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Meet the Food Innovators brings together local, regional and 
national food innovators with local farmers and graziers, 
agribusiness, manufacturing and processing, and food 
retailers. This event will provide you with information on 
creative and transformative work in these sectors, and 
grow investment and collaboration for value-adding and 
processing activities in the Central Highlands.

The forum aims to:

 ΅ Share Knowledge 
Provide market information and insights to create knowledge that is credible, 
relevant and practical so that businesses can make informed commercial decisions

 ΅ Build Capability 
Inspire regional businesses to grow by providing practical workshops delivered 
by industry experts. This will increase business’ confidence to develop innovative 
products and access new markets.

 ΅ Create Connections 
Connect business with researchers, innovators and networks to kickstart industry 
investment, foster innovation and encourage new product, process and technology 
development.

CHDC and our partners welcome you to Meet the Food Innovators: Connecting 
Farmers, Value-chain, Retailers and Consumers.

Introducing our MC Pete Lewis

Respected rural journalist, Pete Lewis is now the director of Brisbane-based consultancy 
Way with Words after a 35 year career in broadcast journalism.

He’s a former National Rural & Regional Reporter for ABC News & Current Affairs, 
foreign correspondent and Executive Producer of ABC-TV’s Landline programme. Pete 
is a representative on the International Federation of Agricultural Journalists (IFAJ), Vice-
President of the Australian Council of Agricultural Journalists (ACAJ) and past president 
of the Rural Press Club of Queensland. 

Join the interactive Question and Answer Sessions by either 
raising your hand for a roving microphone or by tweeting 
Pete with your comments and queries.

 @endofthebitumen

Kerry Hayes 
Chairman Central Highlands 
Development Corporation 
and Mayor Central Highlands 
Regional Council
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8.45am Welcome Kerry Hayes Mayor, Central Highlands Regional Council (CHRC)

9.00am Growing Agricultural Value: 
Inspiration from other 
regional areas

Chris Balazs Chief Executive Officer, FarmGate MSU (Tullamarine)

Emma Greenhatch General Manager, Food Agribusiness Network 
(Palmwoods)

Bec Lomman Director, Seed and Sprout (St George)

Jack Milbank Chief Executive Officer, Bargara Brewing Company 
(Bundaberg)

Dr Megan Star Senior Postdoctoral Research Fellow - School of 
Business and Law, CQUniversity (Rockhampton)

Rob Watkins Founder & Director, Natural Evolution Foods (Walkamin)

10.10 – 10.50am Morning Tea

10.55am Grown in the Central 
Highlands: What do our 
community want to buy, 
when and how? 

David Donnelly Director & Head of Australian Consulting, Instinct and 
Reason

11.20am Launch of the October 
2018 ACIL Allen Central 
Highlands Abattoir 
Feasibility Statement

Kerry Hayes Mayor CHRC, Chair Central Highlands Accelerate 
Agribusiness (CHAA)

11.30am From the home front:  
Value-adding and 
collaboration

Liz Alexander CHDC Agribusiness Development Coordinator (Emerald)

Luke Bradley Director, Wool-A-Roo (Orion)

Sonya Comiskey Director, Comiskey Bazadais Beef (Capella)

Digby Dunbar CEO MAD Greens (Emerald) 

Jason O’Loughlin Managing Director, Fair Dinkum Meats (Emerald & 
Springsure)

12.40pm Key Note: Alison Alexander Queensland Food Fellow and Regional Food Advocate

1.00 – 2.15pm Lunch

2.30 – 4.30pm Bus Tours Beef It Up AACO Goonoo Feedlot, Comet

Fruit Master Fruit Master Australia table grape operations, Emerald

Sweet As Beekeeping and honey, Emerald

4.30 – 6.30pm Join the Cluster Muster 
(grains and brewing; 
branded beef; value-added 
horticulture)

Facilitated by: Alicia Dunbar, Industry Development Officer (Central); 
Helen Newell, Industry Development Officer (Bowen), Department of 
Agriculture and Fisheries; Liz Alexander, Agribusiness Development 
Coordinator CHDC; Emma Greenhatch, General Manager, Food 
Agribusiness Network

Sampling of Bargara Brewing Company craft beers and canapes

7.30pm Dinner and drinks Please join us for dinner and drinks at the Irish Village (at own cost)

Event Wifi Password: 1122334455

CHDC Meet the Food Innovators
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Interactive Question and Answer Session 1 
Growing Agricultural Value: Inspiration from other regional areas

 9.00am

Value-adding has been the buzz-word for some time in agriculture, but its share of GDP was last 
measured at 2.38%? How have these regionally based innovators successfully secured more 
value and more return for their products while following their passion?

