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editorial 
this issue of Country Web is a known as a good cook, and 

she would always cook our 

favourite food for our birthdays. 

When she was lapsing in and 

out of consciousness as she was 

dying she was re-living cooking 

Christmas dinner – telling my 

daughter to help her stir the 

pudding, and to watch the food 

in the oven. ‘I think I’ll lie down 

for a little while’, she said, ‘I’m not 

feeling too good – I’ll just have a 

little rest, and then I’ll be right.’ 

Patrick holden of the uK Soil 

Institute has coined the term 

‘food Crunch’, similar to the 

‘Credit Crunch’. the term food 

crunch recognises the need to 

consider the coming together 

of many factors including the 

impact of climate change, the 

decrease in the availability of oil, 

and increasing competition for 

access to our natural resources. 

In australia we are faced with 

water shortages, which are 

critical in the murray darling and 

murrumbidgee river Systems, 

known as the food bowl. australia 

is particularly vulnerable to the 

impact of climate change. We need 

to develop food systems for the 

future that are fair and sustainable around 800 

small ‘taste’of the many aspects for consumers, producers, our million to 1 

of food. We hope that it is a regional communities and the billion 

trigger for you to think more, or 

in different ways, about food – to 

see food and the food system, 

its production, marketing and 

consumption through ‘new eyes’. 

michael Symons in his book, one 

continuous picnic, writes that 

‘nothing is so simultaneously 

fundamental to survival and yet 

so embroidering of civilisation as 

food’. 

Speaking personally, from the 

number and variety of cook books 

and boxes full of newspaper 

cuttings of recipes that I have and 

‘might try one day’, you would 

think that I am a gourmet cook 

– unfortunately I’m not, but I do 

try. my family often joke, that if I 

cook something good, that is the 

only time they will get it – not 

realising that it was a matter of 

luck. I do cook good cakes though 

and I have the Country Women’s 

association cookbooks, including 

the latest one. 

for my family, food has always 

been central to special family 

occasions. my mother was 

environment. 

Paul roberts in his book, The end of 

food, the coming crisis in the world 

food industry, argues that the era of 

superabundance has come to an 

end, and a new era of geopolitics 

is beginning. the pressures of low 

cost food production can damage 

the environment and increase 

contamination and disease, such 

as food poisoning. 

In today’s world, food shortages 

are often thought of as a thing of 

the past, but in 2008 there were 

food riots in several countries, with 

the price of grain increasing by 

700 per cent. this was attributed to 

many factors, including the use of 

grain for biofuel, the diversion of 

grain into animal feed to support 

increasing consumer demand 

for meat in India and China, and 

market speculation. there is now 

an increasing groundswell of 

concern on the future of food, and 

food security. 

Patel in his book, Stuffed & Starved, 

highlighted the paradox that 

people are starving, but 1 billion 

are obese, according to the World 

health organisation. 

a general perception in australia is 

that everyone has enough to eat, 

but many indigenous people do 

not have access to fresh, affordable 

food (see rebecca huntley’s eating 

Between the Lines). a survey in 

South Western Sydney found 

that 22 per cent of households 

and 45 per cent of single parent 

households experienced food 

insecurity, figures that will increase 

with increasing unemployment. 

as consumers we are bombarded 

with messages about food. for 

some of us eating is no longer a 

simple pleasurable pastime, but 

one tinged with guilt, and there 

are the serious issues of anorexia, 

bulimia, and body image. 

I hope you enjoy this edition of 

The Country Web and that it does 

indeed provide ‘food for thought’. 

Assoc. Prof. Dr Frances Parker, 

Rural Women’s Network State 

Advisory Committee Member 

C A L E N  d  A  r  o  F  E V E N  t  S  

WhAt’S NEXt? 
the next edition of The Country 
Web will look at ‘re-engaging’. 
We’re looking for stories from 
people helping to re-build 
communities by re-invigorating 
community spirit and creating a 
renewed sense of community as 
well as stories on re-engaging in 
education, the workforce, family, 
hobbies, travel, relationships, life 
after illness, reconciliation, etc. 

Contributions are required by 23 
June for publication in august. 

Send your contributions to: 
The Country Web, locked bag 
21, orange NSW 2800, fax to: 
02 6391 3650 or email: 
allison.priest@dpi.nsw.gov.au 

JuLy 2009 
24–25, Mudgee 
mudgee Small farm field days. 
for more information go to: 
www.arec.com.au 

5-17, NaTioNaL 
NaIdoC week is a celebration 
of aboriginal & torres Strait 
Islander cultures and an 
opportunity to recognise the 
contributions of Indigenous 
australians. this year’s theme, 
honouring our elders, Nurturing 
our youth, encourages 
communities to acknowledge 
the status of our elders as 
leaders and role models for our 
youth. for more information go 
to: www.naidoc.org.au 

