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FROM THE CHAIRMAN 

Fellow Growers, 

Welcome to our Christmas 1999 
edition of the ADF A News. I will take 
this opportunity to wish you all a 
merry Christmas and happy and 
prosperous New Year. 

At the time of writing most regions appear to nave nao a trouoJe tree 
Spring and setting period, although crop levels appear modest. We can 
only hope that maturity and bunch size even out the result. As an industry 
we are hopeful for and predict a crop of around 30,000 dried tonnes. 

The ADFA is currently having on-going discussions with Government 
in regard to our future export regulatory requirements and this is seen as 
the final leg of what has been a drawn out deregulatory process for the 
industry. 

Running in conjunction with these discussions has been the 
recommendations of the Horticulture 2000 Group for the formation of a 
peak horticultural body for Australia. At this time the ADF A has 
declined membership of this organisation for several reasons. 

On January 18, 2000 the ADF A is holding an information day at the 
Mildura Function Centre with addresses from processors; marketers; 
ADF A and local accountants, which will be talking about GST. Also in 
January, the Board of Management will hold its meeting at Tooleybuc 
and growers from this area are encouraged to attend a gathering on 
Wednesday evening January 19. 

Unfortunately Michael Pullen the Program Manager for Drying for 
Profit was made a better offer and left us for greener pastures. 

This was at a time when I felt that Drying For Profi t was achieving 
excellent attendances and increasing interest in drying fruit from the 
wider community. Hopefully these achievements will be maintained and 
added to by new Program Manager, Dale Little who has good credentials 
and is featured in this issue. If you are not involved in this Program yet, I 
encourage your future involvement. 

It was with great sadness that we heard about the death of long time 
ADF A and Tree Fruit representative, Harley Swanbury of Moorook, S.A. 
Harley always stood up for his opinion and I'm sure leaves many of us 
with great memories of great battles. One of nature's gentlemen. 

Best regards, 

c;.P~ 
Graham Robertson 
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AUSTRALIAN DRIED FRUITS BOARD REPORT 

JOHN LESTER 

CHAIRMAN 
AUSTRALIAN DRIED FRUITS BOARD 

REVIEW OF AHC EXPORT CONTROLS 

An Industry-Government Working Party has been 
established to review the export control powers of the Australian 
Horticultural Corporation (AHC) under which the Australian 
Dried Fruits Board operates. This Review is required as part of 
the process of developing new legislation to amalgamate the 
AHC and the Horticultural Research and Development 
Corporation as a company limited by guarantee under 
Corporations Law. The National Competition Policy guidelines 
are being used to undertake the review to avoid unnecessary 
duplication with other reviews that had been scheduled in the 
near future. 

The ABC Act currently provides the powers for the 
controlled export of fruit to a range of markets, including citrus 
fruits to the USA, apples and stonefruit to Taiwan, and the 
operation of the ADFB as a Product Board with powers to 
license exporters, approve export agents, set minimum prices, 
set market allocations, approve sales, undertake promotion etc. 
The Industry-Government Working Party established to 
undertake the review includes representatives of the citrus, 
dried fruits, apples and stonefruit industries, the AHC, the 
Australian Horticulture Exporters Association and officers of 
the Commonwealth Department of Agriculture, Fisheries and 
Forestry - Australia. 

The ADFB at the request of the Australian Dried Fruits 
Association Inc. prepared a submission following a meeting of 
major industry stakeholders held November I 0 and a 
comprehensive briefing of those unable to attend due to the 
tight timeframes given for industry input. 

The ADFB submission recommends that: 
• A number of Fowers be relinquished to better focus the role 

of the Board 
• Co-ordinate the export of dried vine fruit 
• Co-ordinate the marketing of dried vine fruit in Australia 
• Promote consumption and sale in Australia 
• Negotiate contracts for the carriage of export dried vine 

fruit 
• Negotiate contracts for the carriage of dried vine fruit 

within Australia 
• Negotiate insurance contracts 
• Approval of export purchaser and shipper 
• Approval of export insurer 
• Approval for each export shipment 
• Set standards for the receival by processors of dried 

fruits from producers 
• Monitor and audit receival standards 
• Provide mechanism for appeal of receival class awarded 

by processor 
• Register processing establishments for export 
• Register producers 
• Monitor production establishments 

• A number of Powers be retained to enable the industry to 
function efficiently and equitably; 
• Promote consumption and sale overseas 
• Licensing of exporters 
• Collect and publish statistics 
• Set minimum specifications for export 
• Maintain a product description language 
• Conduct chemical residue management 

• Some marketing control powers be retained as powers that 
can be activated should the volatile nature of the industry 

continue and the future prosperity of industry is threatened 
again by the challenges of the past wherein the use of 
marketing control powers have proven valuable to industry 
stakeholders. 
• Approval of export agents 
• Obtain and disseminate market intelligence 
• Approval of export terms and condition of sale 
• Allocations by market, variety, and grade 
• Setting of minimum export price 
• Restrictions on export on consignment 

The major stakeholders were unanimous in agreeing on all 
of the above except the retention of approval of export agents. 
Several parties at the meeting and amongst those that couldn't 
attend supported the retention of the ability to have single desk 
selling in some markets if required. This is at odds with the 
relinquishing of the power to appoint export agents (the 
mechanism that enables single desk selling to be achieved) that 
was supported at the meeting. 

The dried grape industry is represented on the Industry
Government Working Party by Graham Robertson as ADF A 
Chairman and myself. 

1999 INTERNATIONAL SULTANA CONFERENCE 

The 1999 International Conference of Sultana (Raisin) 
Producing countries was held in England on 18 and 19 of 
October. The 2 day conference was attended by delegates from 
Australia, Chile, Greece, Iran, South Africa, Turkey and the 
USA. Mr Graham Robertson, a grower member of the ADFB, 
was the Australian delegate to the Conference. 

For some years Mr Allan Knights has been the Conference 
Convenor I Secretary and I have been Chairman. This was again 
the situation this year with the delegate countries sharing the 
cost ofMr Knights' involvement. 

The Conference facilitates the exchange of production 
statistics with the following crop forecasts for the 1999 I 2000 
financial year for individual countries being given. The Turkish 
and Californian delegations reported much smaller crops for 
I 999 than normal in their countries although the quality of 
crops recently harvested in the Northern Hemisphere were 
reported as being very good. 

