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FROM THE CHAIRMAN

Economic slowdown or not, beef still remains the
number one fine dining protein. Diners crave a
great steak, roast or barbecue. Conditions remain
favourable in Queensland for a good winter grain
crop and for Stockyard to produce high quality grain
fed Angus and Wagyu into 2010. Our stronger cur-
rency makes it a little more challenging but demand
remains high as we approach the end of the calen-
dar year.

We have had strong demand across the South East
Asian, North Asian and Middle Eastern regions as
consumers shake off the effects of the GFC and get
on with enjoying great food.

Robin Hart AM - Chairman

MZ 2 T,

]AGUAR

THE JAGUAR AWARDS % AUSSIE. /
FOR EXCELLENCE %, _‘J,S“

SIXTH EDITION

HOFEX 2009

The Hong Kong food expo was held in May at the Hong Kong
Convention Centre. Hofex attracts displays of kitchenware,
cooking utensils, food and beverage from all corners of the
globe enticing many from the culinary world to attend.

Congratulations to Classic Fine Foods Hong Kong (Stock-
yard's exclusive distributor) who entertained and provided
appetizers for attendees exclusively in the chef's corner.

WELL DONE

Stockyard was the proud recipient of a Silver and Bronze
medal in the recent Brisbane Royal Exhibition Branded
Beef Competition. Stockyards Angus Long Grain Fed
Sirloin came runner up to a Wagyu Sirloin in both cat-
egories by small margins. Stockyard’s consistency has
been highlighted again having placed in the top 3 for the
past 4 years.




JORDAN

If you are looking for a fantastic fine dining experience in
Jordan, please try the Marriott Amman Library Lounge and
Cigar Bar or the Marriott Jordan Valley Dead Sea Resort
and Spa. Outstanding service from Marriott staff with ex-
cellent product knowledge will ensure your meal exceeds
your expectations. Stockyard beef has its place in a well
balanced international menu.

Stockyard Beef is available exclusively from Mr Ali Noor at
the Kaylani Food Centre.

Bone-In Ribs are cut from the 3rd to 8th rib at
a width of approx 180mm. This 6 rib product
with the short rib attached makes an excel-
lent slow cook item with a rich flavour that will
melt in your mouth. Knives are not necessary
as this product will literally fall away from the
bone. We recommend Bone-In Ribs from a light-
er, younger grain fed carcass, before the bone
matures and becomes an unmanageable size.
Please discusswiththeStockyardMarketingstaff.

EMPLOYEE PROFILE

Our North Asia Sales Manager, Nobuyuki “Noble” Araragi has been em-
loyed by Stockyard for over 14 months, but his association stretches
to 8 years as he was a key customer of Stockyard for the Japanese
market. Noble has had the advantage of working for large Japanese
Meat importers/wholesalers both in Australia and Japan. He has a fan-
tastic understanding of the beef industry from the Australian paddock

to the Japanese pallette. Noble is very thorough in his approach and
Stockyard customers get his full loyalty. Noble's family are based here
in Brisbane and he is an active participant of the local Japanese com-
munity. If any weaknesses, it is Noble's taste for Bundy rum and grasp
of Australian slang.




CHEF PROFILE: TODD CHEAVINS

Todd Cheavins, a Canadian national, brings over 20 year's ex- T[\£ Kic[mrc{san :H'Otﬂl

perience in fine cuisine as Executive Chef to The Richardson WA’
Hotel & Spa’s elegant restaurant Opus located in Perth, West- FﬂTt[L

ern Australia.

After completing his initial training in Canada, Todd continued
his education in food under the tutelage of Executive Chefs
in the kitchens of leading international hotels in countries as
diverse as China, Switzerland, The United Arab Emirates and
Singapore.

In Australia he was part of the pre-opening team at The Westin
Sydney after spending time at The Sheraton Mirage Port Doug-
las. Internationally, he was part of the pre-opening team at /
The Fairmont Dubai and recently comes to The Richardson Ho- ¢
tel & Spa from The Sentosa Resort and Spa in Singapore. =

Recently, Todd was involved in a charity event ‘5 Chefs Dinner’
a team effort with five of Australia’s most sought after chefs

raising funds for the Starlight Foundation. [ ————

Being passionate about quality in everything he handles, Todd
believes that the produce is the most important starting point
for great food. He has cooked and impressed for many famous
faces throughout the world including entertainers and sporting
stars.

We highly recommend if you have the opportunity that you dine
at the Richardson Hotel & Spa and enjoy Chef Todd' s inventive
cuisine with French origins, hints of the Orient and modern Aus-
tralian fresh flavours.

Food and Hotel Shanghai (18th-20th November)

Stockyards exclusive distributor in China, Fineline Foods, will have a booth at the up
coming Food and Hotel China event in mid November in Shanghai. Stockyard will also
attend the event. Please look us up for beef sampling and a beer.

FHC China 2009 18th - 20th November Booth #3Q16



DID YOU KNOW?

Iceworks, Paddington, has Stockyard beef on the menu.
Chef James will tantilise your taste buds with beef ta-
taki, braised beef ribs or long grain fed eye fillet.
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FOOD SAFETY

Stockyard is regularly audited both internally and ex-
ternally to ensure it exceeds the standards of the many
quality programs it has in place. These include:

AQIS

Food Safety Queensland

1IS09001:2000

Certified Australian Angus Beef

Halal

Ausmeat Non Packer Exporter

Certified Natural Beef

Meat Standards Australia

FOR FURTHER INFORMATION

www.stockyardbeef.com.au
davclark@stockyardbeef.com.au
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STOCKYARD MARKETING

LACHIE HART

Ph: +61(T) 3623 2803
Fx: +61 (7) 3623 2805
Mobile: +61 408 467 803
lachieh@stockyardbeef.com.au

Chief Executive Officer

DAVID CLARK

Ph: +61(T) 3623 2806
Mobile: +61 408 467 806
davclark@stockyardbeef.com.au

General Marketing Manager

NOBLE ARARAGI

Ph: +61(T) 4687 7235
Mobile: +61 408 467 806
noblea@stockyardbeef.com.au

Sales Manager - North Asia

DIANA PETRIE

Ph: +61(T) 3623 2811
Mobile: +61 404 023 284
dianap@stockyardbeef.com.au

Marketing Executive

AMY BROOKS
Ph: +61(T) 3623 2855
amyb@stockyardbeef.com.au

Marketing Co-ordinator

SCOTT PHELAN
Ph: +61(7) 3623 2876
scottp@stockyardbeef.com.au

Sales / Marketing Trainee

STOCKYARD ADMINISTRATION

GRAEME MACKENZIE
Ph: +61(T) 3623 2833
Mobile: +61 419 713 208
fincontroller@stockyardbeef.com.au

Financial Controller

LEANNE O'REILLY
Ph: +61(7) 3623 2822
leanneo@stockyardbeef.com.au

KERWEE FEEDLOT

JIM CUDMORE

Feedlot Operations

Ph: +61 (7) 4692 2277
Mobile: 0417 735 507

Fax: +61 (7) 4692 2263
jcudmore@kerwee.com.au

Administration Assistant

General Manager

STOCKYARD

Unit 8/441 Nudgee Road, Hendra QLD 4011 Australia PO Box 1170, Toombul QLD 4012 Australia PH: +61 7 3623 2800 Fax: +61 7 3623 2805
www.stockyardbeef.com.au




