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FROM THE CHAIRMAN 
FELLOW GROWERS • 

The dried fruits industry over the past 15 years has undergone a 
significant restructuring, particularly in the processing and marketing 
sector. 

To illustrate this change in 1980 there were 12 companies in the 
industry processing both vine and tree fruits. Ten of these companies 
were grower owned and controlled co-operatives. 

In 1995 we have three large companies dominating the eight 
companies processing vine and tree fruits. Of the three major 
companies only two are members of the ADFA, the lrymple Packing 
Company and the Mildura Co-operative Fruit Company. 

The recent sale of Robinvale Producers to the Angas Park Fruit 
Company is the latest development in this process of change. 

This recent event is significant in that Robinvale Producers has 
always been a member of the ADFA. The sale has obvious 
consequences for the funding base of the Association and the work 
the ADFA does on behalf of the industry. 

In particular the changes represent an erosion of grower influence 
in the management and direction of the processing and marketing of 
dried fruits. 

Because of these changes I believe it is vitally important that 
there is a strong and active ADFA to represent the grower interest. 

The ADFA Board of Management has a majority of growers on it. 
The Board provides a forum for growers to receive up-to-date 
information from, and also provide advice and information to industry 
processors and marketers as well as discuss all other issues that 
affect the industry. A brief summary of the ADFA's responsibilities 
include: 

1. Lobbying of State and Federal Governments on all issues that 
affect dried fruit growers. 

2. Responsibility for selection of the members of the Australian 
Dried Fruits Board and the Dried Fruits Research and 
Development Council. 

3. Operation of a Food Advisory Service Department dedicated to 
providing service to consumers, food institutes, educationalists, 
recipe development and all other aspects of public relations 
and promotion of the industry and the products we grow. 

4. The ADFA Hail Insurance Scheme which provides protection 
against the unfortunate event of hail damage. 

5. Liaison with the Australian Dried Fruits Board to ensure the 
industry markets the total dried fruit crop to the best advantage 
for the industry on domestic and export markets. 

6. Membership of the National Farmer's Federation, contributing· 
to the important work done on behalf of primary industry. The 
ADFA takes the views of horticulture to that forum, which does 
not have strong representation from horticulture. 

7. Operating a viticultural block where trial work is conducted and 
vine material is propagated for sale through VAMWIA, a 
program that improves the vine material available to growers. 

8. Through its Production Problems Committee, the ADFA has 
held many successful field days to promote new innovations 
and expose new research to the grower base. 

9. Responsibility for representation of the industry on industrial 
relations matters, a most important area. 

10. In recent times the ADFA has been successful in obtaining 
funding for the grape groups co-ordinated by Stephen Kelly and 
for the CES trainee program, all of benefit to growers. 

The ADFA is holding discussions with all sectors of the industry to 
ensure the future of the Association and to ensure all participants in 
the industry pay their fair share. There can be no other way. 

Peter J . Macintosh 
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EXPORT REPORT f~1~1 
t:1: ried Fruits Board 7<,.. •()"' 
~ () -f ty O ll'\i-

First of alii would like to welcome Ti unan9661'"-~ Unit.: Light Colour Sultanas 
of the ADFA's Coomealla Branch, e Board. fihl J7,. FiB the last few years the German market, particularly the 
attended his first Board meeting in Sep mber; ~ i"i sure that ba trade, has been requesting the 5-crown sultanas to 
he will make a valuable contributi and3~a.... ~ be <3 niform light colour without any dark/black berries. This 
representative of growers over the comrng· e: '1noLLl;toH ye;n. e packers using laser technology produced a uniform 
Sultanas ligh olour pack for the German market. 

We have had two disappointing years of exports as a n a recent visit to Germany, I met with customers and 
result of small crops as the table below illustrates. am pleased to report the quality was outstanding and very 

Marketing Years 
Tonnes 

1991/92/93 
Average Exports 

Germany 18,884 
Canada 9,354 
New Zealand 4,417 
Great Britain 7,448 
Japan 1,297 
Other Europe (incl. Scandanavia) 3,613 
Other Markets 1,771 
Total: 46,784 

I am told that the 1996 crop is very promising with 
estimates of around 55,000 tonnes and an export availability 
of '30,000 tonnes. 

This will present a challenge to exporters and the Board; 
however, we have been favoured by the misfortune of 
Turkey. Turkey produced a 1995 crop estimated at 179,000 
tonnes. Unfavourable weather during the growing and drying 
period resulted in a poor quality product that is dark to black 
colour. Only 15% of their crop is expected to receive No. 1 0 
grade which is their top quality product. This provides 
Australia with a great opportunity in 1996 to regain market 
share at more favourable prices than previously expected. 

1995 Sultana/Raisin Conference 
It was a privilege for me to Chair the 1995 Conference of 

Sultana (Raisin) Producing countries held in Hamburg, 
Germany. The Australian delegation was led by Mr Henry 
Tankard and Allan Knights was a delegate and Conference 
secretary. Countries represented were Australia, Chile, Iran, 
South Africa , Turkey and the USA. 

1995 Orders 
1994 Exports As At 31/10/95 

5,490 5,421 
1,549 992 
2,404 2,056 
4,625 2,728 

681 612 
1,302 1,700 
1,353 722 

17,404 14,231 
well received. Several customers remarked that it was the 
best fruit received from any source in a long involvement with 
the product. The fruit was uniformly light amber, free flowing, 
non oily and bold. Two customers commented it looked so 
good it must have been artificially produced. 

Germany is Australia's most important export market and 
will pay premium prices for top quality light uniform colour 
sultanas. To maintain quality and price leadership we must 
produce a product that is clearly superior to our competitor. 
In 1996 it will be necessary to again produce the uniform light 
colour product for Germany and other markets. 

Comments 
1. Turkey: Unfavourable weather during· growing and 
drying has resulted in a poor quality product. Also the colour 
is dark brown to black. The latest estimate on grade is: 

No.10 15% 
No. 9 35% 
No. 8 50% 

Packed Metric Tonnes 
Estimated 1995196 Stock Total Supply 

Production 
1995 AfghanistanED 30,000 - 30,000 

GreeceED 34,000 - 34,000 
Iran 92,000 3,000 95,000 
Turkey 179,000 - 179,000 
USA0 210,000 141 ,000 351 ,000 

1996 Australia 55,000 - 55,000 
Chile 26,000 - 26,000 
South Africa 38,000 - 38,000 

Total 664,000 144,000 808,000 

ED Conference estimate 0 Thompson Seedless only 
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2. USA: The USA crop is down about 100,000 tonnes 
from last year. This has resulted from unfavourable weather, 
low sugar levels and increased offtake for grape juice as a 
substitute for shortage of apple juice concentrate. The USA 
will be able to maintain their normal supply position by 
reducing stock. 
3. Iran: The Iranian delegation claimed the next stage of 
their development program was to raise their capability from 
110,000 to 150,000 tonnes by the year 2000. Some 
delegates at the Conference doubted whether this was 
achievable. 
Currants 

Australian exports of 1995 season currants of 190 
tonnes were restricted as a result of the small crop. Heavy 
rain in Greece during August reduced the currant crop to an 

estimated 30,000 tonnes; last year the crop was 40,000 
tonnes. The USA 1995 crop was only 3,700 tonnes which is 
barely sufficient for their domestic market. In summary, 
there is a world shortage of currants and prices are rising. 
Hopefully, we will produce a large currant crop in 1996 and 
enjoy the benefits of the strong demand for currants. 
Conclusion 

The last couple of years have been very difficult for 
everyone involved in the dried fruits industry. Hopefully, the 
weather over the next four months will be ideal for growing, 
harvesting and drying grapes; I believe it is our tum to have 
some good fortune. In the meantime, I take this opportunity 
to wish you and your family a Happy Christmas and a 
prosperous 1996. 