SEPtEMBEr 2009 
18–20, JuNee 
the historic town of Junee will host 
the 17th annual Women’s gathering 
and organisers are hoping you’ll be 
making tracks to participate in this 
dynamic and fun-filled weekend of 
events. Keynote speakers include: 
ella James; Petrea King; and local 
girls, toni Nugent and Kerryn 
macaulay. look out for the next 
edition of The Country Web which 
will feature a 4-page pullout 
including the official program, 
workshop lists and registration, tent 
city and travel information. Contact 
Nikki Condon on Ph: 02 6924 8114 
or go to: www.junee.nsw.gov.au/ 
html/women_s_gathering.html 

oCtoBEr 2009 
22–23, SydNey 
the 2009 Sydney food fairness 
alliance (Sffa) food Summit — 
‘hungry for change: shaping food 
policies that are fair and sustainable’ 
will provide an opportunity for 
concerned individuals, community 
organisations, government and 
industry to frame a statewide 
policy that will provide fair access 
to affordable and nutritious food; 
further develop sustainable food 
systems; and support successful 
strategies to meet challenges. 
for more information go to: 
www.sydneyfoodfairness.org.au 
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letters Write to: letters, the Country Web, locked bag 21, orange NSW 2800 

City starts realising farmers’ 

roles 

the speed at which our climate is 

provides education for young 
children to positively influence 
their food choices 

land Newspaper in late November. 
I have so thoroughly enjoyed my 
(unexpected) year discussing 

COMPETITIONWINNERS 

changing is forcing us to transform 
rapidly rather than evolve slowly.  
to me this transformational 
change is clearly evident in city 
dwellers’ dawning realisation of the 
importance of agriculture and food 
production in their lives. 

over the past few years I have 
given several presentations to 
non-rural audiences about the 
huge impact of their food choices 
on rural economies and the natural 
environment. 

People were quite shocked to 
think their individual preferences 
for cheap, blemish-free produce 
were collectively having such a 
devastating effect on the rural 
sector and landscape, but while 
food was cheap, there was not a 
lot of incentive for them to change 
their food habits. 

but now, with the long-running 
drought forcing up food prices 
quite dramatically, I notice that 
concern about food availability 
and cost is a common topic of 
conversation among many of my 
city friends. 

Suddenly, agriculture is on the 
urban agenda, admittedly driven 
by the hip-pocket nerve, but city 
people are transforming the way 
they interact with food production. 
Not only is there more concern for 
farmers and their plight, there is 
renewed and growing interest in 
school and home food gardening, 
food preserving, and supporting 
local food producers. 

for instance, the hawkesbury 
harvest (hawkesburyharvest.com.au) 
and hunter harvest  initiatives 
(hunterharvest.com) are two 
groups helping city people 
connect with local farmers, and 
in Wollongong, food fairness 
Illawarra is raising the profile of 
food. 

In Victoria, landlearn, a statewide 
schools education program, 
supports teachers to integrate 
edible gardens in the schools 
curriculum (www.landlearn.net.au) 
while the Kitchen garden Program 

(kitchengardenfoundation.org.au). 
and the Cultivating Community 
group helps communities 
establish food gardens 
(cultivatingcommunity.org.au/cc). 

the long-running Seed Savers 
Network has produced a free 
online manual for schools on food 
growing and seed saving (www. 
seedsavers.net/school-gardens). 

Public-minded individuals 
are also running informative 
websites such as the urban food 
garden (http://users.ncable.net. 
au/~urbanfoodgarden) to help 
people regain food gardening skills. 

City people are beginning to 
realise the crucial importance of 
farmers and agriculture in their 
lives, and are starting to take more 
responsibility for their food choices. 

Rebecca Lines-Kelly, Wollongbar 

Surprises and successes 

It was back in autumn 2008 that 
I featured in The Country Web in 
an article about moving from the 
city to the countryside. I thought 
you may be interested in reading 
about the amazing and unexpected 
response I received to this article 
and my resultant year. 

firstly, a number of local women, 
including my whole book club, 
gave me wonderful feedback 
about the article. the local Country 
Women’s association sent me a 
congratulatory letter and people 
would often stop me down the 
street to comment about the 
article. 

the local lions Club invited me 
to give a talk to their club about 
moving to our small town from the 
city and how our family adapted 
and what services we found helpful 
in making the change. as a result 
of this talk, the deputy mayor 
of our town recommended our 
family for a front-page story in 
our local newspaper. my story was 
then picked up by the riverina 
regional development board that 
recommended our family feature in 
an article about tree Change in the 

our tree change move (which 
happened back in 2004). It has felt 
very positive and I hope it has been 
of benefit to my town and perhaps 
some city dwellers contemplating 
making the change. and all as a 
result of The Country Web. 

on another note, I spent 2008 
pursuing a lifelong dream to write. 
I joined Wagga Wagga Writer’s 
Centre, attended a number of 
writer’s workshops, entered short 
story competitions and had one 
prose story published. I was 
interested in the theme of your 
next issue (food for thought) 
and I have written an article with 
this in mind, inspired by a recent 
Christmas present. [See page 11 
to read Jo’s story]. 

best wishes for 2009 and again, 
thank you for an interesting 2008. 