  Chris Balazs 
Chief Executive Officer, Provenir 
 

Chris is passionate about high welfare farming and  
bringing true provenance to the consumer. With a corporate 
science background, and 15 years as a small scale farmer, 
Chris has run his own paddock to plate business. Now 
with Provenir (formerly FarmGateMSU), Chris is pioneering 
mobile on-farm processing, to bring a new category of true 
provenance, highest welfare meat across Australia. Provenir 
sees mobile on-farm processing as the future of premium 
quality meat production that benefits farmers, livestock and 
consumers alike.

 @ProvenirMeat

  Emma Greenhatch 
General Manager, Food 
Agribusiness Network 

Emma Greenhatch is a food and agribusiness industry 
specialist who has held senior roles in the not-for-profit, 
government and private sectors. During her ten years with 
the Victorian State Government, Emma co-founded Food 
and Beverage Trade Week, Victoria’s largest inbound trade 
event that delivered $50 million in new sales in its first year. 
Emma is now leading Australia’s fastest growing food and 
agribusiness cluster in the Greater Sunshine Coast Region. 
The Food and Agribusiness Network (FAN) has more than 
220 members from across the value chain and helps its 
members to connect, collaborate and grow. 

 @FANSuncoast

  Bec Lomman 
Director, Seed and Sprout 
 

The Seed + Sprout story started in 2016 when Bec and Rob 
Lomman saw a gap in the local market for premium quality 
fresh produce. They started with the desire to have access 
to the freshest, healthiest, seasonal, local and Australian 
produce and groceries. They didn’t believe that living in a 
remote, rural community should be a barrier to accessing 
that. Bec and Rob’s business philosophy is very much tied to 
involving and supporting the community that supports them. 
For that reason, they are committed to supporting talented 
local producers, who grow and make some of the premium, 
wholesome and ethical produce and products stocked at 
Seed + Sprout. 

 @masonbecs

  Jack Milbank 
Chief Executive Officer, Bargara 
Brewing Company 

Brought up on mixed farming property in Zimbabwe. Jack 
studied a Bachelor of Applied Science (Agronomy) at The 
University of QLD. Jack has worked in a diverse range 
of farming, geotechnical, food and beverage industries. 
In 2009 Jack became the Managing Director of Hortus 
Technical Services, Australia’s leading independent certified 
laboratory and agronomic services company. In 2013 he 
founded a microbial biotechnology company - Biofilm 
Crop Protection Pty Ltd. and in 2014 Jack founded the 
Bargara Brewing Company, producing Craft Beer and Cider, 
distributed state-wide and now exported to China and 
South Korea. Jack was a Nuffield Scholar in 2006/7 studying 
“Globally competitive horticultural production processing 
and marketing using renewable energy”. Jack has had 
an active involvement in the implementation of industry 
wide research projects, identifying solutions to improve 
the efficiency and profitability of production systems by 
facilitating the optimal use of inputs.

 @bargarabrewing
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  Dr Megan Star 
Senior Postdoctoral Research 
Fellow – School of Business and 
Law, CQUniversity

Megan Star is a Senior Postdoctoral Researcher at CQ 
University. She is an agriculture and resource economist and 
for the past nine years has worked collaboratively across 
the areas of agriculture and natural resource management. 
Having previously worked with the Queensland Department 
of Agriculture and Fisheries she developed strong networks 
and understanding of agricultural production systems. She 
has worked extensively with a range of stakeholders and 
has led a number of recent projects including Valuing the 
Canberra Truffle Festival, Growing Central Queensland, 
and Understanding eco-labels in horticulture. Megan is a 
member of the Centre of Rural Economies and has recently 
attended the American Applied Agricultural Economics 
conference focused around supply chain management. 