PSYCHE BEND PUMP STATION 
By Ray Byrnes 

First Mildura Irrigation Trust, Mildura 

On October 11 , 1995 the First Mildura Irrigation 
Trust, Sunraysia Steam Preservation Society and other 
community groups/individuals and the general public 
attended the official recommissioning of the old Psyche 
Bend Pump Station, approximately 36 years since it was 
decommissioned. 

The motive power to operate the pump is supplied by 
an N class locomotive boiler purchased by Mildura Lions 
from Steam Rail. 

It is proposed to operate the historic station (the 
oldest extant pump engine of its type in the world) 
approximately six to eight times per year and on special 

Updating your Vehicle or 
Farming Equipment? 

CBFC, the equipment financing specialists of 
the Commonwealth Bank Group, are 
currently offering competitive rates on 

Leasing and Hire Purchase. 

For an obligation free quote call the 
Commonwealth Bank at Mildura on 
(050) 213 992 or your local branch. 

Alternatively, contact CBFC direct on Freecall 
1800 811 446 

Conmonwealth Bark. CBFC • 
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occasions. In order to offset the cost of firing the boiler, 
the Trust seeks the support of Sunraysia growers in the 
supply of surplus timber for use in firing the boiler. The 
Trust, via the Sunraysia Steam Preservation Society and 
its helpers can provide drop off points or pick up as 
required. 

The Trust encourages growers in the FMIT and 
Sunraysia area to visit the Psyche Bend reserve and if 
possible attend the operation of the boiler pump and 
engine as it is a memento of the establishment of large 
scale irrigation in Australia at Mildura. 

********** 
The ADFA's Head Office, 
Food Advisory Services 

and Shop staff, along with 
the Board of Management, 
wish all dried fruit growers 

an enjoyable Christmas, 
and a prosperous 1996. 

********** 
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WHY YOU SHOULD HAVE DRIED YOUR 
SULTANAS LAST YEAR 

Introduction 
Many growers faced the question of whether to dry 

their sultanas last season or deliver their fruit to wineries. 
The ADFA advised growers prior to the 

commencement of the sultana harvest to evaluate their 
options carefully. The 'Blue Sheet' issued by the ADFA 
showed clearly the financial benefits of drying sultanas. 

Growers also had to consider the impact that their 
decision not to dry sultanas would have on the dried 
fruits industry's marketing programs, particularly the 
inability to supply vital export markets. 
The 1995 Harvest in Review 

As it turned out a small sultana crop was recorded by 
nearly all growers in Sunraysia and the Riverland. 

The dried fruits industry did not receive anywhere 
near enough fruit to satisfy domestic and export markets. 
The wine industry also fell short of the quantity of 
sultanas that it would liked to have received. 

Those growers who did dry their fruit reaped the 
benefits of very good drying conditions, which resulted in 
exceptionally high quality fruit, and good drying ratios. 
Some growers are said to have had drying ratios as low 
as 3.3:1 for sultanas. 

Returns are also strong for season 1995 sultanas. 
Final returns depend on a large range of factors, 
including currency movements and the size and quality 
of the Northern Hemisphere crop. The predicted return 
for 5 crown light sultanas is now in the vicinity of $1,500, 
and may go higher. 

The Australian Dried Fruits Board report on page 
three also provides an insight into export markets. The 
Australian industry's latest market intelligence indicates 
that poor weather during harvest has left the Turkish 
industry with a shortage of high quality fruit. This 
provides an opportunity for the Australian industry to get 
back into markets we have not supplied for two seasons, 
while maintaining a premium over overseas product. 
What a Grower May Have Harvested in 1995 

Yields of sultanas from the 1995 harvest were very 
low. Wet tonne yields of 6 to 7 tonnes per acre were 
common. Those growers who chose to mechanically 
harvest their sultanas for delivery to wineries were 
immediately disadvantaged compared to those growers 
who hand-picked fruit. 

Manual picking of low yielding crops is relatively less 
expensive than mechanically harvested winery crops. 

Mechanical Harvesting for Wineries 
30 acres @ 7 tonnes per acre 

Pickers are only paid for what they pick. While picking 
rates may have been raised to keep pickers, full hourly 
contract rates for machine harvesting still have to be 
paid, even if there is little fruit to be harvested. 

As mentioned above, drying conditions during the 
harvest were good, and more importantly, the drying 
ratios for all varieties were strongly in favour of growers. 

Assuming that a grower harvested fruit from a 30 
acre sultana property last season, an analysis of the 
figures clearly shows that drying fruit was by far the 
most financially rewarding option. Refer to the table 
below for further information. 

Costs associated with the mechanical harvesting of 
sultanas for wineries include the use of a mechanical 
harvester (contract rate of $270 per hour) , bin hire, crane 
hire and cartage. 

Drying expenses, which totalled $34 7 per dried 
tonne, included picking, carting and spreading, rack 
spraying and shaking, boxing and dehydration. 

1995 turned out to be an exceptional year for the 
drying of sultanas. While the size of the crop may have 
been relatively small, the good drying conditions and 
excellent drying ratios combined to put a 30 acre dried 
sultana grower $16,000 better off than a grower who 
delivered fruit to wineries. 
And What of The Future? 

The past four seasons have been exceptionally 
trying for the dried fruits industry. At the start of the 1993 
season the industry was faced with a record carry over of 
sultanas. The 1995 season resulted in the industry's 
smallest crop in almost 70 yea rs. 

The high quality fruit grown last year saw export 
markets willing to pay good prices for Australian fruit. 
Sadly we could not deliver in the quantities demanded. 

If growers want a long term outlet for their sultanas 
they must be willing to provide some of their crop to the 
dried fruits industry to maintain vital export markets. The 
analysis above certainly shows that there does exist 
financial incentives to do so. 

When the 1996 harvest comes around growers 
should again consider their options. The dried fruits 
industry has provided good returns to growers in the 
past, certainly did for season 1995 fruit, and will continue 
to do so in the future . Growers have to be willing to 
make a commitment to the industry if it is to prosper 
again. 

Gross Returns at $255 per tonne ($255 * 210 tonnes) 
Less Harvesting Expenses ($44 per tonne) 

210tonnes 
$53,550 
$9,240 

$44,310 Gross Profit 
Conventional Harvesting for Drying 
30 acres@ 1.75 dried tonnes per acre (4.0 : 1 drying ratio) 
Gross Returns at $1 ,500 per tonne ($1,500 * 52.5 tonnes) 
Less Harvest Expenses ($347 * 52.5 tonnes) 
Gross Profit 

Extra Income from Drying Sultanas 
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52.5 tonnes 
$78,750 
$18,218 . 
$60.532 

$16,222 
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DRIED FRUITS WAGE INCREASE 
A wage increase of $8 per week was recently 

awarded to all employees covered by the Dried Fruits, 
Etc. Award. 

The new wage rates are listed below. 

The wage increase was awarded by the Industrial 
Relations Commission and is to apply from the first pay 
on or after Monday, November 20, 1995. 

The Commission awarded the pay increase as a part 
of its program of three safety net adjustments to wages, 
with each adjustment being $8 per week. 

The new wage rates will also trigger an increase in 
picking rates for the coming grape harvest. Chairman of 
the ADFA Board of Management, Mr Peter Macintosh, 
said that the ADFA had already commenced discussions 
with the AWU aimed at reaching early agreement on the 
new picking rates. 

The present increase is the second of the three 
adjustments, with the third adjustment not being 
available until a further 12 months has elapsed. 

"The ADFA has a copy of the schedule to the award, 
and can advise any interested growers as to whether 
they are included in the respondency list. Contact with 
the ADFA can be made by telephoning (050) 235 174," 
said Mr Macintosh. 