Jo Wilson-Ridley, Coleambally 

New project to promote 

local food production 

I live on a rural property at Pearces 
Creek in the Northern rivers area. 
I am currently developing a project 
to promote local food production 
by setting up a network of 
community-owned supermarkets. 

my plan is to develop the ecomart 
website by gaining input from as 
many people as possible via the 
wiki. the ideas of rural women 
would be valuable both as 
producers and as shoppers. 

for more information go to: 
www.ecomartaustralia.org 

Effie Ablett, Pearces Creek 

Coonamble Women’s gathering 

Committee receives Australia 

day Award 

the Coonamble Women’s 
gathering was awarded the 
Coonamble australia day 
Community event of 2008. the 
award was accepted by raquel 
Pickering (Secretary, Coonamble 
Women’s gathering Committee). 
this is an excerpt from her speech. 

Congratulations 

to the following readers for 

their winning entries in the 

No. 48 book competitions. 

Back to Family Basics 

Pack: betty Wallace, 

Wanganella 

Enid Lyons, Leading Lady 

to a Nation: Sherree Conn, 

Coonabarabran; marie 

hombsch, bithramere; 

& louise mcevoy, 

Coonabarabran 

Award Winning 

Australian Writing 2008: 

C Chaseling, gunnedah; 

ruby Curtis, Cooma; 

gabrielle Teale-McEvoy, 

Coonabarabran 

‘To win this award in a year that was 
so full with wonderful community 
events is indeed a privilege and a 
huge surprise. We tested new ideas 
and ways of doing things, and the 
success we achieved is due largely to 
the determination and the fortitude 
of the smallest, hardworking 
committee in town! 

our appreciation goes to NSW 
department of Primary industries 
and its Rural Women’s Network 
for selecting us to host the 2008 
gathering and for the financial 
backing to allow us to do so. 

Many thanks in particular to 
Coonamble Shire Council for 
supporting this event, as well as 
the corporate sponsors, community 
groups and individuals in town who, 
in many cases, went above and 
beyond the call to duty to assist. 

i strongly encourage participation 
in any community organisation and 
activity, as it was through working 
with so many people, that i could 
see how justifiably proud we are 
of our town, its people and our 
achievements. 

Raquel Pickering, Coonamble 
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Community engagement unit 
Manager, Sonia Muir with RWN 
Project Coordinator, allison Priest 

the rural Women’s Network 

(rWN) is a statewide 

government program within 

NSW department of Primary 

Industries based at orange. 

rWN works in partnership 

with individuals and agencies 

to share information and 

promote action on rural 

women’s issues. the rWN: 

■	 provides information 

and referrals; 

■	 supports the 

development of local 

initiatives; 

■	 works with rural women 

and families to identify 

and bring attention to 

priority issues; 

■	 develops projects with 

other agencies to address 

needs; 

■	 provides a medium 

for networking and 

information sharing; 

■	 promotes the profile of 

rural women; 

■	 provides a two-way link 

between government 

and rural women; and 

■	 provides policy advice. 

Contact rWN on: 

Ph: 02 6391 3620 

Fax: 02 6391 3650 

rural.women@dpi.nsw.gov.au 

from Sonia’s desk
 
ChANgES IN rWN — NEW 

CoMMuNIty ENgAgEMENt 

uNIt ForMEd 

It looks like being a challenging 

year for everyone across the globe 

and the rWN is not immune to 

change. from 1 april 

I moved into a new role as 

manager of a small Community 

engagement unit which includes 

the rWN, schools education, 

events and stakeholder 

engagement. after 17 years of 

focusing on rural women it’s time 

to leap out of my own comfort 

zone and take on new challenges. 

I will still take a strong interest in 

rWN activities but my hands-on 

role will be somewhat diminished. 

allison Priest (returning part-time 

from maternity leave) will still 

produce The Country Web and be 

a key contact person for the rWN. 

Wendy bortolazzo finished her 

contract with the rWN and had a 

baby girl, anna in april. We wish 

her well in the adventures ahead 

and thank her for her creative 

contributions to the rWN. 

Food (For thought) 

I like to eat. food is essential to life 

and yet do we really appreciate 

where it comes from and what’s 

involved in getting food into our 

tummies? do we spend time 

savouring our food? how many of 

us eat on the run, at our desk, or in 

front of the tV without enjoying 

the act of eating or thinking about 

it’s origins? It takes the body 20 

minutes to register fullness so why 

not time yourself and make sure 

every meal you spend at least half 

an hour eating and enjoying the 

experience! 

the Kentucky farmer, writer and 

academic, Wendell berry sees 

eating as ‘an agricultural act’ and 

suggests we need to see ourselves 

as more than passive consumers 

and suggests we ‘participate 

in food production to the extent 

that you can. if you have a yard or 

even just a porch box or a pot in a 

sunny window, grow something to 

eat in it. Make a little compost of 

your kitchen scraps and use it for 

fertilizer. only by growing some 

food for yourself can you become 

acquainted with the beautiful 

energy cycle that revolves from soil 

to seed to flower to fruit to food to 

offal to decay, and around again. 

you will be fully responsible for any 

food that you grow for yourself, and 

you will know all about it. you will 

appreciate it fully, having known it 

all its life’. 

he also encourages us to: 

1.  Prepare your own food. 

this means reviving in your own 

mind and life the arts of the 

kitchen. this should enable you 

to eat more cheaply and give 

you a measure of ‘quality control’. 

you will also have some reliable 

knowledge of what has been 

added to the food you eat. 