  Rob Watkins 
Founder & Director, Natural 
Evolution Foods 

Based from Walkamin, Northern Queensland, Rob and 
his wife Krista Watkins of Natural Evolution are marketing 
innovative products made from green bananas and 
other unloved waste products. Rob Watkins is a second-
generation farmer whose father ran cattle before turning 
to bananas, avocados and macadamias. In 2011, Rob and 
Krista began to make small scale batches of green banana 
flour as a gluten-free alternative to wheat flours, for sale 
in local shops. Natural Evolution Foods now produces 2-5 
tonnes of pharmaceutical grade flour a week from this 
purpose built $3.8 million factory on the farm. Now Rob and 
Krista are interested in establishing other manufacturing 
sites in Australia using their patented technology. Multi-
award winners, in 2017, the innovative pair won the Food 
and Beverage category of the international Edison Awards. 
Rob and Krista are proud of Australia’s clean and green 
reputation and want to ensure high quality local product 
is available to beat the competition from unsafe and 
unregulated imports.

 @BananaFlour

 @CHDCorp | #foodinnovators

Notes
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Grown in the Central Highlands: What 
do our community want to buy, when 
and how?
David Donnelly Director & Head of Australian 
Consulting, Instinct and Reason

 10.55am

Central Highlands consumers have a growing hunger 
for authentic, fresh food. The region proudly produces 
quality food for Australian and overseas markets – but 
little of it gets eaten here in the region, and few of 
those who eat it know that it is produced locally. 

Launch of the October 2018 ACIL Allen 
Central Highlands Abattoir Feasibility 
Statement
Kerry Hayes Mayor CHRC, Chair Central Highlands 
Accelerate Agribusiness (CHAA)

 11.20am

The 2018 Feasibility Study investigated the potential 
for the abattoir and found that growing and potential 
demand from the export market for beef products was 
strong and the Central Highlands region is well placed 
to service these markets. 

Interactive Question and Answer Session 2 
From the home front: Value-adding and collaboration 

 11.30am

Who are the businesses working now in our region to value-add in agriculture; what is the 
potential and the risks, and how do we realise the opportunity? 

  Liz Alexander 
CHDC Agribusiness 
Development Coordinator 

Based in Emerald, Queensland, Liz Alexander is the 
Agribusiness Development Coordinator for the Central 
Highlands Development Corporation (CHDC). She leads 
CHDC’s Central Highlands Accelerate Agribusiness (CHAA) 
initiative, working with stakeholders across commodities 
and the supply chain to grow productivity and profitability 
for all agribusiness within the region. In her role, Liz 
developed and facilitates the AgTeCH events held annually 
in Emerald and Mungindi. Liz is a non-executive director 
for Plant Health Australia and the Cotton Research and 
Development Corporation, for which she chairs the IP and 
Commercialisation Committee. Liz was recently appointed to 
the NFF Farm Data Working Group. 

 @bluedogagcq

  Luke Bradley  
Director, Wool-A-Roo 
 

Luke Bradley farms Lindley Downs in the Orion district 
on the CH region as part of a family business Woolaroo 
Ag. After moving to Orion to take on a new lease venture 
with the Westchester Group, Luke started to look at digital 
tooling to aid in better management of the variable soils 
and landscape that dominates the 4000ha of cultivation 
on Lindley. When the opportunity came up to undertake 
a Nuffield Scholarship in 2017, Luke reflected on his past 
experiences and based his research on whether Australian 
farmers could obtain value from new ag technologies 
coming to market. Luke’s study gives insight into variable 
rate justification with considerations to farming systems. 
Luke has spent nearly 5 months travelling abroad through 
North and South America, Europe and New Zealand with 
the purpose of identifying where the primary return on 
investment has stemmed from.

 @woolaroo5
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  Sonya Comiskey  
Director, Comiskey Bazadais 
Beef 

Sonya Comiskey is an award winning Central Highlands 
beef producer and beef brand owner together with her 
husband, Geoff. In 2017, Sonya was awarded a Nuffield 
Farming Scholarship. Currently in progress, Sonya’s area of 
study relates to “producer-led beef brands” and explores 
collaborative supply chain models, use of provenance to 
attract a premium and technology such as Blockchain to 
underpin traceability, provenance and redistribution of 
premium back through the value chain. She’s secretary of 
her local AgForce Queensland branch and in her spare time, 
operates a children’s clothing business (Australian Made 
featuring Australian Grown Cotton) and a boutique project 
management company focussing on local infrastructure 
projects. Sonya never gets bored!