BLOCK EMPLOYEE WAGE RATES 
For those growers covered by the 

DRIED FRUITS, ETC. INDUSTRY (AWU) AWARD 
Effective from: November 20, 1995 

OFFICIAL WAGE RATES 
Minimum wages for the first pay period on or after November 20, 1995 are: 

1. General Hand or Pruner with 2 years experience 
2. General Hand 
3. Fruit Picker- Weekly Wage 
4. Fruit Picker- Piecework Base rate $304.10 plus 17.5% 

plus 12.5%. Total Rate 
5. Leading Hand (an employee supervising others) 

to receive an additional allowance per week of: 
Supervising 2 to 6 other employees 
Supervising 7 to 1 0 other employees 
Supervising 11 to 20 other employees 
Supervising more than 20 other employees 

6. Juniors may be paid at a lesser rate. The minimum is the following 
percentage of the Adult Rate for the classification employed: 

15 and under 16 years 
16 and under 17 years 
17 and under 18 years 
18 years and over 

7. The maximum amount which may be deducted for full Board and 
Lodging during the harvest season is $68.30 per week. 

8. Casuals 
SUGGESTED CONTRACT RATES 

Per Week 
$374.80 
$358.00 
$341.40 

$401.99 

$11 .90 
$12.80 
$19.60 
$25.90 

50% 
70% 
80% 

Adult Rate 

$10.52 per hour 

The following suggested contract rates are based upon the above wage rates with contractor to provide own tractor and 
implements: 

Full Contract Per Annum (Dried Fruits) 
Full job (includes irrigation, cultivation, clean-up- hoeing and/or discing, silly 
ploughing and weeding, knifing and throwing on, furrowing out, topping, 
pruning, weediciding) but excludes harvesting, drilling, sulphuring, spraying, 
and sub soiling 
Tractor Work: (Based on the use of a modern 40hp-60hp tractor) 
General (includes spraying, sulphuring, manure spreading, slashing, topping, 
cultivating, furrowing out, etc.) including travelling time per hour 
Rotary Hoeing 

• 

$591 .50 per acre p.a. 

$24.50 per hour 
$26.20 per hour 
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INDUSTRY TO TAKE LEAD IN HARVEST 
LABOUR RECRUITMENT 

By the 
Mildura & District Harvest Labour Committee 

Mildura & District Harvest Labour Committee 
(MDHLC) Chairman, Mr Vic Dolenec recently announced 
important changes to the way in which the annual 
harvest labour recruitment exercise will be conducted. 

Agreement has been reached between the 
Commonwealth Employment Service (CES) and the 
MDHLC for the industry to take a much greater role in 
planning and conducting the harvest recruitment 
program from next season onwards. 

BACKGROUND 
In the past the CES has taken responsibility for 

assisting Sunraysia grape industries by running the 
Harvest Labour Office which provided labour to pick the 
local grape crop. 

During this process, the MDHLC provided assistance 
by running a substantial advertising campaign through 
media outlets such as radio , television, newspapers and 
backpacker magazines. 

Over the past year the CES has indicated to industry 
that as a consequence of Government downsizing of the 
Department, it would not be able to operate a harvest 
labour office in Mildura. 

The CES recognised the need for such an office, but 
suggested that industry and the community should 
provide the resources necessary to run the operation. 

RECRUITMENT EXERCISE IN FUTURE YEARS 
From season 1996 onwards, the MDHLC will assume 

responsibility for the operation of the Mildura Harvest 
Labour Office, as well as planning and conducting 
marketing campaigns to stimulate interest in harvest 
work amongst people from Victoria, New South W ales 
and South Australia . 

The CES will still have a vital role to play in 
identifying potential labour sources and providing a 
network through which people can be moved from intra 
and interstate locations into Sunraysia in time for the 
harvest commencement exercises. 

FUNDING 
This year the MDHLC applied for financial support 

from the CES for the establishment of the harvest labour 
office that could be utilised in future years. 

The CES approved financial support of almost 
$116,000 to the MDHLC to assist with the co-ordination 
and running of harvest recruitment operations during the 
1996 season. 

Mr Tom Crouch has been appointed as co-ordinator 
of the program and will be funded as part of the 
agreement for a full 12 months, to investigate future 
recruitment options and ongoing issues relating to picker 
accommodation, transport , working conditions and 
industry training needs. 
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COMMUNITY INVOLVEMENT 
The Mildura Rural City Council has been involved in 

discussions leading to the new arrangements and clearly 
recognised the importance of the annual fruit harvest and 
the direct and indirect benefits which flow to the 
community from it. 

Council has readily offered support for the MDHLC's 
new role and has agreed to provide premises for the 
harvest office in the Fire Station Arcade, Shop 2, 87 
Langtree Avenue, Mildura. It will be provided free of 
charge from mid-November until the end of harvest next 
year. 

FUTURE CHALLENGE 
Mr Dolenec said that organising and conducting the 

annual labour recruitment exercise and operating the 
harvest office will present a real challenge to the 
Committee. 

He indicated that although the dried fruits industry 
has assumed responsibility for harvest labour issues at 
this point, the Committee hoped to encourage other 
sectors of the grape growing and processing industry to 
play a role in future years. 

Growers wanting to use the service will be happy to 
know that it will still be free of charge. Growers should 
be aware that early notice has to be given of labour 
needed if growers are to be supplied before the start of 
the season. Growers who apply late for pickers can 
expect a delay. 

MILDURA HARVEST LABOUR OFFICE 

SEASON 1996 CONTACT DETAILS 

FIRE STATION ARCADE 
SHOP 2/87 LANGTREE AVENUE, MILDURA 

OPENS: MONDAY, JANUARY 15, 1996 

CLOSES: FRIDAY, MARCH 15, 1996 

HOURS: 8.00 AM TO 4.00 PM (Mon-Fri) 

PHONE: 221 797 (4 LINES) 

EARLY ORDERS WILL BE GIVEN PRIORITY 
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OFF-LABEL PERMITS IN VICTORIA 
By Agriculture Victoria 

VICTORIAN CONTROLS OVER AGRICULTURAL AND 
VETERINARY CHEMICALS 
Background 

From March 15 1995 the National Registration 
Authority (NRA) became fully responsible for all 
registration matters concerning agricultural and 
veterinary chemicals. Victoria will retain control over the 
use of agricultural and veterinary chemicals through 
current legislation, but progressively through the 
Agricultural and Veterinary Chemicals (Control of Use) 
Act 1992 and regulations which are currently being drawn 
up. 
How will the Legislation affect fanners? 
From March 15, 1995 
• Use of a chemical above the label rate or more 

frequently than specified on the label will be an 
offence unless you have a permit. 

• Where the label prohibits a particular purpose or 
manner of use this must be observed unless you 
have a permit. 

• Damage to plants, stock or contamination of land 
from spray drift will be an offence. This applies to all 
application methods i.e. aerial spraying, mister boom 
spray, etc. 

• Defective spraying equipment can be directed to be 
repaired and not used until repairs are complete. 

Later in 1995 
• Certificates issued by Agriculture Victoria will be 

required to purchase and use certain hazardous 
chemicals: Examples are - Sprayseed, Gusathion, 
Goal , Supracide, etc. which are all poison schedule 
S7. 
To obtain the certificate farmers will need to 
complete the Fann Chemical User's Course or 
equivalent. 

• Licences will be required by commercial operators 
conducting agricultural spraying either by ground or 
air. 

• Codes of Practice are being developed for: 
-¢- notification of neighbours when certain 

prescribed chemicals are used. 
-¢- information for contract sprayers when using 

prescribed chemicals. Employer will need to 
give information on sensitive areas to the 
contractor. 

Summary 
These are some of the main areas that will affect 

fanners, however there are Chemical Control Areas 
which will restrict the use of certain chemicals in areas 
similar to that existing currently under the Hazardous 
Areas proclaimed under the Aerial Spraying Control Act. 