2. Learn the origins of the food 

you buy, and buy the food that 

is produced closest to your 

home. the idea that every locality 

should be, as much as possible, 

the source of its own food makes 

sense. the locally produced food 

supply is the most secure, the 

freshest, and the easiest for local 

consumers to know about and 

influence. 

3. Whenever possible, deal 

directly with a local farmer. 

all the reasons listed for the 

previous suggestion apply here. 

In addition, you eliminate the 

whole pack of merchants, 

transporters, processors, 

packagers and advertisers who 

thrive at the expense of both 

producers and consumers. 

(Adapted from: www.stjoan.com/ecosp/docs/ 

pleasures_of_eating_by_wendell_b.htm) 

We can’t predict the future but 

we can certainly try to imagine 

what could happen and prepare 

as best we can. I like the approach 

from the recent australian 

Conservation foundation’s report, 

Paddock to Plate, Food Farming and 

Victoria’s Progress to Sustainability, 

by andrew Campbell (october 

2008) who says the challenge is to: 

‘…develop farming systems that are 

more intrinsically australian: that 

are resilient in the face of extreme 

weather and extreme seasonal 

variability; that are miserly with 

water and conserving energy; that 

maintain good ground cover and 

are kind to the soil; that sit tightly 

on the landscape and don’t displace 

native wildlife or habitat; that are 

highly profitable in good seasons 

and don‘t lose money on bad 

seasons; that preserve and build 

their natural, human and financial 

capital; that recover quickly from 

shocks and stress; that attract and 

retain young, talented people on 

the land; that generate jobs and 

income in regional communities; 

and that produce things in high 

demand for good prices.’ 

I hope this edition of The Country 

Web gets you thinking about food 

from some different perspectives. 

SoNIA MuIr 

MANAgEr, CoMMuNIty 

ENgAgEMENt uNIt 
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Wom en 's Awar d Kim’s taste of success 

2009 rural Women’s Award Winner 
A passionate advocate of food and wine production for the central west, Orange’s 
Kim Currie was recently named the winner of this year’s NSW RIRDC Rural Women’s 
Award at a special Gala Dinner held at Parliament House, Sydney in March. Kim’s 
award recognises her commitment to improving agritourism, and using farmers’ 
markets and other initiatives to boost awareness of food production efforts in NSW, 
and help strengthen rural communities. 

Kim’s passion for food and 

wine production and promotion 

was sparked when she moved to 

australia from New Zealand and 

put her self-taught cooking skills 

to use. 

‘I have a brother and sister 

who are trained as chefs, but 

I taught myself to cook. over 

time and with the support of the 

community and local producers, 

I started to get involved in food 

and eventually wine.’ 

living in rylstone for 24 years 

working as a chef and then 

running the rylstone food Store 

and restaurant for two years, Kim 

developed a close relationship 

with the region’s producers. 

‘that introduction to 

producers not only shaped how I 

learnt to cook and how I came to 

teach others, but it underlaid why 

it was so important.’’ 

a strong advocate for primary 

industries and the interests of 

rural women, Kim and her three 

sons and daughter moved to 

orange in 2006, where she 

became the first executive 

officer of brand orange — a 

wine and food tourism initiative 

which promotes and develops 

the region as taste orange. 

Kim is working to achieve 

greater recognition and more 

opportunities for local wines 

and food through an industry 

development strategy that also 

integrates regional food and 

tourism. 

Kim says local community and 

industry groups have created a 

growing network which supports 

taste orange. 

‘they are not just about 

bringing tourism to the region, 

they are about supporting our  

local community. 

‘Not only are we returning 

greater profits to farmers and the 

wider community through the 

multiplier effect but the health 

benefits of really fresh produce 

are enormous — the integration 

with the community, the way that 

people get to know each other 

and support each other’. 

Now that extensive regional 

food and wine networks exist, 

Kim and her team are focussing 

on promoting local produce to 

the broader market. 

‘Sydney is the biggest 

consumer marketplace so taste 

orange at bondi is our major 

annual consumer event.’ 

under Kim’s leadership, brand 

orange produced the local 

visitor guide, now a key tool 

in food event promotion and 

Kim manages the partnership 

program with orange City 

Council bringing together 300 

local tourism ventures. 

‘there are something like 

1800 businesses in orange 

which benefit from tourism, so 

we would like to see that 300 

members grow enormously, but 

our first challenge is to make 

sure that we’re delivering for 

those businesses so that means 

consulting to find out what their 

needs are and ensuring tourism 

in this region is delivering in 

partnership with industry. 

Kim helped establish farmers’ 

markets in Cowra, bathurst, 

mudgee and orange, and the 

australian farmers’ market 

Network. She wants to expand 

this relationship between farmers 

and consumers. 