'season Country Product Type_· ·Packed To~es 

1999 Greece Sultanas 35,000 
Iran Sultanas & Goldens 120,000 
Turkey Sultanas 190,000 
USA Raisins I Goldens 284,000 

2000 Australia Sultanas 32,500 
South Africa Raisins I Goldens 38,000 
Chile Raisins 32,000 

Total Packed Tonnes 731 ,500 

The Conference judged that world supply was tight and 
may be insufficient to meet world demand estimated to be 
740,000 tonnes. 

The identification and development of existing markets for 
dried grapes continues to be an objective of the conference. Ms 
Barbara Thomas, Chairperson of the Nut and Dried Fruit 
Traders Association made a presentation in which she noted 
the valuable partnership of the producing nations and her 
organisation in increasing consumer awareness of dried fruit in 
the UK. 
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AUSTRALIAN DRIED FRUITS BOARD REPORT . 

The Conference after rece1vmg a presentation from the 
public relations firm, Golley Slater Group agreed to continue 
support of the generic promotion of dried fruit in the UK. 

The delegations also discussed food safety issues in relation 
to dried fruits. 

It was agreed that the 2000 Conference would be held in 

Australia in late October next year. The ADFB and the ADF A 
will jointly plan and conduct the Conference. 

Graham Robertson and myself visited a number of 
supermarkets and importers during our brief visit. It was 
interesting that the product one importer was praising as the 
best sultanas he had ever seen was later identified by Graham as 
Sunrnuscat rather than Sultana. 

SEASON 1999-2000 PIECE WORK TREE FRUIT CUTTING RATES 
DRIED FRUITS ETC. INDUSTRY (A WU) A WARD 1993 

The following piece work rates are suggested minimum rates for the 1999/2000 season. 

Apricots 3 x 2 Tray $1.66 

Nectarines 

Peaches 

Pears 

3 x 2 Tray 

3 x 2 Tray 

3 x 2 Tray 

Casual employees shall be paid at the hourly rate: 

General Hand 

Fruit Picker 

$1.87 

$1.12 

$1.12 

$11.80 per hour 

$11.32 per hour 

NB: Fruit Picker Rate applicable to PICKING ONLY - any other is at General Hand Rates. 

The new weekly permanent wage rates are 

General Hand or Pruner - 2 yrs experience 

General Hand 

Fruit Picker 

$418.80 per week 

$402.00 per week 

$385 .40 per week 

The Australian Dried Fruits Association will be conducting a Sunraysia Growers' Forum commencing at 2.00pm on Tuesday, 
January 18, 2000. The meeting will be held at the Mildura Function Centre, Number 1 Oval, Twelfth Street, Mildura. 

All growers are invited to attend the meeting. It is proposed the forum will be informal with growers having the opportunity to ask 
questions on the topics covered or raise any new issues. 

The forum will include addresses by processors, agents and the Australian Dried Fruits Board. Issues covered will include 
industry reform; information on the forthcoming harvest and market conditions in Australia and overseas. One of the major issues 
facing growers next year will be the introduction of the Goods and Services Tax (GST). 

There will be a presentation given on the impact of GST on growers, detailing its effects and the systems that will be required to 
be in place to handle the recording requirements. 
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QUALITY ASSURANCE 

Quality Assurance in the Dried Grape Industry 
By: Sue McConnell, Sunraysia Horticultural Centre, lrymple 

Dried grape growers are becoming more accountable for and drying techniques, including hand picking, dipping, rack 
their product as problems are being traced further back spraying, ground finish drying, rack dehydration, trellis 
through the production chain. Customers want assurance that drying, machine harvesting and bin dehydration. 
the product they purchase is a safe, quality product and they 
are asking for 'proof of these claims. Some of the customers 
request information on grower spray records, proper hygiene 
practices, and so on. Currently dried grape packers are unable 
to supply this type of information or assure their customers 
that this information is available. 

HACCP 

The Hazard Analysis and Critical Control Point (HACCP) 
system, which is science based and systematic, identifies 
specific hazards and measures for their control to ensure the 
safety of food. HACCP is a tool to assess hazards and 
establish control systems that focus on prevention rather than 
relying mainly on end-product testing. 

HACCP is the basis for a food safety program. Growers 
developing a Quality Assurance (QA) system for their 
business should use a HACCP based QA system or a QA 
system, which incorporates HACCP. 

Pilot HACCP project 

The Dried Fruits Research and Development Council 
(DFRDC) and the Department of Natural Resources and 
Environment (DNRE) jointly funded a pilot project -
"Development of case history HACCP plans for the Dried 
Grape Industry". During the 1998/99 grape season, HACCP 
plans were developed for six dried grape growers. 
Operations, in the case study, covered a range of harvesting 

The growers developed the HACCP plans with assistance 
from DNRE staff. The HACCP plans were then validated and 
verified by DNRE staff during a site visit over the harvest 
period. 

The six growers' HACCP plans have been published in a 
booklet titled "Dried Grape Industry HACCP Plans. Six Case 
Histories". This document has been developed to form the 
basis of an industry food safety program and quality assurance 
system for dried grape production. It is for use by the dried 
grape industry as a guide to developing their own HACCP 
based system. 

Grower considerations 

The next step for the dried grape industry is to develop an 
implementation strategy for Quality Assurance for growers. 
This strategy will look at developing a program which is 
simple, cost-effective, will ensure widespread adoption and 
will fit in with other crops. While specific industry training 
will be offered at the HACCP/approved supplier level, 
training for other QA systems is already available such as ISO 
plus HACCP, HACCP-9000™, SQF 2000™, and so on. 
Growers who already have an equivalent Quality Assurance 
system in place, will only need to make sure that they 
incorporate control points specific to dried grapes (and the 
associated documentation) into their existing system -
development of a new system will not be required. 

Shaw Radial Head Harvester Gets Nod 
By: Fred Hancock, Sunraysia Horticultural Centre, Irymple 

During the 1999 harvest period extensive trialing of the 
Shaw I DFRDC radial head harvester developed to pick fruit 
from the Shaw sloping trellises proved the harvester was both 
efficient and effective in harvesting a range of varieties and on 
a range of trellises. The samples collected were of a high 
quality and the growers on whose properties the harvester 
worked believed it harvested at speeds comparable to a large 
upright over-the-row harvester. 

The advantage of the harvester over wine grape type 
machines is that it delivers straight into the bulk bins that can 
be dropped at the end of the row for collection and finish 
drying. 

The operation is very efficient from a manpower point of 
view for growers with small patches of sloping trellis. 