Enforcement of the regulations will be phased in with 
infonnation sessions being held to explain the legislation 
to farmers. 

Further infonnation is available from Regional 
Chemical Standards officers, Agriculture Victoria . 

Warren Medwell, Shepparton, (058) 214 788 
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WHEN DO I NOT NEED A PERMIT? 
Regulations in Victoria will allow off-label use of 

agricultural and veterinary chemical products without a 
permit only when: 
(a) (i) Use is not in breach of a gazetted prohibition; 

and 
(ii) Application rate and frequency are at the same 

or lower than the label recommendations; and 
(iii) Use does not contravene a specific limitation on 

the label. 
(b) Legal off-label use will only apply when the product 

is used within its approved product category: 
Product categories are: 
• agricultural chemical preparation 
• veterinary chemical preparation 
• stock food 
• fertiliser 
eg. it is illegal to use an agricultural chemical as a 

veterinary chemical. 
NOTE: Responsibility for all outcomes of such off-label 
use will be the responsibility of the user. 
WHEN DO IT NEED A PERMIT? 
(a) In Victoria permits (issued by the NRA) will be 

required for: 
• use of product at higher rate or frequency than 

indicated on the label 
• use that contravenes a prohibition order 
• use in contravention of a specific limitation on 

the label 
• use of an unregistered product 
• use of a preparation within a different product 

category i.e. contravention of 1 (b) above 
• emergency and experimental use except for 

registered products used according to 1 (a) and 
1 (b) a~ indicated above. 

(b) In Victoria permits (issued by DA V) will be required 
for the use of prescribed chemicals in declared 
cnemical control areas. 

WHAT ABOUT MAJOR OR MINOR USE? 
In Victoria major and minor use of chemicals will be 

subject to the same controls. 
HOW DO I GET A PERMIT? 

If you have determined that your chemical use fits 
into one or more of the categories outlined in 2(a) above 
in 'WHEN DO I NEED A PERMIT' you must apply to: 

Mr Peter Prammer, 
Agricultural Registration, 
National Registration Authority, 
PO Box 240, Queen Victoria Terrace, 
Parkes, ACT 2600 
If your proposed chemical use falls under 2(b) you 

must apply to: 
Mr Lindsay Herbert, 
Agricultural and Veterinary Chemicals Co-ordinator, 
Department of Agriculture Energy and Minerals, 
7/166 Wellington Parade, 
East Melbourne, Vic. 3002 
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CALIFORNIAN RAISIN INDUSTRY INTERESTS GROWERS 
By Ross Skinner, Executive Officer 

Dried Fruits Research and Development Council 

A group of 24 dried vine fruit producers, processors 
and industry personnel recently undertook a study tour of 
the Californian grape industry, with particular emphasis 
on the dried Thompson Seedless Raisin (Sultana) 
industry. 

The "Raisin' Horizons Tour'', organised by the Dried 
Fruits Research and Development Council , inspected 
vineyards, processing facilities and wineries from the 
Napa valley through the Lodi, Fresno and Bakersfield 
regions within the vast horticulturally diverse San 
Joaquin Valley. 

The following provides a quick summary of the 
350,000 tonne US dried raisin industry that surrounds the 
rapidly expanding city of Fresno, which already has a 
population similar in size to Adelaide's. 
PRODUCT: 

Thompson Seedless Raisin - dark blue/black 
berries that are caramel flavoured , chewy and less likely 
to be damaged during processing than the Australian 
soft, golden coloured sultana. 
PRODUCTION INPUTS: 

General Labour - cheap, reliable but unskilled and 
subject to considerable legislated training requirements. 

Harvest Labour - cheap but supply under threat due 
to more stringent patrolling of the Mexican border. 
Growers are threatened with asset seizure if they 
knowingly employ illegal workers. This has lead to 
increased use of harvest contractors. 

Water - high quality, very cheap (from $20 per acre 
per year) but unreliable channel supply system that is 
gravity fed from the adjacent Sierra Nevada mountain 
range. The channel water is supplemented by pumping 
underground water. Flood irrigation is well suited due to 
the flat topography and soil types. Excess water 
application is viewed as desirable as it recharges the 
underground supplies that were severely depleted during 
the recent drought years. 

Soil - consistent, deep self draining, salt free and 
sandy soils are typical. The soils are heavily cultivated 
and appeared powdery on the surface causing dust 
problems that were attracting the attention of the 
Environmental Protection Agency. 

Pest Control - mites and leaf hoppers are prevalent 
with the latter dramatically affecting vine foliage. Novel 
pests include gopher and deer. 

Drying Process - the fruit is picked into pans and 
spread onto paper trays placed on the southern side 
sloping banks between vine rows to maximise direct 
sunlight on the fruit. The reliable absence of 
summer/autumn rain permits this practice. The fruit is 
turned and bundled within the paper trays after about 
three weeks to allow the moisture content of the berries 
to even out before collection from the vineyard and 
delivery to the processor. Fruit maturity, waste, mould 
and contaminants are key quality criteria in the 
assessment of TSRs by the Department of Agriculture on 
delivery by the grower. 
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Summary - The group felt that the Californian raisin 
industry had significant advantages in water cost and 
quality; cheaper labour; uniformity of soil type; freedom 
from downy mildew; and a low incidence of rainfall at 
harvest. However, these were offset by: increasing 
uncertainty of labour supply from Mexico; lack of an 
educated workforce; increasing concern regarding 
chemical usage and the training of labour; and the 
disincentives to investment of the tax system and family 
succession laws. 

The six week drying period to produce TSRs 
compared to two weeks to produce, with the aid of drying 
oils, our golden sultana is a distinct disadvantage the 
Californians face from a mechanisation viewpoint. The 
US efforts to produce a trellis dried product comparable 
to the traditional TSR dried on the ground between the 
rows is a difficult challenge. 

The Sun-Maid packing company is trialling its new 
system, which crops each year on the southern side of 
the vine, whilst training replacement canes on vertical 
wires for rolling on next season. The fruiting canes are 
mechanically severed near the vine crown and the 
foliage removed by airfans four days later to enable 
direct sunlight to heat the fruit and caramelise the berry 
sugars. 

Our group inspected the new harvesters designed to 
suit the Sun-Maid system. The harvesters utilise a 
counterweighted, cylindrical picking head and single 
sided fruit collection systems to remove fruit from the 
fruiting side of the vine. The inexpensive machines 
appear suitable for harvesting the Shaw type trellises 
that are gaining acceptance in Australia, as the basis for 
mechanised production systems for dried sultana. 

The Raisin Administration Committee's Clyde Neff 
with ADFA Chairman Peter Macintosh, outside Sun
Maid in Fresno, California. 
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Sultanas are laid on paper trays down the middle of I 2 ft wide 
graded rows for the production ofThompson Seedless Raisins. 

- I 
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A typical Fresno scene - sandy soil, very rat, rows finishing close to the road edge, 
and portable toilets for pickers. 

The Sun-Maid dried on vine system for trellis drying ofThompson Seedless Raisins. 

All 2 4 members of the "Raisin' Horizons '9 5" tour party at Sun-Maid's Fresno headquarters. 



Water for irrigating Fresno and district is sourced from the Sierra Nevada mountain range, and 
gravity fed to irrigators, providing US dried fruit growers with relatively cheap water. 
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Sun-Maid's Bruce Conley greets Raisin' Horizons tour organiser, DFRDC Executive Officer, Ross Skinner, at Sun-Maid's Fresno headquarters. 



ADFA NEW WORK OPPORTUNITIES SCHEME UNDERWAY 

Thanks to a $1.2 million grant from the Federal 
Department of Employment, Education and Training, 100 
long term unemployed people are gaining valuable 
training and experience on local dried vine fruit 
properties. 

The ADFA New Work Opportunities scheme has now 
been operating since August 25, when the first induction 
of trainees and growers was held. 