 @QSP73Z

  Digby Dunbar  
CEO, MAD Greens 
 

Winner of the inaugural CHDC HACK CQ last month, Digby 
Dunbar is the newest small crop producer on the block. Digby 
is passionate about providing nutritionally-rich, fresh produce 
to regional communities. In Stage 1 of MAD (Micro-Activated- 
Dynamic) Greens, Digby is investigating how people who are 
new to agriculture can start producing micro-greens and leafy 
greens for local retailers – on a scaleable level. In Stage 2 
he plans to roll out the business to other communities using 
a modular production system. With a strong heritage and a 
sound knowledge in broadcare cropping, cattle production 
and sustainable practices, Digby is currently completing Year 
11 and has already secured an MOU with a local restaurant 
and retailer to start taking his product starting with mustard 
seed, and sunflower micro-greens.

 @MADGreensOz

  Jason O’Loughlin  
Managing Director, Fair Dinkum 
Meats 

Jason O’Loughlin has been a butcher for almost 30 years and 
has worked all around Australia. Jason and his wife Tracey 
operate Fair Dinkum Meats, with shops in Springsure and 
Emerald. The couple place a strong emphasis on employing 
locally, with nine trainees and apprentices. Sausages are a 
forte, with Fair Dinkum Meats taking home first place at the 
Queensland Regional Sausage King Competition for their 
Italian beef sausages. They also placed second for their 
Mongolian lamb and third for the pumpkin and feta lamb 
sausages at the most recent Sausage King Competition 
held during Beef Week in Rockhampton. Proudly promoting 
local beef brands, preserves and honey, Fair Dinkum Meats 
has plans to expand their business into value-added and 
additional fresh products working with local producers. 

 @CHDCorp | #foodinnovators

Notes
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Key Note: Alison Alexander  
Queensland Food Fellow and Regional 
Food Advocate

 12.40pm

Bus Tours  
Beef it Up! | Fruit Master | Sweet As 

 2.30 – 4.30pm

Our co-operators have requested that those attending the 
site tours please do not bring private vehicles on the tour. 
Help us ‘Come Clean Go Clean’ and support good farm 
hygiene to prevent the risk of entry and movement of pests 
onto these properties.

Alison Alexander believes food has to have a “quality” about 
it – ideal growing conditions, hygiene in production, sound 
cooking methods and above all good flavour. She has a 
long history in the Queensland and Australian food space. 
She is renowned for her food knowledge, her celebration 
of Queensland producers and her unwavering support for 
food professionals and is held in high regard by industry 
networks.

She hails from rural Queensland having grown up in the 
Lockyer Valley and has been a dedicated advocate for 
Queensland food for more than 30 years. Having travelled 
the length and breadth of the state profiling our agriculture 
and food industries, Alison is as comfortable in a paddock 
with a beef producer or vegetable grower as she is rubbing 
shoulders with our top chefs. Alison has been a guest 
presenter on ABC Radio for 19 years and has written for 
numerous publications. She regularly leads food tours 
within Queensland and interstate to encourage awareness 
of regional produce and also appears as a guest chef, 
cookery teacher and speaker at events. She is often asked 
to judge food competitions and is Chief Judge for the Royal 
Queensland Show Preserves section.

In 2011 Alison was made the inaugural Queensland Food 
Fellow and in 2013 was awarded the Citibank Professional 
Excellence Award to honour her major contribution to the 
restaurant industry. She is a keen gardener, loves to travel 
and is always looking for new ingredients. In her spare time 
she can be found making preserves in her kitchen.

Beef  
It Up!

Established in 1824, the Australian Agricultural Company 
(AACo) is Australia’s largest integrated cattle and beef 
producer, and the oldest continuously operating company 
in Australia. Visit the Goonoo feedlot at Comet to view their 
Wagyu production and learn more about their vertically-
integrated beef business.

Fruit 
Master

This bus tour heads to Fruit Master Australia’s Emerald 
operations, part of a large-scale vertically integrated 
business who grow and market table grapes. View their 
commitment to orchard and field management, quality and 
food safety with Manager Chris Karanicolos.

Sweet 
As

Did you know more than 70% of all Australian crops require 
pollination? Visit local beekeepers Alan McIndoe and Cliff 
Grimshaw, Rainbow Honey, and learn about honey, bee hive 
health, the importance of pollination, and how to start your 
own honey production. 