A contract harvesting service will operate during the 2000 
harvest to assist growers with small acreages of Shaw 
swingarm or sloping trellis. The harvester is suitable for: 

• Sultanas including naturals, 
• Carina currants and 
• Sunmuscat. 

The contract hourly rate for the harvester and driver is 
$150 per hour for time working. This compares favourably 
with other harvesters and small areas are welcomed. Growers 
interested in obtaining more information or booking the 
service can contact Fred Hancock at the Sunraysia 
Horticultural Service phone 03 50514500. 

Harvesting Carinas on Shaw sloping trellis. 
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POWDERY MILDEW . 

Growers to Benefit from Powdery Mildew Research 
Reproduced courtesy of Co-Operative Research Centre for Viticulture 

In the next few years, grapegrowers in Australia may have 
access to a rapid routine diagnostic service to determine 
fungicide resistance in strains of the powdery mildew fungus -
the major economic disease of grapevines. 

'This will allow growers to make informed decisions about 
fungicide applications, ' said Dr. Eileen Scott, the CRCY's 
project 1.3 leader. 

It is one expected outcome from an ongoing research 
project looking at DNA based molecular markers for 
characterisation of the grapevine powdery mildew fungus. 

Ms. Sandra Savocchia is a CRCY PhD scholarship student 
researching resistance to demethylation inhibiting fungicides 
(DMI) in powdery mildew. 

When Ms. Savocchia began her research there was concern 
among growers that DMis were not working to their full 
extent. DMis and sulphur are the main chemical control 
methods for powdery mildew. 

DMis are single-site fungicides, they 'knock-out ' one 
enzyme in the fungus causing membrane breakdown. 

' Because DMis are single-site fungicides there is a greater 
chance of resistance developing. Only a single change is 
needed to cause an individual to become resistant, ' explains 
Ms. Savocchia. 

She said there were reports that resistance was occurring 
overseas therefore it was suspected that this was the case in 
Australian vineyards as well. 'Our research has shown that 
reduced sensitivity to the DMI triadimenol exists in Australian 
vineyards,' said Ms. Savocchia, who is due to complete her 
PhD in July next year. 

For her study, Ms. Savocchia collected powdery mildew 
samples from vineyards which had not been treated with 
DMis before and vineyards where problems controlling the 
fungus with DMis had been experienced and in which 
resistance was suspected. 

More than 50 samples collected from regions including the 
Riverland, Adelaide Plains, Langhorne Creek, McLaren Yale 
and Adelaide Hills have been analysed to date. Some from 
Western Australia and Mildura were included in the analysis. 

' I found some isolates from vineyards which tolerated 
triadirnenol at 52 times the concentration tolerated by isolates 
from untreated vines,' said Ms. Savocchia. 

'This means that triadimenol based fungicides may not be 
as effective at controlling powdery mildew than they used to 
be. 

'This problem needs to be identified in order for 
grapegrowers to make informed decisions on control 
strategies.' 

Ms. Savocchia used a conventional bioassay, which takes 
several weeks to get results to determine if the fungus is 
resistant. 

She is aiming for a more rapid way of detecting fungicide 
resistance by developing molecular markers. These markers 
will be used to distinguish strains varying in DMI sensitivity. 

The information generated by the project team is being 
passed on to industry people through the CRCY's Integrated 
Pest Management - Research To Practice™ workshops. 

Infects: 
leaves, 
bunches 
buds 
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NATIONAL YOUNG FARMERS FORUM 

NFF Young Farmers Forum 
Report By 

Michael Hawtin - ADFA's Delegate to the Conevtion 

As part of the National; Farmers' Federation 201
h 

Anniversary Celebrations a Young Farmers' Forum was 
held in Canberra from October 19 - 21, 1999. 

The ADF A was invited to send a delegate to attend the 
forum and sought nominations. 

The purpose of the forum was to get together the youth 
of the future, farmers between 18 - 35 years of age, from 
across Australia and from across all different farming 
enterprises. 

The ADF A was asked to nominate one delegate who 
would joing 99 other farmers. 

One proposed and ultimately approved by the ADFA 
was Michael Hawtin 

Michael works with his father on the family property 
at Irymple. 

Michael's report on the conference is provided below. 

Michael Hawtin represented the dried fruits 
industry at the Young Farmers Fonmz 

'The NFF held a 
Young Farmers 
forum on 
Tuesday, October 
19 through to 

Thursday, 
November 21 , 
1999 in Canberra. 

As a 
representative of 
ADFA and an 

independent 
grower of dried 
fruit, I travelled 
to Canberra on 
the Monday and 
booked into the 
Brassey Hotel. 
Most of the 
farmers were 
there and an 
informal BBQ 
tea was held. 
During tea I met 
a few of the 

farmers with different interests from cotton, to deer farming. 
The steering committee then welcomed us and told us what 
was happening over the next few days. 

The forum was held mainly at the Old Parliament House in 
the Members' Dining Room. 

In the three days we were given talks and information, 
after the forum was opened by Minister for Agriculture, Hon 
Warren Truss MP. 

Information on how to be more effective farmers was 
presented in the Stephen Covey effectiveness program. 
Global economy and harnessing technology were discussed 
and talked about by guest speakers. 

Tuesday's program included Leadership in the 21 51 

Century, looking at where agricultural business is heading in 
Australia and who the leaders are. 

After the first day of meetings we went back to the 
Brassey Hotel for an Informal Dinner and late discussion 
about tax, deregulation in dairy farming and waste 
management organised by the steering committee. 

Wednesday saw two workshops on Biotechnology and 
Environmental Management. These two workshops ran 
overtime as a result of strong interest by all involved. 
Biotechnology was the hottest topic with the issues behind 
inter-kingdom crosses with fish genes being put into DNA of 
tomatoes. 

In the afternoon we all went across for a boring and long 
winded discussion with Parliamentarians the Hon. Mark Vaile 
(Minister for Trade), The Hon. Warren Truss (Minister for 
Agriculture, Fisheries and Forestry), Senator Richard Alston 
(Minster for Communications, Information Technology and 
the Arts), Senator The Hon. Ron Boswell (Leader of the 
National Party in the Senate), Senator, The Hon. Judith Troeth 
(Parliamentary Secretary to the Minister for Agriculture, 
Fisheries and Forestry), Gavin O 'Connor (Shadow Minister 
for Regional Development, Infrastructure, Transport and 
Regional Services), Senator John Woodly (Democrats 
Spokesperson on Regional and Community Services). 