The feedback from the growers on the scheme has 
been very positive, towards both the quality of the 
trainee assigned to them, and the way in which the 
scheme is being administered by the ADFA. 

The scheme got underway following support from the 
Sunraysia Area Consultative Committee, the ADFA, 
Mildura's Commonwealth Employment Service office, 
and the Australian Workers' Union. 

Together with local growers, the trainees attended an 
induction seminar where they were provided with 
information regarding occupational health and safety 
issues and responsibilities. 

Many obstacles were encountered in getting the 
scheme going. When placing trainees with growers, one 
of the major obstacles was the geographic location of the 
grower's property. Growers in the Coomealla and 
Robinvale areas were the hardest to assign trainees to. 

The Coomealla problem related to trainees getting to 
work. There were adequate trainees available in Mildura 
to fill the vacancies in Coomealla, however most trainees 
did not have any transport and the public transport 
system was inadequate. 

This problem was overcome by the scheduling of a 

bus to leave Mildura in the morning and to . depart 
Dareton in the evening for the return journey. 

The problem encountered in Robinvale was a 
shortage of Job Compact trainees eligible to fill the many 
applications received from growers. 15 trainees were 
placed in Robinvale. 

Participants on the scheme are learning trellising, 
irrigation, grafting, vine training and machinery operation 
in a combination of on- and off-the job education that is 
linked to accredited training units in the National 
Competency Standards for Production Horticulture. 

The training will essentially be provided on a one-on
one basis with the grower they have been assigned to. 

The skills and training is focused on the 
redevelopment project being undertaken by the grower, 
however, ancillary training covering the management of 
the properties and other tasks is also occurring. 

The Sunraysia Institute of TAFE has also scheduled 
a number of one-day courses which cover topics such as 
irrigation, trellising and vine production. These fully 
funded courses are in the form of three separate one-day 
seminars which can be attended by the grower at no cost 
as well as the trainee. 

It is compulsory for the trainees to attend one of 
these courses. 

Those growers in the Sunraysia area who did not 
apply for this scheme and are interested in employing a 
trainee, should note that the ADFA is hopeful of 
negotiating another New Work Opportunities Scheme in 
May, 1996. More information will be provided as it comes 
to hand. 

Australian Dried Fruits Association Board of Management member and Merbein dried fruit grower, 
Tony Martin, with his ADFA New Work Opportunities Scheme trainee, Eric Wescombe. 
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THE ADFA AT YOUR SERVICE 

New growers to the Australian dried fruits industry 
(and sometimes not so new ones) often ask, "Where can 
I find out more information about the industry?" 

The best place to start is with your local ADFA 
Branch. 

ADFA Branches hold regular meetings to provide 
growers with as much information about the industry as 
they can. To supplement this information, most Branch 
meetings are also attended by a member of the ADFA's 
Board of Management, and a representative of the 
Australian Dried Fruits Board. 

Often Branches will have invited guests to provide 
more information to growers. Such people might include 
research staff from the Departments of Agriculture or the 
CSIRO, packing shed representatives and marketing 
agents. 

The Australian dried fruits industry prides itself on 
the level of knowledge that growers have about the 
industry. This extends from growing dried fruit, to the 
processing and marketing of the final product. 

The best way for growers to keep up to date on 
industry issues is to attend a Branch meeting, especially 
if something about the industry is of concern to you. 

ADFA Branches are located in all major dried fruit 
producing regions through Australia. 

A complete list of ADFA Branches, Chairman, and 
Secretaries is provided below. Please get in touch with 
the Branch closest to you and become more involved in 
industry matters. 

The contacts for the various ADFA Branches are as 
follows: 

Branch Chairman Secretary 

Coomealla Andy Murdoch Barry Bambrick 
(050) 27 4 396 (050) 27 4 296 

Merbein Ken Baric Brenton Liebich 
(050) 252 350 (050) 253 291 

Mid-Murray Brian Boulton Jeff Dickinson 
(Victoria) (050) 302 244 (050) 302 1 36 

Mildura Peter Jones Geoff Syme 
(050) 257 177 (050) 245 987 

Red Cliffs Lindsay Leake Kaye Grivec 
(050) 243 288 (050) 241 952 

Robinvale Brian Handreck Bev Harbinson 
(050) 263 095 (050) 263 404 

South Australian Dean Slade Peter McFarlane 
State Council (085) 821 577 (085) 822 055 

Western Australia Bruce Wharton Grant Mclennan 
(09) 576 1030 (09) 471 4150 

GROWERS BENEFIT FROM WEED SEED FREE FRUIT 

Dried fruit growers are reaping the rewards of their 
efforts to keep spiked weed seeds off their properties. 

These weed seeds have been a concern to dried 
vine fruit processors and marketers in recent years. 

Growers registered with the ADFA's Weed Seed 
Free Property Assurance Program received premium 
payments of $40 per tonne with their October progress 
payment for Season 1995 deliveries. 

The Program, which is now in its fourth year of 
operation, was introduced by the ADFA and is supported 
by all industry processors. Its aim is to secure a line of 
fruit free of weed seeds and other defects to ensure that 
the Australian industry can meet the stringent 
requirements of specialist manufacturing users. 

Chairman of the ADFA Board of Management, Peter 
Macintosh, believes that the program has played an 
important part in persuading major manufacturing users 
to return to using Australian dried vine fruit. 

"For this reason , the ADFA, and all industry 
processors, are supportive of the scheme which rewards 
growers who have ensured that their fruit is free of 
spiked weed seeds. 

"Because of the availability of this weed seed free 
fruit, and other measures to improve the quality of dried 
vine fruit , the Australian industry has re-emerged as the 
preferred supplier to major Australian manufacturers. 

"The best solution to the problem of defects in fruit is 
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for growers to adopt appropriate property management 
techniques," Mr Macintosh said. 

Mr Macintosh said support for the program was 
good, with the industry now seeking further participants. 

Any grower wanting further information should 
contact the ADFA on (050) 235 17 4 or return the 
Expression of Interest which appears on page 14. 

Weed Seed Free grower Larry Circosta and the 
ADFA's Anthony Couroupis. 
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WEED SEED FREE PROPERTY ASSURANCE PROGRAM 

In October 1991 the ADFA first sought expressions of interest from growers 
interested in joining the ADFA's dried vine fruit Weed Seed Free Property 
Assurance Program. 

The program was established because of the industry's inability to supply dried vine 
fruit which was guaranteed to be free of spiked weed seeds. This hindered sales of 
fruit to some manufacturers and encouraged the use of imported fruit. 

The response to the program was encouraging. There are now 38 growers 
registered with the scheme as having spiked weed seed free properties. These 
growers receive the $40 per tonne premium paid on deliveries of dried vine fruit 
from certified properties. 

The dried vine fruit from the properties of these growers has made a significant 
contribution to the resurgence of the Australian dried fruits industry as the preferred 
supplier of dried vine fruit to a number of Australia's leading food manufacturers. 

Because of the demand for the weed seed free fruit the ADFA is now seeking more 
growers to join the program. The premium is payable on the following varieties: 
Sultana, Merbein Seedless, Zante, Carina, Gordo, & Waltham Cross. 

Growers interested in learning more about the test procedures and the cost of 
inspection are invited to contact Anthony Couroupis at ADF A Head Office on (050) 
23 5174, or complete the form below and return it to the ADFA. 

~-------------------------------------------------------------------------------------------------------------------------------~ 

ADFA WEED SEED FREE PROPERTY ASSURANCE PROGRAM 

EXPRESSION OF INTEREST 

Name ... .. .. ....... ...... .... .. ... ... ........ ................ ................................. .... .. ........ .... .......... ................ . 

Postal Address .... .. ..... ........ ............ ........ ........ .... ............... ..... ............ ...... ........ .... ........ .......... . 