Note: This tour is not suitable for people who have bee 
sting allergies!
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Notes

 @CHDCorp | #foodinnovators
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CHDC and DAF are calling on like-minded people with a 
passion for developing markets for our diverse range of 
quality products in the Central Queensland region. Our 
Cluster Muster will highlight the benefits of clusters by 
sharing examples of success. The Muster will connect you 
to other people who also want to work together to pool 
ideas, share resources and better understand what’s holding 
them back and how to cut a path to success. If you have 
an interest in working with others to overcome obstacles, 
are willing to let go of ‘competition’ to adopt a ‘co-opetition’ 
mindset to help grow your business, we ask you to  
throw your hat in the ring and be part of the region’s first 
‘Cluster Muster’.

Facilitated by Alicia Dunbar, Industry Development Officer 
(Central); Helen Newell, Industry Development Officer 
(Bowen), Department of Agriculture and Fisheries; Liz 
Alexander, Agribusiness Development Coordinator CHDC; 
Emma Greenhatch, General Manager, Food Agribusiness 
Network.

Sample Bargara Brewing Company craft beers and canapes. 

Cluster Muster: Beef, Grains, Horticulture

 4.30 – 6.30pm

Existing and emerging enterprises have strong chances of succeeding and maintaining market 
volume if they take a more collaborative approach at the local level to ensure the competitive 
edge, a clustering approach. 

Notes

Department of Agriculture & Fisheries



Central Highlands Development Corporation

Central Highlands Development Corporation (CHDC) is 
the lead economic and tourism development agency for 
the Central Highlands region. The organisation actively 
partners with industry experts, businesses, government 
and communities to drive growth, enable innovation, build 
capability and deliver economic outcomes. 

CHDC facilitates a wide range of projects and initiatives 
across the region and is proactive in providing relevant 
advice, statistical information, workshops and networks to 
support business, industry, government and community.

www.chdc.com.au 
Facebook /CHDCQld 
Twitter @CHDCorp

Central Highlands Accelerate Agribusiness 
(CHAA) Initiative

In 2016, the CHDC and the Central Highlands Regional 
Council (CHRC) established the Central Highlands 
Accelerate Agribusiness (CHAA) initiative to grow, promote 
and realise the value and opportunities for all businesses 
producing agricultural and food products, processing 
and providing other value-adding services in the Central 
Highlands. 

The skills-based CHAA Strategic Advisory Group has 
been appointed for a three-year term from 1 February 
2017. Collectively, these respected individuals bring strong 
expertise in grain, cotton, beef, and horticulture, domestic 
and international supply chain systems, market development 
and trade, and digital technologies.

CHAA Initiative

Our Goal: A high and rising standard of living 
supported by a high quality business environment 
that fosters innovation and growing agricultural 
productivity.

About CHDC

Contact

Liz Alexander 
Agribusiness Development 
Coordinator 

Central Highlands Development Corporation

Postal Address: PO Box 1425, Emerald Qld 4720 
Office Address: 31 Ruby Street, Emerald Qld 4720

T 07 4982 4386 
F 07 4982 4068 
E ealexander@chdc.com.au 

Production 
Excellence

Connected 
Competitive 

Supply Chains

Revered  
Regional  
Brand(s)

Ready for 
Business

Fearless  
Invention

Cultivate and promote agricultural 
and its service industry capability 
to fully utilise agricultural resources 
and sustainably grow the value of 
production

Strengthening the Central Highland 
region’s role as the gateway and hub 
to northern and western Queensland

Build a revered region by promoting 
premium products and services and 
foster Central Highlands comparative 
advantages through targeted 
marketing strategies

Grow investment and supply-chain 
ready Central Highlands businesses; 
identify regional investment 
opportunities with national and 
global market potential

Foster knowledge-intensive and 
high-tech industries and communities 
within the Central Highlands to 
power future economic opportunity
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Partners

Trade Display Partners

Industry & Business Supporters

Bronze Sponsor

Gold sponsor Young Agribusiness Partner

Department of Agriculture & Fisheries

Queensland 
Rural and 
Industry 
Development 
Authority

Meet the Food Innovators Forum 
Partners and Supporters

CHDC thanks Meet the Food Innovators volunteer event committee:  
Sonya Comiskey, Alicia Dunbar, Deborah Hatte, Jason O’Loughlin, Saba Sinai-Mameghany.