‘one of the ways we can do 

that is by using the town square, 

and that is one of the things I 

would also like to study as part 

of my rural Women’s award 

bursary — how other cities and 

communities utilise their town 

squares as a centrepiece for  

bringing in not only producers 

but all elements of their 

community in regular activities.’ 

Kim is involved in driving 

other grassroots initiatives 

such as the glenroi Community 

Kitchen in orange, a slow food 

project to help support local 

women and families. 

‘Slow food orange runs the 

Community Kitchen. It is an 

opportunity for people who 

wouldn’t normally get access 

to fresh food or necessarily 

have great skills in cooking 

to come together weekly. We 

teach them cooking skills, using 

fresh produce donated by local 
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suppliers and then we share a 

meal together.’ 

many of Kim’s achievements 

are inspired through the support 

of female networks and mentors. 

‘I feel like I’m a representative 

of all the women in this 

community who work together. 

I would not have had the 

confidence to be involved with 

this award if I hadn’t had that 

support. So many women I know 

are every bit as capable as I am.‘ 

Kim wants to extend the 

choices available to women in 

rural communities by mentoring 

others and by encouraging them 

to pursue their goals. 

‘I would encourage anybody 

who had wondered about doing 

something like this and perhaps 

lacked confidence or who 

thought there were other people 

more worthy, to recognise their 

skills and just go for it.’ 

Kim’s interest in agritourism 

is inspired by the obvious 

advantages of the producer 

market concept including 

accessibility, convenience, 

strengthening of local and 

regional food systems, 

sustainability and its potential to 

bridge the divide between rural 

and urban communities. her 

ultimate goal is to help develop 

vibrant regional communities by 

linking local produce, people and 

experiences. 

using the award bursary, 

Kim will travel to renowned 

agritourism regions, such as 

Provence and tuscany, to learn 

ways of better integrating local 

produce, people and experiences, 

resulting in more dynamic rural 

communities. She hopes to 

increase her understanding of 

the successful farmers’ market 

models and how they contribute 

to paddock-to-plate marketing 

and agritourism and to share this 

information with others. 

■ ■ ■ 

Kim Currie and gillian 

hogendyk (see right) were 

presented with their 2009 

rIrdC rural Women’s award 

certificates by Premier rees at 

a special presentation dinner 

at Parliament house, Sydney 

on march 9. the dinner was 

attended by 100 guests from 

industry, government and 

community and was supported 

by our 2009 award Sponsors: 

NSW department of Primary 

Industries, the rural Industries 

research & development 

Corporation, NSW farmers’ 

association, department of 

State & regional development, 

department of environment & 

Climate Change NSW, the office 

for Women’s Policy, the australian 

Women’s Weekly, rural Press 

limited and abC radio. 

the dinner was a wonderful 

opportunity to recognise and 

support rural women in NSW 

whose work is contributing to 

more vibrant and sustainable 

rural communities. 

applications for the 2010 

award open on 1 august 2009. 

for more information contact 

rWN. a list of past winners and 

finalists who have agreed to act 

as mentors is also available. ■ 

2009 RIRDC Rural Women’s Award Runner-up: 
Gillian Hogendyk 

gillian is passionate about conservation of natural resources and 

involving rural communities in wetland conservation. 

Originally from Cooma, gillian’s love of animals led to a career as 

a vet working in Cowra, orange and Narrabri, before working as a 

Veterinary Inspector for the former rural lands Protection board 

based in dubbo. The Macquarie Valley is now home to gillian 

and her family who run an irrigation and cropping property at 

Warren, with gillian’s focus moving from her vet work to local 

environmental challenges.
 

roles with WIreS (Wildlife Information rescue & education 


Service) and the National Parks Advisory Committee led gillian to 

explore local wetlands and write their history in the macquarie 

marshes: an ecological history.  her work soon sparked the 

interest of macquarie river food & fibre, leading to the formation 

of a unit trust to purchase the small property, burrima, in the 

marshes to be managed for conservation purposes. 

gillian and her fellow trustees set about improving the 

surrounding land through initiatives including saltbush planting, 

with support from the Central West Catchment management 

authority. Now school and university students are sharing in 

Burrima’s learning journey, with gillian regularly leading tours 

through the marshes. 

gillian hopes one day to tour wetlands managed by non-

government, community organisations or private land owners in 

the murray–darling basin and other parts of australia to gain a 

greater appreciation of the diversity and possibilities for private 

conservation initiatives to be developed on working properties. 

She strongly believes that productive and sustainable farming 

(including irrigated agriculture) can sit side-by-side with the 

enhancement of environmental values for the benefit of the 

whole community. 

She would like to see other irrigation communities, particularly 

their female members, take up the challenge of getting involved 

in addressing the environmental bottom line. 
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daring to dream
 

Debbie Allard and Sue Harnett joined forces to establish 
a farmhouse cheese making enterprise on a small farm 
factory at Mooball near Burringbar on the Far North 
Coast. They have learned to work together as an effective 
team and to juggle farming and family responsibilities. 