Block Size ..................................................... Acres/Hectares 

Block's Average Total Tonnage ..... ... ................ ... .. Tonnes 

Please return this form to: 

ADF A Head Office 
P.O. Box 1142 Mildura. Vic. 3502 
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FARM SAFETY- THINK ABOUT IT 

AGRICULTURE AND INJURY 
• People working in agriculture are more likely to die 

on the job than those in most other industries. Only 
mining and transport have higher rates of work
related deaths. 

• In Australia there are about 85 farm injury deaths per 
year. 

• A tractor death occurs every 11 days. 
• Agricultural injuries in Australia cost a minimum of 

$250 million per year. 
• Farm machinery · operators have the highest 

incidence of work related death of occupational 
groups in agriculture. 

TRACTOR SAFETY 
• There were 30 rural work fatalities in 1991-92 and 

more than 50% involved tractors. 
• In recent years more people have been killed on 

farms by tractors than any other piece of rural 
machinery. 

• Nearly nine out of every ten people killed on farms 
die as the result of accidents involving tractors. 

• One in every four people killed in tractor accidents 
are children under the age of 16. 

• People are usually run over by tractors because of 
unsafe work practices, such as: 
~ getting on or off a moving tractor 
~ falling off a tractor while riding as a passenger 

without proper passenger seats, handholds or 
footholds 

~ failing to set the parking brake before getting off 
the tractor 

~ operating a tractor with defective brakes 
~ starting the tractor in gear while standing beside 

it. 

HEARING CONSERVATION 
• More than 60% of farmers and farm workers have a 

hearing loss which is largely the result of exposure to 
harmful noise levels over time. 

• There is NO cure for a noise induced hearing loss. 
• Noise induced hearing loss is the only type of 

hearing loss which is totally preventable. 
• Hearing loss is often evident in farmers in their early 

twenties. 
• An understanding of and adjustment to noise induced 

hearing loss can reduce its impact on lifestyle. 
• The disabling effects of a noise induced hearing loss 

can be reduced by: 
~ a better understanding of the problem 
~ using hearing aids and other assisting listening 

devices 
~ active family involvement in addressing the 

problem. 

FARM CHEMICAL SAFETY 
Nearly all farmers use agricultural chemicals. While 

application of chemicals is an economic necessity for 
most farmers, using pesticides is a serious business. 
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The main types of chemicals used on farms include 
machinery fuel, insecticides, herbicides and veterinary 
products for pest control. Acute or chronic exposure to 
chemicals can occur when appropriate protective 
equipment and clothing is not worn, or as a result of an 
accident or spillage. Absorption via the skin, breathing in 
or swallowing the chemical can result in a range of 
exposure symptoms depending on the chemical in use. 

Care must be taken when handling chemicals and 
pesticides. The risk of exposure to chemicals is greatest 
when: 
• mixing , loading or moving a concentrate 
• handling in enclosed spaces (silos, sheds, etc) 
• spray drift is significant 
• cleaning up spills. 

It is critical to read the label , storage, and emergency 
directions for all chemicals before they are used. Take 
careful note of Dangerous Goods class diamonds on 
labels, for example POISON, FLAMMABLE LIQUID, 
EXPLOSIVE, OXIDISING AGENT. Chemicals should 
always be stored in clearly identifiable containers which 
cannot be mistaken for food or drink. 

A range of protective clothing and safety equipment 
should always be available whenever chemicals are 
handled. Different chemicals require different 
precautions and forms of protective wear. These 
instructions should be included on the label or on the 
Material Safety Data Sheet. Most pesticide exposures 
occur through the skin, so it is advisable to cover as 
much of the body as possible when handling chemicals. 

The minimum protective clothing recommended for 
handling chemicals is: 
• long-sleeved shirt 
• overalls or long trousers (reusable or disposable, 

trouser legs outside boots) 
• waterproof gloves (without material linings) 
• boots (water resistant) 
• hat (washable) 

PVC aprons are also easy to wear and clean, they 
give good protection against spills and splashes when 
opening, mixing or decanting chemicals. Goggles/face 
shields or respirators/dust masks should be worn when 
there is danger of splash or inhalation of the chemical. 
Contaminated clothing; should be changed daily or 
whenever it becomes damp with chemical , and washed 
separately from the general laundry. 

Training and information is available for all people 
working with farm chemicals. The two day National 
Farm Chemical Trainer Course is available for all farm 
chemical users through the Sunraysia and Riverland 
Colleges of TAFE. Material Safety Data Sheets 
(MSDS) for every agricultural chemical on the market 
are freely available for all farm chemical users. The 
MSDS describes the active ingredients; health hazard 
information (including oral, dermal and inhalation 
toxicity); first aid information; correct protective 
equipment and safe handling procedures for each 
product. MSDS's can be obtained from the chemical 
retailer or manufacturers. 
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LEISURELY CHRISTMAS COOKING 
Prepared by the ADFA's Food Advisory Services Department 

Days of frenetic shopping leaves precious little time for elaborate meal planning - even for so joyous a time 
as Christmas. 

This cheery occasion calls for festive fare that is easy to prepare, allowing us to relax with family and friends 
and savour the day. 

Australian dried fruits adds to the pleasure of Christmas cooking. Prepare, cook, then sit back, relax and 
enjoy Christmas 1995. 

CURRIED APRICOT 
CHICKEN 

Chicken Filling: 
SOOg chicken breast fillets 

1 small onion, finely chopped 
2 cloves garlic, crushed 
2 tablespoons sweet fruit 

chutney 
egg, lightly beaten 

Apricot Filling: 
2

t3 cup chopped Australian 
dried apricots 

1 cup day old breadcrumbs 
1 stick celery, finely chopped 

1
t4 cup pine nuts 
2 teaspoons finely grated 

lemon rind 
2 teaspoons curry powder 
1 egg, lightly beaten 
4 bayleaves 
8 bacon rashes, rind removed 

Chicken Filling: 
In a food processor, process 

chicken until finely minced. 
Add onion, garlic, chutney, egg 

and process until well combined. 

Apricot Filling: 
Mix all ingredients until thoroughly 

combined. 
Place bay leaves over base of 

microwave-proof loaf dish (20cm x 
10 em). 

Line base and sides with bacon 
overhanging sides of dish. 

Press half apricot filling over base, 
then press half chicken filling over 
top. Repeat layering. 

Fold overhanging bacon over top. 
Cover loosely with plastic wrap. 

Cook on High 10 minutes. Stand 
10 minutes, then drain excess liquid. 

Turn out onto plate. 
Cook, uncovered, for further 4 

minutes until cooked through. Cool 
before refrigerating . 

This terrine can be made a few 
days ahead. 
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RAISIN FRUIT MINCE 
TARTLETS 

6 small uncooked shortcrust pastry 
shells. 

Fruit Filling: 
1t4 cup sweet marsala or your 

favourite liqueur 
1
12 cup Australian seeded 

raisins, chopped 
112 cup dried figs, finely 

chopped 
1t3 cup chopped pecan or 

walnuts 
1
12 cup grated chocolate 

1
t4 teaspoon cinnamon 

Heat marsala in small saucepan. 
Remove from heat. 
Add raisins and figs and let stand 

to plump, about 30 minutes. 
Stir in remaining ingredients and 

allow to cool. Spoon over one 
tablespoon of filling into each shell . 

Bake until pastry is lightly browned, 
about 15-20 minutes. Serve warm 
or cold with cream or sour cream. 

Filling can be prepared one week 
ahead and refrigerated. 

KISH MISH 

500g Australian dried fruit salad 
mixture - peacharines, 
pears, peaches, nectarines, 
apricots 
cup Australian sultanas 
cup Australian seeded 
raisins 

4 cinnamon sticks 
1 tablespoon thinly sliced 

glace ginger 
112 teaspoon ground nutmeg 

Light sugar syrup made from: 
1112 cups water and112 cup sugar 

1 cup orange juice 
3
t4 cup brandy, wine , rum or 

orange juice 

Place all the fruits in a saucepan 
with the cinnamon sticks, ginger, 
nutmeg, sugar syrup and one cup 
orange juice. 