These so called representatives took a while not to answer 
the questions raised. They talked about everything but the 
facts of the questions and were reminded a number of times 
what the question actually was by Lucy Broad from ABC 
Rural Radio who was there to keep everyone under control. 
The bell saved half of them as there was a ringing of the bell 
for a session in parliament and they had to leave. 

At the formal dinner, Ben Dark from 'Getaway' spoke 
about his larrikin days, chasing after the president and 
episodes on Getaway. He also spoke of the days when he was 
on his family farm. The food was fantastic with big marlin 
steaks. 

Wednesday night most went to the Casino and made a 
quiet little Casino, full and loud. I met up with the Chairman 
for day three, Brendan Stewart for most of the night and 
wasn't sure how he chaired in the morning! 

The workshops on the last day were optional. We chose 
from topics and went into workshops from there. In my 
group, we discussed about Building a Political Power Base, 
but no firm decisions were made because twelve different 
opinions flying around in twenty minutes didn't accomplish 
much. But the other topics of tax, rural drift, biotechnology, 
agri-politics were interesting and got a bit further than the 
group I was in. After the forum closed early flight leavers 
said goodbye and good luck and the rest struggled to catch a 
taxi to the airport. 

The forum was a good way to see how other farmers are 
going and what they do. I met a lot of farmers who had no 
technology and no technology in sight for their industries. In 
the Dried Fruit industry, I'm glad that there is a lot of 
technology used and more to be implemented. It was 
surprising to see that only two people knew about what went 
on in drying grapes, most were surprised with the technology 
used when they asked what we do. 

The forum was a great chance to see where we are heading 
and how good the industry actually is compared to others in 
agricultural production. 

I would like to thank the ADF A for giving me the 
opportunity to mix with other farmers and hope that what I 
learnt will benefit not only myself but the Dried Fruits 
Industry.' 
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DRYING FOR PROFIT ; 

An Introduction to New Growers 
By Dale Little, Industry Development Officer 

What is "Drying for Profit" 

The Drying for Profit Program is an initiative of the 
Australian Dried Fruits Association in conjunction with the 
Dried Fruits Research and Development Council, the Land 
and Water Research and Development Corporation and the 
Riverlink research agencies (CSIRO, Agriculture Victoria, 
New South Wales Agriculture, the South Australian Research 
and Development Institute and Primary Industries South 
Australia). 

The Drying for Profit Program is a Government funded 
project with a technology diffusion grant, which has provided 
funding for three years commencing January 1,1999. 

The principle object of the program during the three year 
period will be to establish 300 dried grape enterprises, which 
professionally manage advanced mechanized production 
systems for dried grape production. 

Grower Groups 

To assist achieve the objectives of the program an Industry 
Development Officer continues to be employed to manage the 
program and to support grower discussion groups throughout 
the Dried Vine Fruit producing areas of Australia. The grower 
discussion groups were set up based on the following theme: 

D Growers for 
R Redevelopment 
I And 
E Production 
D Excellence 

The groups are aimed at growers who wish to improve 
their property performance and maximise their long-term 
returns by providing the following benefits: 

• Clearer answers to problems by exposing growers to 
others experience and/or knowledge of the industry. 

• Up to date access to latest technology or industry 
development issues. 

• Access to information resources. 
• Grower training programs, field days, etc. 
• Latest information on new varieties and trellis designs. 
• Quality Assurance issues. 
• Sharing ideas and theories, communication networking. 

What are the objectives of "Drying for Profit"? 

The Drying for Profit Program is designed to as! 
growers to develop and implement strategic plans based on 
uptake of latest technology, incorporating world's t 
practice with regard to product quality and product 
efficiency by: 

• Accelerating the adoption of trellis drying technology 
machine harvesting. 

• Facilitating the uptake of advanced mechanised produc· 
systems. 

• Utilising the resources of researchers, extension offi 
and experienced growers. 

• Facilitating the establishment of Quality Assurance b: 
grower systems. 

• Developing and implementing financial manager 
training for growers. 

• Facilitating a benchmarking pilot program. 
• Providing viticulture support to growers. 

So how can Drying for Profit assist you learn abo1 
Trellis Drying? 

Drying for Profit conducts a Trellis Drying Short c' 
each year to assist both new and established growers ke1 
with the latest techniques in the dried vine fruit industry 
course commences in Oct/Nov of each year and covers 
aspects of trellis drying from vineyard selection, 
conversion, varieties, trellis styles and machine requirem 

The course also covers topics such as crown I 
removal, summer pruning, vineyard nutrition and irri: 
scheduling through to wetting and harvesting procedures 
course is currently in its second year and allows grov. 
learn both the theory and practical aspects of trellis c 
The course is structured with in-field demonstratior 
attendees participation to ensure a high level of underst: 
of the principles and practices, which assist the effecti 
of the training course. 

Find out more about Grower Groups or "Dryin 
Profit". 

Growers wishing to find out more about Drying fo 
or growers who may wish to become involved in a 
group in their area should ring Dale Little the I 
Development Officer for Drying for Profit on (03) 50: 
or 0407 235 174. 

Wetting Machine Loan Scheme 

Once again this drying season dried vine fruit growers who 
are considering trellis drying vine fruit for the fust time in 
Sunraysia have the opportunity to use a wetting machine free 
of charge. The aim of this proposal is to encourage the 
adoption of trellis drying of vine fruit. 

There are a number of conditions that need to be met 
before growers can utilise the machine. The main condition is 
that growers should not have trellis dried vine fruit before, 
unless it was part of a salvage operation for fruit damaged by 
inclement weather. Other conditions include appropriate 
property layout and the trellis design being suitable for trellis 
drying. 

If these criterias are met, the wetting machine is made 

available to growers for one day only and for a maxim 
acres. 

The machine will be delivered to the vineyard and 
Fred Hancock from the Sunraysia Horticulture Centre 

All growers will need to supply a suitable tra 
appropriate wetting material. Drying for Profit 
provide assistance and advice on the technical a! 
trellis drying. 

Growers who are interested in taking up this 
asked to contact either Fred Hancock at the : 
Horticulture Centre on (03) 505 14500 or Dale Little 
for Profit on (03) 50235 174 to register their interest. 
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DRYING FOR PROFIT 

Dale Little 
Dale Little is the latest addition to the ADF A staff. Dale 

recently took up the position of Industry Development Officer 
for the Drying for Profit Program following the resignation of 
Michael Pullen. 