Sue harnett (left) & debbie allard (right) 
Tweed Valley Whey Farmhouse Cheeses 

‘tweed Valley Whey farmhouse 

Cheeses’ opened in april 

2008 after many months of 

planning and completing three 

cheesemaking courses. the 

fledgling business processes 

about 500 l of milk a week into 

about 10 different types of soft 

cheeses and yoghurts which Sue 

and debbie sell through farmers’ 

markets and local shops. they 

have two children each, and 

husbands who have had to learn 

to be cheese widowers! 

WhaT gaVe you The MoTiVaTioN/ 

iNSPiRaTioN To FoLLoW youR dReaM? 

Debbie: Sue and I had been 

friends for years and were 

involved in community activities 

such as restoring the local hall. 

We’d both seen an abC landline 

program on cheese making 

about four years ago and thought 

perhaps that was something we 

could do one day when the kids 

were a bit older. When a friend 

approached Sue about buying 

their milk to make cheese, both 

she and I decided it was time to 

give it a go. We did the course 

and then made cheese for about 

six months before we set up the 

factory. We use recipe books and 

have done other courses. Sue is 

the milk expert, being co-owner 

of a dairy farm for over 14 years, 

and her science background has 

been very useful. 

Sue: We made a pact after doing 

the cheese course that we 

would make cheese every week 

no matter what. We needed to 

perfect the product and ensure 

we could make it to a consistent 

quality. We didn’t have any 

failures. We hosted lots of cheese 

‘parties’ to get opinions and had 

lots of great feedback before 

taking the next step. 

aT WhaT PoiNT did you ReaLiSe 

ThaT youR dReaM WaS aCTuaLLy 

PoSSiBLe aNd WhaT Made you 

ThiNk you CouLd ReaLLy do iT? 

Debbie: I gained a lot of 

experience in value adding when 

we had lots of excess passionfruit 

on our banana farm. I spent 

about four years selling the pulp 

to restaurants and that got us 

through some lean times. 

Just prior to starting the cheese 

making, I’d been working for 

a word-of-mouth marketing 

company, moving up the ranks 

to become national manager. 

I gained a lot of knowledge 

while I was there and went into 

the cheesemaking enterprise 

knowing that we wouldn’t have 

to do much marketing as the 

cheese would sell itself. this has 

proved correct. We produce a 

product that you can’t buy in the 

supermarket so there is virtually 

no competition. 

We sell at local markets and 

my dad has become our 

‘celebrity chef’, demonstrating 

the products and helping with 

tastings. 

Sue: the plan from the beginning 

was to make money. debbie gave 

up work about three months 

before the factory was built 

and was able to do a lot of the 

research especially for the Safe 

food requirements. We didn’t just 

start by making cheese for fun. 

We had a business plan and were 

focused. 

aS a ChiLd, WhaT did you WaNT To 

Be WheN you gReW uP? 

Debbie: a fairy! I really didn’t 

know what I wanted to be. I fell 

into banking, spent time in the 

city, worked in the recording 

industry, travelled overseas and 

had a job at the local tourist 

centre in murwillumbah. my 

marketing experiences have also 

been a real bonus. 

Sue: I always loved plants and 

the country. I did my higher 

School Certificate in Sydney, 

worked in secretarial jobs for a 

few years, and travelled around 

australia doing temporary work 

before spending a year in lismore 

studying applied science. I had 

my own nursery for a couple of 

years but gave that away when 

the dairy farm became too 

demanding. 

hoW did youR ChiLdhood 

iNFLueNCe you iN LaTeR LiFe? 

Debbie: dad was in the Navy 

and we travelled every two years 

overseas or within australia. 

I learned to adapt to new 

situations. dad retired to a farm in 

burringbar when he was 40 and I 

was 16. I went to murwillumbah 

high School and vowed I’d never 

marry a farmer. I met my farmer 

husband Jim on a blind date and 

here I am. 

Sue: I am number 10 of 11 

children and grew up in the city 

with a big extended family but 

always loved the country. 

I was 13 when my mum died so 

I lived with older siblings while 

at high school. We would visit 

relatives on farms and in the blue 

mountains, so I am really happy 

to have ended up on a farm. 

Who aRe youR RoLe ModeLS? 

Debbie: Women like madonna who 
push the boundaries. 

Sue: I’m not sure there is any one 

person in particular but I have the 

greatest admiration for farmers 

who really battle against the odds 

and persevere when the going 

gets tough. 

WhaT doeS SuCCeSS MeaN To you? 

Debbie: I’ve always wanted to 

have my own business rather 

than work for others. It is 

important to me that people are 

spreading the word about our 

cheese. We’ve had some articles 

in the local press which have 

generated a lot of interest. 
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the more cheese we can make, 

the more money we make. It 

is great fun, but there comes 

a point where we have to 

stop because we are simply 

exhausted. the people of 

burringbar are very excited and 

we really hope others can jump 

on the bandwagon with us 

and make our village a tourist 

destination. 