Plump the fruits over a gentle heat 
then remove and cool. 

Stir through the brandy or extra 
orange juice and refrigerate in a 
sealed container. 

Serve with a dollop of whipped 
cream sprinkled with nutmeg. If 
liked, preserved cumquats and 
maraschino cherries may be added. 
The fruits can be plumped in a 

microwave oven. Simply place in a 
microwave proof bowl , cover with 
plastic wrap, microwave until 
sufficiently plumped and allow to 
stand until cool. 
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TOMATO CUPS 

6 large ripe tomatoes, about 
1112 kg 

113 cup olive oil 
2 large onions, finely chopped 

213 cup short-grain rice 
1 t4 cup currants 
1 t4 cup tomato paste 
3t4 cup coarsely chopped 

parsley 
salt and pepper to taste 

112 cup water 
2 tablespoons olive oil, extra 

Cut bases from tomatoes with a 
sharp knife and set them aside. 
Squeeze tomatoes gently to remove 
excess seeds. Use a small spoon to 
scoop out flesh and remaining 
seeds from tomato cups, chop flesh 
finely. Set cups aside. 

Heat oil in heavy-based pan. Add 
onion, cook over low heat 20 
minutes, stirring occasionally. 

Add rice and currants, stir over low 
heat 3 minutes. Add chopped 
tomato and tomato paste. Bring to 
boil, reduce heat and simmer, 

·covered, for 7 minutes. 
Remove from heat, cool slightly. 

Stir in parsley and season with salt 
and pepper to taste. 

Spoon rice mixture evenly into 
tomato cups, use bases to cover 
filling. Arrange tomatoes in a deep 
baking dish. Pour water into dish. 

Drizzle oil over tomatoes. Cover 
dish with foil. Bake for 30 minutes 
in moderate oven, remove foil and 
bake another 20 minutes or until 
cooked. Baste with pan juices just 
before serving. Serve hot. 

FRUIT CHEESE BALL 

100g 
400g 

2 
2/3 

ricotta cheese 
cream cheese 
teaspoons grated lime rind 
cup chopped Australian 
raisins 
cup chopped Australian 
dried peaches 
cup chopped glace ginger 
cup finely chopped pecans 

Combine cheeses and lime rind in 
a bowl, beat with electric mixer until 
smooth. 

Stir in raisins, peaches and ginger, 
cover and refrigerate for one hour. 

Using wet hands shape mixture 
into a ball , roll ball in chopped 
pecans, refrigerate until firm. 

This recipe can be made a week 
ahead. 

90g 
1/4 

1/2 

21
12 

1 
2 

1/2 

1 
1/2 

GINGERBREAD 
TREES/STARS 

butter 
cup brown sugar 
cup golden syrup 
cups plain flour 
tablespoon ground ginger 
teaspoons ground cinnamon 
teaspoon ground allspice 
teaspoon baking powder 
teaspoon bicarbonate of 
soda 
egg, beaten 
cup Australian currants 
cup roasted almond slivers, 
chopped 
cup red glace cherries, 
chopped 

Melt the butter, brown sugar and 
golden syrup in a saucepan and stir 
until all is dissolved. Remove pan 
from heat and cool. 

Sift the flour, ginger, cinnamon, 
allspice, baking powder and 
bicarbonate of soda into a large 
bowl. 

Stir in the cooled butter mixture, 
egg, currants, almonds and cherries. 
Mix well. 

Cover mixture and refrigerate 1 
hour or until firm. Knead mixture, 
then roll out on lightly floured 
surface to 1 em thick. 

Cut into desired shapes. Place on 
greased oven trays and bake in a 
moderate oven for 15-20 minutes or 
until lightly browned. When cold, 
dust lightly with icing sugar. 

SEASONED MUFFIN 
STUFFING 

3 cups stale breadcrumbs 
112 cup chopped pecans 
112 cup Australian sultanas 
1 t4 cup Australian dried apricots 
1 t4 cup dried apples 
1 t4 cup chopped prunes 
6 green shallots, chopped 
2 tablespoons chopped fresh 

mint 
2 eggs, lightly beaten 
2 tablespoons port 
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Lightly grease a 12-hole muffin 
pan. Combine all ingredients in a 
bowl , press mixture firmly into 
prepared pan. 

Bake in moderate oven for about 
20 minutes, or until firm. 

Serve as an accompaniment to 
roast turkey/chicken. 

250g 
2 
1 
1 

3/4 

1 
1/3 

WHITE CHRISTMAS 

copha 
cups rice bubbles 
cup powdered milk 
cup coconut 
cup pure icing sugar, sifted 
cup Australian mixed fru its 
cup finely chopped glace 
pineapple 
cup finely chopped glace 
apricots 

Melt copha in a saucepan over low 
heat. Combine remaining 
ingredients in a bowl. 

Stir in copha mixing thoroughly. 
Press mixture into a slice pan 
approximately 28cm x 18cm. 
Refrigerate until firm before slicing. 

SAINT NICHOLAS SLICE 

250g butter 
250g marshmallows 

1 t4 cup orange juice 
1/4 cup sherry 
1 t4 cup Australian mixed fruits 
1 teaspoon ground ginger 
1 teaspoon cinnamon 
2 teaspoons mixed spice 

375g sweet biscuits, finely 
crushed 

Melt the butter and marshmallows 
in a bowl over boiling water. Stir in 
orange juice, sherry, mixed fruits 
and spices until well combined. 
Add crushed biscuits. Press 

mixture into a greased 18cm 
sandwich pan or a decorative loaf 
pan. 

Refrigerate overnight. Turn slice 
out, dust with icing sugar before 
slicing. Store in refrigerator. 
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CURRANT SHORTBREAD 

250g butter, softened 
113 cup caster sugar 
114 cup ground rice or rice flour, 

sifted 
2114 cups plain flour, sifted 
213 cup Australian currants 

Cream together butter and sugar 
until light and creamy. Gradually 
stir flours into creamed mixture. 

When mixture becomes too stiff, 
use your hands to combine 
ingredients. Add currants, then tum 
onto lightly floured surface and 
knead until smooth. 

Divide the mixture between two 
greased 18cm sandwich pans, cut 
each into 8 wedges, prick with a fork 
and bake in a moderately slow oven 
for 40 minutes, or until cooked when 
tested. 

Clean cut the wedges and stand 
for 10 minutes before removing to a 
wire rack to cool. 

SNOW WHITE CLUSTERS 

1/4 

185g 

cup Australian dried 
apricots, finely chopped 
cup Australian sultanas 
cup blanched almonds, 
chopped 
cup coconut, toasted 
white chocolate , melted 

Mix together all ingredients, 
combining well . 

Place heaped teaspoons of 
mixture on lined trays and 
refrigerate until firm. 
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CHOC-BIT FRUIT SLICE 

125g butter 
1

12 x 400g can condensed milk 
250g packet malt biscuits, crushed 
125g choc-bits 
125g slivered almonds 
315g Australian mixed fruit 

Melt the butter, stir in the 
condensed milk then cool. 
Add the remaining ingredients. 
Press the mixture into a slice pan 

about 26cm x 17cm and refrigerate. 
If desired, ice with chocolate icing 

or melted chocolate. 
Instead of the choc-bits you can 

use white or dark chopped 
chocolate . 