Dale was recruited from the wine industry, where he had 
been employed by Southcorp Wines for the past 15 years in 
various positions. Dale's tenure with Southcorp commenced 
in 1984 in the Riverland where he began as a casual vineyard 
hand on the then B. Seppelts & Son Qualco vineyard outside 
of Waikerie. 

In 1994 the opportunity arose for Dale to progress into the 
Vineyard Administration stream still within the Qualco 
vineyard before being offered the opportunity to move to the 
Sunraysia to assist with establishing administration procedures 
for Southcorp's Cullulleraine vineyard in September 1996. 

In July 1997 Dale's role again changed, his position was 
relocated to the Lindemanns winery at Karadoc which saw 
Dale become involved in the Grower Services Department, 
initially in an administrative capacity. Dale was responsible 
for budgeting, grower estimates, assisting with contracts as 
well as being involved in general grower liaison activities. 
Prior to the 1999 vintage it was decided that Dale would also 
take on the role of Vintage Intake Coordinator, responsible for 
the scheduling and intake of growers' fruit into the Karadoc 
winery. 

Dale's involvement with growers during the past 2 years 
prompted him to make the decision to move away from the 
area of administration and into the grower liaison field and 
Dale saw the role of Industry Development Officer with the 
Drying for Profit Program as an ideal opportunity to move 
into such a role. 

Dale is confident his viticulture experience together with 
his administration skills and more recently his involvement 
with growers will assist him in his new role with the ADF A. 

Dale Little, took up duties as Industry Development Officer on 
October 18, 1999 

Soil Compaction 
50 growers attended the Drying for Profit Soil Compaction 

field walk, which was conducted on November 23, 1999 at the 
Sumaysia Horticultural Centre at lrymple. Guest speaker was 
Dr. Alfred Cass who is a consultant in Viticultural Soil and 
Water Technologies in California USA. Dr Cass was 
formerly with the CRC Soil and Land Management Authority 
in Urrbrae, South Australia. 

Dr. Cass discussing techniques for soil compaction. 

Dr. Cass highlighted the need for growers to be aware of the 
effects of Soil Wheel Compaction and how if not managed 
correctly it could effect vine root growth which in tum will 
affect a vineyard' s production, quality and sustainability. It is 
important that growers are aware of whether their vineyard 
has a soil compaction problem. This can be easily identified 
by the use of a pentrometer or the most effective way is by 
digging soil pits. 

The most common causes of soil compaction are heavy 
machinery, excess wheel slippage, low organic carbon content 
in the soil and repeated vineyard tillage, particularly when soil 
is wet. 

Some preventative measures would be to use over the row 
machinery, stay off the vineyard when soil is wet, reduce 
tillage, build up organic matter and use light machinery with 
balloon tyres. 

However in some cases soil compaction is not a major 
issue, particularly with vigorous vine varieties, deep clay soils 
and soils that are rich in nutrients. 

If soil pits are used to assess soil compaction the pits 
should be approximately 3 vines long by 1.5 metres deep and 
extended into the mid row and cut across wheel tracks. 

Upcoming Events 

• Mid Murray Trellis Drying Course - Session 1 
December 7, 1999- Tooleybuc Club 9am. 

• Sunraysia Trellis Drying Course - Session 2 
December 10, 1999 - CSIRO Merbein 9am. 

• Mid Murray Trellis Drying Course - Session 2 
January 11, 2000- Tooleybuc Club 9am. 

• Red Cliffs Grower Group meeting, 
January 17, 2000, 4pm 
- Irrigation Management presentation by Jeremy Giddings, 
NSW Dept Agat John Hunt' s property Wolfes Rd 
Red Cliffs. 
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DRIED FRUITS INDUSTRY NEWS 

Wages Increase for Dried Fruits 
Award 

The Australian Industrial Relations 
Commission approved a safety net 
increase of $12 per week, effective for 
the fust pay period on or after 
September 15, 1999. 

This increase raises the casual rate 
to $ 11 .80 per hour. 

Piecework rates for tree fruits have 
been included on page 4. However at 
the time of printing the piecework 
rates for vine fruits have yet to be 
approved by the A WU. 

These rates will be available 
before the season commences, via the 
pink sheets which should be available 
through processors or direct from the 
ADFA. 

ADFA Meets with New 
Victorian Agriculture Minister 

ln October representatives of the 
ADFA and the Victorian & Murray 
Valley Wine Grape Growers' Council 
met with Keith Hamilton, the newly 
elected Agriculture Minister. 

The major topic of discussion was 
water issues, particularly the concerns 
over the status of high security water 
users. 

Press reports had indicated that an 
increase in the flow down the Snowy 
River could be achieved from savings 
made from users on the Murray River 
from better management of losses. 

There was concern that this could 
impact on the security of water to 
irrigators in Sunraysia. 

The Minister indicated that flows 
down the Snowy River will present 
problems however, his government 
platform during the election campaign 
was to honor the Murray-Darling 
agreement on water entitlements. 

It was pointed out to the minister 
that if savings were to be made from 
losses, then fmancial assistance will 
need to be forthcoming in pipelining 
most of the irrigation districts. 

Virus B Update 
The Government working party 

investigating the threat of Virus B -
Corky Bark as experienced overseas, 
has concluded that the risk of this type 
of infection is remote. 

Tests on a number of varieties 
already established in Australia has 
indicated that the Virus B detected in 
Jade Seedless, is also present in a 
number of other varieties. 

The conclusion reached is that the 
type of Virus B present in Australia is 
different to the type overseas. 

The type present in Australia does 
not exhibit the Corky Bark symptoms, 

which ultimately leads to a reduction 
of yields and ultimately death of the 
vine. 

Angas Park Joins ADFA 
Angas Park Fruit Co. has decided 

to become an associate member of the 
ADFA. 

Discussions over the past 12 
months have convinced Angas Park of 
the benefits of a body with total 
industry representation. 

With approval at next years' 
Federal Council, the Board of 
Management of the ADF A will have 
representation of all the major dried 
fruit processors and marketers. 

Creation of Peak Horticultural 
Industry Body Continues 

The ADF A attended further 
workshops in relation to the creation 
of a Horticultural Peak Industry Body. 

There is a push to create a 
horticultural body, encompassing all 
aspects of the production, selling, 
distribution and lobbying chain. 

The ADF A believes there to be 
little benefit to growers to be members 
of a horticultural body where growers 
will form the minority. 