Sue: having a happy family, the 

ability to earn a decent living off 

the land, being proud of what 

you are doing and making a 

good product. With dairying we 

didn’t get any feedback about 

how good that last glass of milk 

was, but with the cheese we get 

immediate comments and it is 

very fulfilling. 

WhaT haS BeeN oNe oF The BiggeST 

BaRRieRS you haVe had To FaCe, 

WhaT haPPeNed, aNd hoW did you 

oVeRCoMe iT? 

Debbie: our husbands and 

families not letting go of us! It 

has been quite difficult to ‘wean’ 

the family off me being there 

full time. It is a gradual process 

even though I had worked away 

from home quite a lot with my 

marketing job. my girls are 12 

and 14 and run the house for 

me. they cook dinner and do 

the washing. they are fantastic. 

from day one we have made 

the factory a space only for the 

‘cheese makers’. It has become 

our little escape haven. We have 

the best chocolate and gin and 

tonics there for when we work 

late. 

Sue: Juggling a husband, the 

kids, a dairy farm and the cheese 

factory. We both have kids at 

school so we have to work 

around that as much as we can. 

I get up early and drop the milk 

at the factory. my two boys are 

10 and 6. debbie’s girls are a bit 

older and after they have caught 

the school bus she comes and 

takes over while I get my kids off 

to school. In the afternoons we 

always try to combine cheese 

drop-offs to shops with kid 

pickups. 

a huge hurdle happened on 

the day we got our Safe food 

approval for the factory. We 

discovered we had an outbreak of 

cattle tick fever and lost our year’s 

replacement stock of heifers. 

Watching the cattle die was 

simply horrendous. It has been a 

big hill to climb back up as it has 

involved a lot of extra work. 

WheRe do you See youRSeLF iN 10 

yeaRS’ TiMe? WhaT iS youR ViSioN 

FoR The FuTuRe? 

Debbie: ultimately we hope to 

have a direct outlet from the 

farmhouse, run home-based 

cheesemaking training programs 

and employ local staff. We 

also don’t have the coolroom 

capacity for hard cheeses. 

these developments are very 

expensive. at this early stage 

we are still having fun and want 

to run everything ourselves. We 

don’t want to travel to sell our 

products. We want people to 

come to our village. farmhouse 

cheeses are a niche market. We 

are using the milk and producing 

the cheese all on the farm. 

Sue: I hope that I am older and 

wiser, that we are employing 

staff in the cheese factory, and 

that my husband rob can have 

a break from dairying — he has 

worked seven days a week most 

of his working life. 

WhaT WouLd you Like To Say To 

oTheR WoMeN Who May Be JuST 

STaRTiNg ouT oN a daRiNg To 

dReaM JouRNey? 

Debbie: don’t do it by yourself! 

get someone to come on board 

with you. We each have different 

strengths and qualities and 

neither of us could have done 

this without the help of the other. 

and we both have a good sense 

of humour which is so important. 

do a lot of research. you don’t 

have to buy new equipment 

either. We bought lots of our 

factory gear second hand from 

ebay and saved lots of money. 

get over the fear factor and 

learn to be strong in dealing 

with tradespeople. make sure 

you have a comprehensive plan 

on paper and don’t be afraid to 

ask lots of people to help you. 

We have been lucky to have 

a fantastic mentor, graham 

redhead from the department of 

Primary Industries in Queensland, 

who has helped us with advice 

and information all along 

the way. We also listen to our 

customer comments and have 

made changes to accommodate 

these. It is so important to 

surround yourself with positive 

people and to show young 

people that hard work can lead to 

success. the age of forty comes 

quickly so there is no time for 

regrets. 

Sue: We’d read in a business 

book that you should do as much 

planning as you can before you 

start a business, because once 

you start you won’t have the 

time. this is very true. If you can 

persevere and put in the pre-

planning effort, the benefits will 

come. It is also important to do 

something you really want to do, 

that gives a positive ‘vibe’. ■ 

A project of NSW department 

of Primary Industries rural 

Women’s Network, Daring 

to Dream celebrates and 

recognises rural women who are 

playing key roles as achievers 

and agents of change within 

their communities by sharing 

their stories and providing a 

mechanism for networking and 

informal mentoring. For more 

information about the project 

and to read the latest stories go 

to: www.dpi.nsw.gov.au/rwn 

and click on ‘projects and 

activities’ and then ‘daring to 

dream’. 

your Backyard Farmer 

is an innovative approach 

to community-supported 

agriculture through urban 

backyard farming. It was 

started in 2006 by two women 

in the uS. all they require is 

a plot of land big enough to 

feed the mouths involved — 

10 feet by 10 feet is about the 

minimum for an individual or a 

family of two — along with six 

hours of direct sunlight a day 

and an outdoor water source. 