FESTIVE LAMB ROAST 

1 Crown Roast (minimum 12 
cutlets for 6 people) 

2 onions, peeled and chopped 
1 cooking apple, peeled and 

chopped 
30g butter 

2112 cups fresh breadcrumbs 
2 tablespoons chopped fresh 

rosemary 
2 tablespoons chopped fresh 

parsley 
213 cup Australian sultanas 
112 cup Australian dried 

apricots, chopped 
1
t4 cup apple juice or wine 
2 eggs, separated 

Preheat oven to moderately hot. 
Cook onion and apple in butter until 
soft. 

Remove from heat and stir in 
breadcrumbs, herbs, sult;mas and 
apricots. 
Whisk apple juice and egg yolks 

together. Stir into breadcrumb 
mixture. 

Beat egg white until soft peaks 
form. Fold lightly into stuffing 
mixture. 

Place crown roast in a baking dish. 
Place a sheet of lightly greased foil 
underneath the roast to hold 
stuffing. 

Spoon stuffing into cavity. 
Roast meat for 45 minutes, or until 

cooked to your liking. 
Use a sharp knife to cut between 

cutlets to separate. 
Order the crown roast in advance 

and ask your butcher to shape and 
tie with string. 

Wrap foil around the ends of the 
cutlet bones to prevent them 
burning and discard before serving. 

RICH PLUM PUDDING 
COOKED IN A CLOTH 

1112 cups plain flour 
112 teaspoon salt 
3t4 teaspoon nutmeg 
1112 teaspoons mixed spice 

3 cups fresh breadcrumbs 
11

12 cups sugar 
375g Australian sultanas 
375g Australian currants 
375g Australian raisins, chopped 

314 cup slivered almonds 
125g chopped mixed peel 
375g shredded suet (or butter, 

melted) 
grated rind 1 lemon 

6 eggs 
1 cup milk 
3 tablespoons brandy 

Sift the flour, salt, and spices 
together. Add breadcrumbs, sugar, 
dried fruits, almonds, mixed peel , 
suet and lemon rind, mixing well. 

Beat eggs, add milk and brandy, 
add to the flour mixture. 
Stir the mixture well, cover and 

leave 1 hour to allow the fruits to 
plump and the crumbs to swell. 
If using a new unbleached calico 

pudding cloth, scald in boiling water, 
then using rubber gloves, wring out 
tightly. A used cloth can simply be 
wrung out in boiling water. 

Sprinkle the cloth with plain flour, 
place in colander to form the round 
shape and then fill with the mixture. 

Gather all loose ends, tie pudding 
with strong string, making a loop to 
lift the pudding out with. 

Lightly dust outside of the cloth 
with plain flour, then lower pudding 
into a large container of boiling 
water to cover. To prevent the cloth 
burning on the bottom, place on old 
plate or saucer on the bottom of the 
boiler to rest the pudding on. 
Simmer the pudding for at least six 

hours and preferably eight. As 
water boils away, top up with extra 
boiling water. The longer cooking 
darkens the pudding and gives an 
improved flavour. 

Hang the pudding in a cool, airy 
place to dry. 

It is advisable to wipe the creases 
in the cloth, particularly where all 
the tie-folds are, with a clean brandy 
soaked cloth. This prevents mould 
which is frequently caused by humid 
weather or poor ventilation. 

Reboil the pudding at least 11
12 

hours on Christmas day. 
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BARREN BOX SWAMP UPDATE 

Earlier this year the ADFA fought vigorously to 
ensure that water from Barren Box Swamp was not 
released into the Murrumbidgee River. 

Barren Box Swamp accumulates drainage water 
from the Murrumbidgee Irrigation Area and surrounding 
rice growing districts This drainage water is high in salt 
and chemical residues. Barren Box Swamp is also 
known to harbour Alligator Weed. 

Alligator Weed is a native plant of South American 
which has the ability to choke channels, creeks and 
rivers with floating mats of vegetation. The ADFA's 
primary concern regarding the release of water from the 
Barren Box Swamp was that it would give Alligator Weed 
access to the wider Murray Darling Basin. 

This could prove disastrous for the river and all the 
industries and communities which rely so heavily on the 
river system for a livelihood. . 

Control strategies have been put in place to ensure 
that· Alligator Weed does not escape from Barren Box 
Swamp into the wider river system. Precautions taken 
include the installation of grids at outfalls from the 
swamp to hinder weed movement. 

A comprehensive eradication program has also been 
undertaken to ensure that Alligator Weed does not get 
the opportunity to grow further. Barren Box Swamp used 
to have a lot of water grass, reeds etc. but the 
weedicides used to eradicate the Alligator Weed have 
severely dented the populations of these plants. 

Despite the comprehensive eradication program, 
Alligator Weed can still be found during the summer 
period. 

Alligator Weed has also been reportedly found 
downstream of the grids put in place to stop the plant's 

movement. The grids are obviously not stopping 1 00% 
of the Weed from leaving the Swamp. This situation is 
not good enough and must not be allowed to continue. 

The name 'Barren Box Swamp' is also somewhat 
deceptive. The swamp is not really a swamp, but a lake 
covering 5,000 acres and which normally holds 50,000 
megalitres of water. 

Of particular concern about Barren Box Swamp are 
the reported high levels of chemical residues in the 
swamp. Endosulfan is understood to be present in the 
Swamp. Endosulfan is known to be toxic to humans and 
fish populations. 

The ADFA remains concerned with the proposal to 
allow water from Barren Box Swamp to be released into 
the wider Murray Darling Basin via the Murrumbidgee 
River. 

A commitment has been provided to the ADFA that a 
full Environmental Impact Statement will be undertaken 
prior to any proposal for disposal of the drainage water 
goes ahead. 

A recent meeting of the ADFA's Water and 
Environment Group resolved to write to the New South 
Wales Minister for the Environment, Pam Allan, restating 
the ADFA's concerns about the proposal to release water 
from Barren Box Swamp into the Murrumbidgee River, 
and to seek an update on progress toward eradicating 
Alligator Weed from Barren Box Swamp. 

Below are some photos of Barren Box Swamp. They 
were taken by the Chairman of the ADFA's Water and 
Environment Group, Vin Byrnes, on a recent tour of New 
South Wales to look at irrigation and drainage issues 
throughout Western New South Wales. 

The above photo shows Barren Box Swamp in the background and an outfall from the swamp in the 
foreground. The mesh that is attached to the outfall is to prevent Alligator Weed from finding its way out of 
the swamp and in to the wider Murray Darling Basin. 
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KEEP OUT OF THE REACH OF CHILDREN 

Fruit Drying Oil 
Emulsifiable Concentrate 
VEGETABLE OIL BASED ACTIVE CONSTITUENTS: 

712 g/1 ETHYL ESTERS OF C14/C20 MIXED FATTY ACIDS 
62 g/1 POTASSIUM SALT OF CASTOR OIL FATTY ACIDS 

Use to Assist in the Drying of Vine Fruits 
AS SHOWN IN DIRECTIONS FOR USE 

MANUFACTURED BY: 
HENKEL AUSTRALIA PTY. LIMITED 
83 MAFFRA STREET, 
BROADMEADOWS 3047 VICTORIA. 

Net Contents 

20 Litres 

DISTRIBUTED BY: 
VINELEAF STORES 
HEAD OFFICE: Fifteenth Street, 
lrymple, Victoria, 3498. 
Phone: 24 5704. 

VINELEAF STORES 
IRYMPLE MERBEIN MERBEIN RED CLIFFS 

15th Street, Commercial Street, Main Avenue, Laurel Avenue, 
lrymple Merbein Merbein Red Cliffs 
24 5704 25 2304 25 2402 24 2102 

MILDURA COOMEALLA ROBINVALE 
Etiwanda Avenue, Silver City H/way, 

Mildura Coomealla 

SOS8 

Moore Street, 
Robinvale 

8V8 3l'v'/\H:!d 
·~rl~OH- ·o·~·r·s·J NVI~V~8Il 

vnv1:usnv 
OIVd 3DV.1SOd 

• 

-
11\7'11\1 