Full membership of this body is 
being estimated at around $10,000, 
depending on the number of 
organisations that join. 

The Governments' push is based 
on wanting to only deal with one 
organisation in relation to horticulture. 
The ADF A believes that our voice 
would be lost amongst many. 

South Australian Dried Fruits 
Leader Passes-Away 

Harley Swanbury passed away on 
November 14, 1999, as a result of 
complications with Leukaemia. 

Harley was well known within the 
dried fruits industry for his 
contributions at various forums 
including Federal Council. 

He had been involved in the dried 
fruits industry for over 30 years. 

He held the position of Chairman 
of the Moorook Branch of the ADF A; 
member of the South Australian State 
Council of the ADF A; was a member 
of the South Australian Dried Fruits 
Board; and delegate to Federal 
Council. 

His devotion and contribution to 
the industry was a credit to him and 
the industry recognises his untiring 
efforts. 

Our sympathy goes to his family 
on their loss. 

International Sultana 
Conference 

The Chairman of the ADF A, on 
behalf of the ADFB attended the 
International Sultana conference. 
which was held in London. 

This was an opportunity to gaug( 
the world production/supply situation. 

For further details, includin! 
estimated world production, pleas< 
refer to page 3. 

AHCIHRDC Amalgamation 
Close to Finalisation 

Under the Australian Horticultura 
Corporation (ARC), resides th 
legislation, which effects the operatio: 
of the Australian Dried Fruits Boar, 
(ADFB). 

For growers not aware of the rol 
of the ADFB, the ADFB provides fc 
a single desk selling overseas and onl 
deals with exports. 

The Government instituted 
review process, which has identifie 
areas where costs could be cut an 
better synergies could be obtaine 
from joining the marketing an 
research statutory bodies. 

Of concern to the ADFA was n 
fate of the ADFB through this revie 
process and the powers, which h< 
served this industry well. 

Negotiations are continuing 
retain these functions, includin 
statutory levy; ability to colle 
statistics; promote dried fru: 
overseas; maintain a residue testi1 
program; and provide a produ 
description. 

Harvest Labour Trail 
The Chairman of the ADF 

though his involvement with t 
Sunraysia Area Consultati 
Committee has been appointed ontc 
Government Working Group, looki 
at the requirements of harvest laboUJ 

The brief of this working party 
to look at the requirements of 1 

various industries requiring itiner: 
workers, and see whether the use 
this workforce is being efficien 
used. 

The ideal scenario would be for 
itinerant worker to be employed 
year round with work stretching fr 
North Queensland Huough New So 
Wales and Victoria, and fmishing 
South Australia. 

Then when the season fmishe~ 
South Australia, work commence~ 
Queensland again. 

The benefits would be to hav 
mobile work force capable of mee· 
the demands for labour from vari 
industries. 
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GROWER PROFILE 

Bruce Wharton 

Tucked away in the hills, some 
80km north of Perth, is an area 
called the Chittering Valley. 

This place is the home of a group 
of dedicated currant growers who 
largely supply approximately 450 
tonnes of currants and a handful of 
sultanas and raisins each year. 

The picturesque scenery that 
greets many at these properties, 
provides an extreme contrast to the 
traditional growing districts of 
Sunraysia and the Riverland. 

Green rolling hills with sparsely 
populated trees and cattle grazing. 
Well in spring anyway. I'm told that 
in the heat of summer, the grass does 
brown off. ~~ 

Elizabeth and Catherine, decided on a 
change in lifestyle when Bruce was 
offered a redundancy. 

The attraction of the area, the 
farming lifestyle and the mixed 
horticultural business of the property 
convinced them to move to Bindoon. 
Other options, such as broad acre and its 
reliance on rainfall for cropping, just 
didn ' t have the potential that Bindoon 
offered. 

Bruce has now operated this farm for 
over II years, and has never looked 
back. 

When Bruce first purchased the 
property it was run down. Over the years 
substantial redevelopment and a lot of 
hard work took place. 

r.osm~s Bruce operates a 4 3 acre property. 21 
.. ....n.... n..... acres of vines (currants and some 

Rather than the high density 
plantings the growers' are familiar 
with, in Western Australia plantings 
from different properties could be 
kilometers away. Between these 
vineyards would be pastures and forests. 

Bindoon and Chittering are located around 80 km chardonnay) , 7 acres of citrus and 8 
North East of Perth. acres of stone fruit. 

The climate in summer is similar to Sunraysia. It can get 
up to 45 C. However, it close proximity to the coast can 
interrupt those long hot summers required to dry fruit. Winters 

Bruce also grows stone fruit where in conjunction with the 
Department of Agriculture, is involved with trials for new varieties 

can get as cold as - 2 C overnight. 
Their average rainfall is 25''. This season they have 

already received 28". Also the length of the summer is 

Bruce Wharton - Dried Fruit grower 
from Western Australia 

slightly shorter. 
Probably one of 
the reasons why 
currants are 
favoured over 
sultanas and 
raisins. 

Bruce 
Wharton, an 

electronics 
engineer for the 
civil aviation 
industry and his 
wife Jenny, a bank 
officer, together 
with their two 

daughters 

Water for irrigation and for drinking 
is from bores. Given the position of the farm in the valley, the 

Zante Currants two weeks after bud burst 

quality of water is very clean. The cost of the water relates 
only to the sinking of the bore and pumping it out in the 
vineyard. 

Young Chardonnay vines on drip irrigation 

Irrigation of the property is split between overhead 
sprinklers and drippers. 
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GROWER PROFILE 

The property also contains vacant land, which can not be 
used for horticulture. Within this area Bruce's daughters have 
horses. 

The racks in Western Australia are structured differently - back to back, 
and can hold up to 12 tonnes of dried fruit 

Bruce is currently the Chairman of the Western Australian 
Branch of the ADF A. Growers who attend Federal Council 
would have met Bruce as he is the W.A. dele~ate. 

GOODS AND SERVICES TAX 
BY ALAN WILLIAMSON, 

Thomsons Accountants and Advisers 

In less than eight months the GST becomes reality, 
bringing with it a major change in the way business is 
conducted in Australia. 

It is absolutely imperative that you understand the 
fundamentals of this new taxation system in order to truly 
understanding how your business will be affected. One thing 
is for sure - your business will be affected. 