In exchange, the farming‘team’ 

provides an organic vegetable 

farm right outside the client’s 

door, customised to the family’s 

size and dining choices. Clients 

get to choose the produce they 

want grown from a seasonal list 

of crops. your backyard farmer 

sets up and then visits the 

garden once a week to weed, 

harvest and do any additional 

planting necessary. each time 

they leave, a basket of freshly 

harvested vegetables is left 

behind that’s cleaned and 

ready to be cooked or eaten. 

there is a weekly fee and for 

those who want to learn to do 

it themselves, your backyard 

farmer also offers an onsite 

consulting program on topics 

including soils, pests, disease, 

garden planning, crop rotation, 

succession planting, trellising, 

weeds, transplants versus 

seeding, cover cropping and 

more. maybe you have these 

skills and can help others 

become urban farmers, and 

help yourself to a rewarding 

new business. 

For more information go to: 

www.yourbackyardfarmer.com 

T H O U g H T )  •  T H E  C O U N T R Y  W E B  9  



Fresh start 
farmers’ markets: the fresh new link in the food chain
 

By Jane adams, Chair, australian Farmers’ Markets association 

orchardist Les Langlands from the hilltops, NSW travels regularly to Sydney’s 
farmers’ markets including eveleigh Market in Redfern. 

the farmers’ market 

movement is relatively new in 

australia. the first designated 

producer-led regular farmers’ 

market commenced operation 

in 1999 — now there are upward 

of 120 farmers’ markets trading 

regularly in communities across 

australia, from albany and 

Carnarvon in Western australia to 

Willunga, St Kilda, albury, orange, 

Wauchope and byron bay. 

research undertaken by 

the Victorian department of 

Primary Industries in 2004 

estimated a national turnover of 

$40 million, with an estimated 

community economic impact of 

$80 million. that’s no mean feat 

for a grassroots movement born 

primarily from food producers’ 

need to find alternative, more 

profitable and sustainable 

channels for their produce — and 

consumer hunger for fresh food 

direct from the farm. 

Since then the number of 

markets have virtually doubled, 

generating significant benefits 

to the farmers and food 

producers who participate and 

to the communities that host the 

markets. 

before looking at some of the 

community and social benefits 

of buying direct from the grower, 

it is important to understand 

exactly what distinguishes a 

farmers’ market from other 

markets. 

the australian farmers’ 

markets association’s 

recommended definition 

states, ‘a farmers’ market is a 

predominantly fresh food market 

that operates regularly within 

a community, at a focal public 

location that provides a suitable 

environment for farmers and 

food producers to sell farm-origin 

and associated value-added 

processed food products directly 

to consumers.’ 

In other words, farmers’ 

markets offer a new link in the 

food chain — fresh food sold 

directly from the paddock that 

is destined for your dinner plate. 

dirty spuds can be sold the 

morning they are dug, peaches 

and tomatoes, juicy, sweet and 

ripe, are picked and sold within 

hours — healthy fresh food that 

is seasonal and packed with 

flavour and good nutrition. 

farmers’ markets are primarily 

food markets — but there are 

some exceptions to the edible. 

Vendors may also sell plants, 

herbs, flowers, compost, worm 

farms, seeds, and small livestock 

— in other words, items that have 

the potential to grow more food. 

If you take your shopping 

trolley to most farmers’ markets 

you will find growers and 

producers selling meat, poultry, 

seasonal fruit and vegetables, 

olive oil, nuts, farmhouse 

cheese, eggs, honey — even live 

eels. look too for organics, or 

produce represented by growers 

in transition; for heirloom 

vegetables and occasionally 

exotics, depending on the 

local climate. asian vegetables, 

tropical fruits, and australian 

grown tea and coffee can 

be found in markets in more 

northern climates. 

on the other end of the food 

chain, farmers and growers 

regularly report that selling 

direct at farmers’ markets is very 

good for the health of small farm 

businesses. 

one of the founding vendors 

at the orange farmers’ market 

was Pearl butcher of Cabonne 

Country honey, an enterprise 

since sold but her experience is 

no less valid. 

‘beekeeping was a part-time 

occupation for us both,’explains 

Pearl. ‘the business doubled once 

we started selling in farmers’ 

markets, allowing us to leave our 

career jobs to focus on further 

expansion. Selling direct at farmers’ 

markets is sociable and gives you 

back control of your business.’ 

many other smaller producers 

across australia report similar 

outcomes, added to which they 

are able to build consumer brand 

awareness, trial new varieties, sell 

excess or blemished crop — and 

most importantly reduce their 

cost of sales so they maximise 

their profit margin, an advantage 

that can be a make or break for 

some farm businesses. 

my 10-year involvement with 

farmers’ markets has continued to 

reinforce my belief that they have 

enormous potential to change 

the way both shoppers and 

producers relate to food. they 

reconnect us to seasonality, they 

reduce food miles, they grow and 

nurture small food enterprises, 

they build proud, connected 

communities — and they can 

provide a vital, profitable and 

enjoyable alternative channel 

to mainstream food retailing. 

Some have called farmers’ 

markets a revolution. I prefer to 

see their role as a pragmatic win 

for grassroots change, common 

sense — and good health. 

Farmers’ markets... 
‘reconnect us to 
seasonality, they reduce 
food miles, they grow 
and nurture small 
food enterprises, they 
build proud, connected 
communities...’ 
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