultural sciences from the local
university. He was awarded a PhD from the University of Reggio Calabria, and in 2001 he became Associate Professor
in Arboriculture at the Department of Agricultural and Forest Sciences, University of Parlermo. His teaching and
research is on fruit and nut tree cultivation, especially apricots, plums, almonds and carob in the Mediterranean
area.
He is a member of the Working Group for Agricultural Biodiversity at the Ministry for Agricultural and Forest Policies,
which works for the implementation of phase 1 of the National Plan for Agricultural Biodiversity and the
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International Treaty on Plant Genetic Resources for Food and Agriculture. Within this group, he contributed to the
writing of the Guidelines for the description and characterization of agricultural, plant, animal and microbial
biodiversity, in situ and ex situ.
Assoc. Prof. Sottile has been involved with the Slow Food Foundation for Biodiversity for over 15 years. At the
university, he is responsible for a cooperation agreement with Slow Food International and with the Foundation, and
on this basis he has cooperated in projects in 13 countries. He is a member of Slow Food, and an executive in the
regional committee of Slow Food Sicily. Prof. Sottile has assessed the producers of the Slow Food Earth Market
Maitland so this could be launched as the first Earth Market in Australia.

Elena Aniere

Elena was born in Pinjarra, Western Australia, and has a Bachelor of Business Degree in Agriculture and a Post
Graduate Diploma in Environmental Tourism. Elena initially gained extensive practical experience working on many
farms and stations throughout Australia, and when not working in agriculture, she remained working with food.
Elena changed fields by working for the Western Australia Government as a Policy Project Officer for 6 years, with
the role of minimising the impact by tour operators in sensitive areas of national and marine parks.
With her background and interests in agriculture, food, environmental management and tourism, on attending Slow
Food’s Salone del Gusto in Turin, Italy, in 2000, it was a logical step for Elena to become involved with Slow Food.
She started as a volunteer member and became a convivium leader in Perth, then moved to Italy to work for Slow
Food International in 2003. Her roles and responsibilities have varied, including responsibility for international
finances and international membership services, as well as being the Program Director for Asia and Oceania, with a
focus on Indonesia, the Philippines, Australia, New Zealand.

Anne Kelly

Anne is an educator who has worked in local primary schools for the past 20 years. She co-leads the Stephanie
Alexander Kitchen garden program at Telarah Public School, working with 130 Year 3 and 4 children each fortnight as
the garden specialist. Anne also supports other schools interested in the program to get started. She is honorary
secretary of Slow Food Hunter Valley.

Daniel Honan

Daniel Honan is a Hunter Valley based freelance wine and food writer, and advocate for natural, organic and
biodynamic wine. A former journalist at the BBC in London, Daniel swapped the news desk for a wine bar and ever
since returning to Australia has combined his words with wine, while championing the new Australian and New
Zealand sustainable wine vanguard.
He has since been published in Decanter, Gourmet Traveler Wine, Selector, Wine Companion, Guardian Australia,
and many more... In 2014, Daniel was invited to present a seminar on Australian wine at the Real Wine Fair, in
London. Daniel also organises and hosts wine events in his home town of Newcastle, known as inGRAPESweTRUST
presents..., which features Newcastle's annual real wine festival, What's In Your Glass?

Professor John Germov
John is Pro Vice-Chancellor (Education and Arts) of the Faculty of Education and Arts at the University of Newcastle,
and Director of the Centre for Social Research and Regional Futures. His research interests include the social
determinants of food and alcohol consumption and production, public health nutrition policy, and interdisciplinary
wine studies. He has published 21 books, including A Sociology of Food and Nutrition: The Social Appetite (2017).
John leads the Wine Studies Research Network, an interdisciplinary cluster of scholars from the humanities and
social sciences who are unearthing the history of the Hunter’s wine industry—the oldest in Australia—and
unravelling the complex interactions between production, consumption, and the evolution of ‘taste’. John himself
has been collaborating extensively with historian Dr Julie McIntyre on Australia's rise as a nation of wine producers
and wine drinkers.
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OUR SPONSORS AND PARTNERS

Readers Café & Larder
East Maitland Library
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