In its simplest form this is how it works: 
Whenever you purchase an item that is used in your 
business you are entitled to claim back any GST 
(from the Australian Taxation Office) you have paid 
on that item. This is called an 'Input Tax Credit '. 
Whenever your business sells an item which is 
subject to GST you must collect GST from your 
customer and send this to the Australian Taxation 
Office. 
Only those businesses that are ' Registered' for the GST 

are entitled to collect GST from their customers and claim 
back ' Input Tax Credits' on their purchases. 

All existing businesses will receive a Registration Kit from 
the Australian Taxation Office in coming weeks. If your 
annual turnover is, or is expected to be, in excess of $50,000 
per annum then registration for the GST is compulsory and 
your participation in the GST system is mandatory. 

If your turnover is less than $50,000 per annum then 
Registration is optional. In this case you should carefully 
consider whether participating in the GST system will be to 
your advantage. 

Because not all items are treated equally under a GST it is 
vital that you know the correct GST treatment of the items 
your business buys and sells. 

Failure to understand when you must collect GST and 
when you are entitled to an ' Input Tax Credit' will cost your 
business money and put you at risk of non-compliance with 
Australia 's new tax system. 

Apparently labour during harvest does not seem to be a 
problem. This could be due to the small number of 
horticultural enterprises in the area. 

One of the happenings in the industry that Bruce believes 
has saved the dried fruits sector in W.A. is the receival of fruit 
by processors in the Eastern States. This has introduced 
competition where none had existed before. 

This has definitely saved the downsizing of the industry 
from the 450 tonnes to under 200 tonnes. Given the optimism 
currently being felt , the industry in W.A. is set to expand. 

The W.A. Branch have been very active in attracting 
growers to be financial members of the ADF A. The uptake of 
members is over 60%. 

One of the other enterprises that Bruce gets involved in is 
the tourist industry. 

As part of a group, tourists (mainly Japanese), visit his 
property to get their hands dirty. With the cross-section of 
goods produced by Bruce, tourists are able to see ftrst hand 
the product and how it is grown. 

For the future, Bruce would like to further expand his 
plantings and develop the tourist trade. 

For growers in Western Australia who would like to be 
involved in the branch, or would just like to attend a grower 
meeting, Bruce can be contacted on (08) 9576- 1030. 

~ 
rural technologies 

Has the solution for you in all of your business 
software requirements. From our world first 
horticultural farm mapping program Hortfarm 
to our award winning payroll program SMArt 
Pay, we can provide you with integrated 
software to assist you and your business 

~~ 
rural technologies 

QUICKBOOKS 

Contact the winning team at SMArt Software 40 
Lemon Avenue, Mildura, 3500 

Tel (03) 50221823 Fax (03) 50211608 
e-mail sales@sma-rt.com.au 
web site: www.sma-rt.com.au 
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WEED SEED FREE PROPERTY PROGRAM 

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 a number of 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, Sunmuscat, Gordo, , 
& Waltham Cross. 

Growers interested in learning more about the test procedures and the cost of inspection are invited to contact 

Dale Little at ADFA Office on (03) 5023 5174, or complete the form below and return it to the ADFA. 

: ----------------------------------------------------------------------------------------------------------------------------------------------------X 

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: 

ADFA Head Office 

P.O. Box 5042 Mildura. Vic. 3502 

Facsimile No. (03) 5023 332 
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LOOK INTO THE PAST . 

Cont 'd from Dried Fruit News September 1999 ... 

.. .. Red Cliffs 

The extensions to the Merbein District for soldier settlers, 
mentioned previously, were not sufficient for the qualified 
applicants and the Victorian government in I 9 I 9 purchased 
from the debenture holders of Chaffey Bros. 'Block B' of 
25 ,000 acres lying to the south of the Mildura Area. Included 
with 'Block B' were all lands still in possession of the 
debenture holders, a total of 33,000 acres being purchased for 
£88,000. The first allocations were made at intervals till 1925. 
In the later allocations a number of civilians, including some 
settlers from overseas, were granted holdings as there were no 
qualified soldier applicants. 

Early settlers home. 

The first plantings were in 1921, and most of the present 
settlement of 706 blocks, which averaged 16 acres in size 
were occupied by 1924. Naturally, most of the plantings were 
of vines. Soldier settlers required no capital of their own to 
start; advances of money for improvements and liberal terms 
of repayment over 36 years at 5 per cent, as well as other 
concessions, were made available by the State. Some settlers 
eventually reached an indebtedness to the state as high as 
£3,000, but the average was a little over £2,000. These first 
years of the settlement were boom years for the dried fruit 
industry, the world price going as high as £90 a ton. However 
just as Red Cliffs was coming into production in I 924 the 
price for processed dried fruit fell to £45 a ton, the Australian 

---~'\.....::''-'"-'"-:......."""""" -'1 Cl .;E 
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Delivery van outside Shell House in Brisbane. 
Si~n on side reads, 

The Australian Dried Fruits Industry 
Supports 50,000 Australians 

Aust. Annual Production 75,000 tons 
Aust. Annual Consumption 13,000 tons. 

Christmas Display in Grocer's Shop Window 

grower receiving about £25. This was the main reason why 
some of the early settlers at Red Cliffs left their blocks. Terms 
of repayment of advances were revised from 1939 and spread 
over the next 40 years at 4Yi per cent interest. At December 
I 943 approximately half of the original sett~ers of ~e ~ 921 ~25 
period were still in occupation - a proportiOn whtch IS farrly 
high in view of deaths and retirements. 

The experience of · Mildura and Merbein was of 
considerable value to the Red Cliffs settlement, especially in 
irrigation layout, horticultural practices, and the marketing of 
fruit. Red Cliffs has comparatively good soils and gives high 
yields of fruit per acre. 

Curlwaa, N.S. W. 

The incentive for the establishment of this settlement came 
largely from the business people of the river port of 
Wentworth, who in 1890 saw the boom which irrigation was 
causing in Mildura twenty miles away. ~~ the Went:vorth 
Irrigation Act of 1890 the Wentworth Mumctpal Council was 
constituted an Irrigation Trust and land was set aside at what 
is now Curlwaa; the land was to leasehold for a maximum of 
thirty years tenure. However it was not until I 899 that leases 
(numbering four) were granted, water being pumped from the 
Murray. Development of the settlement was slow and in 1912 
there were only fifteen resident settlers. After several changes 
in authorities, the control of the irrigation works and the 
administration of the settlement was transferred in 19 13 to the 
Water Conservation and Irrigation Commission of New South 
Wales. By December 1943 the number of resident settlers had 
increased to nearly ninety .... . to be continued 

Loading emergency supplies of dried fruit for the 1954 Red ex 
Trial drivers. 
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CHOCOLATE LIQUEUR CAKE 

Mix together and set aside 
1 cup mixed dried fruit 
1/4 cup finely chopped glace ginger 
2 tablespoons white rum ( optional ) 
Cream together until light and fluffy 
125g butter, softened and 112 cup castor 
sugar 
Add one at a time, 
2 eggs 
beating well after each addition. 
Fold in 
1 cup self -raising flour, sifted and 2 
tablespoons coconut alternately with 
l/4 cup milk 
Blend together, then stir into mixture 
1 tablespoon cocoa powder and 
tablespoon hot water 
Fold through fruits and 113 cup 
walnuts, finely chopped 
Place mixture in a greased and lined 
20cm cake pan and bake in a 
moderately slow oven for 1 hour or 
until cooked when tested. Allow to 
cool slightly before turning out. 
If desired, decorate with 
l/2 cup finely chopped mixed glace 
fruits and chocolate leaves. 

PORK SUNRA YSIA 

One boned loin of pork (approximately 
2.5- 3kg) 
1/2 bunch spinach leaves 
6 thick slices of ham 
2 cups fresh breadcrurnbs 
1 cup celery, diced 
1 1/2 cups sultanas 
Fresh herbs, finely chopped, to taste 
(e.g. corriander, sage, parsley) 
90g butter, melted 
I tablespoon honey 
1 egg yolk 
salt and freshly ground pepper, to taste 
250g dried apricots, plumped in 112 cup· 
brandy 
2 tablespoons vegetable oil 

DRIED FRUITS DELIGHT 

Thoroughly rinse the spinach leaves. 
Dry well. 
Place 112 the leaves down the centre of 
the boned loin of pork and cover with 3 
slices of the ham. 
Place the breadcrumbs, celery, sultanas 
and fresh herbs in a bowl. 
Combine the melted butter, honey, egg 
yolk, seasonings and any liquid from 
the apricots and stir in the breadcrumb 
mixture, combining all ingredients well. 
Spread the prepared stuffing down the 
centre of the pork over the layer of 
ham. 
Place the plumped apricots over the 
stuffing, pressing down gently. 
Cover with a layer of the remaining 
ham and lastly the spinach. 
Roll the pork tightly securing with 
strong string at 2.5cm intervals. Place 
the pork in a baking dish with the oil in 
a moderately hot oven. 
Reduce the temperature to moderate 
turning and basting after 30 minutes. 
Roast for 2 1/2 hours or until cooked 
when tested. 
If desired, garnish with fresh herbs for 
presentation. 

TARTLETS NOEL 

Pastry: 
60g butter, softened 
1 cup plain flour 
114 cup caster sugar 
2 egg yolks 
2 drops orange flower water or squeeze 
of lemon juice 

Filling: 
250g mixed Australian dried fruits ; 
Sultanas, Currants, chopped Seeded 
Raisins, Pears and Apricots 
fmely diced glace ginger to taste 
(optional) 
113 cup Amaretto, Grand Marnier, or 
favourite liqueur 
150m! pure cream 
200m! plain yoghurt 

Pastry: 
Work butter into flour then add sugar, 
egg yolks and orange water or lemon 
juice and mix well. Chill for at least 20 
minutes before using. 

Filling: 
Mix all fruits together and sprinkle with 
liqueur. Line small tartlet moulds with 
pastry and bake blind in a moderate 

oven for approximately 15 minutes or 
until golden brown. 
Lightly whip cream and fold through 
yoghurt. 
Stir marinated fruit mixture into the 
cream mixture. Spoon into the tartlet 
shells. Garnish as desired. 

TRADITIONAL CHRISTMAS 
PUDDING 

375g Seeded Raisins, chopped 
375g Sultanas 
250g Currants 
185g prunes, chopped 
185g chopped mixed peel 
finely grated rind of 1 lemon 
90g blanched almonds, chopped 
1 large carrot, coarsely grated 
250g soft white breadcrumbs 
250g white sugar 
125g plain flour 
1/2 teaspoon ground nutmeg 
1 teaspoon mixed spice 
4 eggs 
3/4 cup milk 

1/2 cup brandy 
112 cup stout 

OR 1 cup orange juice 
250g butter, melted 

Grease 2 x 4 cup (or I x 8 cup) pudding 
basins. 
Mix together Seeded Raisins, Sultanas, 
Currants, prunes, mixed peel, lemon 
rind, almonds, carrot, breadcrumbs and 
sugar. 
Sift together flour, nutmeg, mixed spice 
and add to fruit mixture. 
Lightly beat eggs, add milk, brandy, 
stout and melted butter, mixing well. 
Fill mixture into prepared basins 
leaving 1cm space at top of basin. 
Cover with greaseproof paper and foil 
and tie securely with string. 
Place a trivet or old plate in bottom of 
boiler half filled with boiling water. 
Place pudding in boiler making sure 
water reaches two-thirds up sides of 
basin. 
Cover boiler and boil pudding for 5 
hours for large pudding and 3 hours for 
small. As water boils away, replace 
with more boiling water. 
The day pudding is to be served, boil 
for about I 1/2 hours. 
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VINE LEAF 
·sTORES 

''A Store Near Your Door'' 

. __. SUPPLIERS OF RURAL MERCHANDISE · 

. TO HORTICULTURE AND AGRICULTURE 

STAFF AT PREMISES ARE AGSAFE ACCREDITED 

FOR QUALITY PRODUCTS 
FERTILISER IN BULK BINS & BAGS 

CHEMICALS FOR WEED CONTROL 

FUNGICIDES • INSECTICIDES 

SPRAYER FITTINGS • HosEs • NozzLEs 

TRELLIS WIRE • POSTS • DROPPERS 

WET WEATHER CLOTHING • FENCING STAPLES 

JoiNERS • BATTERIES • GLoVEs • BooTs • OIL SEEDS 

SOIL & LEAF ANALYSIS SERVICE 

Division of 

IRYMPLE PACKING PT¥~ LTD. 
- DRIED FRUIT & CITRUS PACKERS -

STORES CONVENIENTLY SITUATED THROUGHOUT SUNRAYSIA 

Phone (03) 5024 5704 
Facsimile (03) 5024 6550 ' 

MERBEIN ~ 
1 

'
1 Pli9~e (Oq) 2025 2304 ~ 

• • Store (03) 5025 2427 Fax (03) 5025 3594 


