
Registered by Australia Post - Publication No. V ADO 1 80. 
PRICE 40 CENTS DECEMBER 1984 



Australian 
DRIED FRUITS NEWS 

Official Journal of 
The Australian Dried 

Fruits Association 

Volume NS12. 

Number 2 
December, 1984. 

CONTENTS 
From the Chairman . . .. page 2 
1984 Season Stock and Sales .. page 4 
Export Update . page 4 
Reduce Costs -

Drying on the Vine pages 4-5 
The Need is for Quality page 5 
The Good Old Days have Gone page 6 
Control Caltrop with Insects .... page 6 
Air Stream Sorter tests . page 7 
Spray Attachment for Apricot 

Pruning Snips . . .. page 7 
Drawback Fruit Regulations . . page 7 
Institutional Change 

in Water Industry pages 8-9 
Dried Fruits Industry 

Wage Rates .... pages 1 0-11 
Guard against crop loss 

from Downy Mildew . . . page 12 
page 12 New Weeding Attachment . 

Sultana - Thompson Seedless 
The same? .. 

Australia takes Gold 
in Olympics 

Traditional Christmas 

page 12 

page 13 

Recipes pages 14-15 

COVER 
Christmas Fruit Mince Pies. 

BOARD 01' 
MANAGEMENT 

Grower Members; 
HENRY TANKARD, Nichols Point, Vic., 

Chairman. 
BOB BLIZARD, Bindoon, W.A. 
VIN BYRNES, Coomealla, N.S. W. 
VIC DOLENEC, Red Cliffs; Vic. 
PETER MaciNTOSH, Robinvale, Vic. 
ARTHUR PACKER, Barmera, S.A. 
COLIN ROY, Renmark, S.A. 

Packer Members 
BOB HORSBURGH, Vic. 
MICHAEL LUCEY, Vic .. 

Agents' Repr~sentatives 
BILL RODD, Vic. 
ROBIN WOOD, SA. 

GENERAL SECRETARY 

IAN THORN 

HEAD OFFICE 

31 Deakin Avenue, Mildura. 
P.O. Box 1142, Mildura, 3500. 

Telephone (050) 23 5174. 

Wholly set up and printed at 

Sunraysia Daily, 

22 Deakin Avenue, Mildura. 

2-December, 1984. 

FROM THE CHAIRMAN 
Fellow Growers, 
A year and a half has passed since the Federal Government referred the DVF Industry to an 

I.A.C. inquiry. The Commission's reference was to determine in 90 days whether short term 
assistance should be given to the Industry, and if so, by what means and how much? 

This was followed by a broader inquiry into the need for adjustment, assistance measures, the ef
ficiency of marketing arrangements and interaction with the Wine Industry. 

The short term inquiry resulted in nil assistance being recommended by the I.A. C. and none be
ing provided by Government. The situation has continued to worsen during and since the inquiry pro
cess, yet the Government has not provided any assistance. The finaii.A.C. report was passed to 
Government at the end of October this year. 

The announcement of the Federal election precluded any Government decision on the report, 
and prevented enactment of Mr. Kerin's promise to act to address the most urgent issues as early as 
practicable after the report was received. We now have a re-elected Government that has before it a 
wealth Of evidence, reports and recommendations that are the accumulation of an exhaustive inquiry 
process. The A.D.F.A. has maintained a continuous flow of up-to-the-minute information before, dur
ing, and following the inquiry on the situation, prospects and urgent needs of the DVF Industry and its 
dependent communities. 

The Outline of Issues paper presented to Mr. Kerin in July 1983 called for a managed plan of ad
justment within the Industry, and the retention of the Australian market for Australian growers. This 
theme was developed and expanded in evidence to the I.A.C. inquiry into the effectiveness of the 
Rural Adjustment Scheme, and both the short and long term Inquiries Into assistance to the DVF In
dustry. There has been a sustained effort by the A.D.F.A. to ensure that the decision makers who will 
determine action on the I.A.C. Report are fully informed on the critical financial position of growers, 
and the effects on communities and the nation of a collapse of the Industry. This has required per
sonal and written representations to both politicians and Government departments. 

A recent audience with the Deputy Prime Minister, Mr. Bowen, in Griffith, allowed a full exposure 
of the need to defend the Australian market against the disruption that is resulting from the unloading 
of surplus fFuit from the stockpiles of other countries. Mr. Bowen promised that if the Government 
was re-elected, it would act rapidly to address the urgent problems facing the Industry. AU State 
Premiers, Government Ministers, both State and Federal, and senior members of Opposition parties 
have been circulated with a "financial crisis" paper, developed by the A.D.F.A. This paper stresses 
the need to safeguard the Australian market from imports, and the catastrophic consequences of fur
ther erosion of either the volumes or the price of Australian fruit sold on the domestic market. A 
special message was directed to the Prime Minister seeking his urgent intervention. 

All of the submissions have gained a response, but the South Australian Premier, Mr Bannon, has 
been by far the strongest. In his own telex to the Prime Minister, he supported the A.D.F.A.'s sum· 
mary and highlighted the severe consequences for the Wine Industry in his own State, should the 
DVF Industry decline further. 

I addressed the recent meeting in Canberra of the National Farmers' Federation on its anti
protection policy, and the failure of Australia to adequately safeguard its own markets against dump
ing of other nation's surplus. Strong support was received from a number of primary industries facing 
similar threats. A united approach will add further weight to the case put to the Government by the 
A.D.F.A. 

Growers, Packers and Bankers must soon make critical decisions on financing the approaching 
harvest, and maintaining the family and farm during this depressed marketing period. The I.A. C. and 
Bureau of Agricultural Economics recommend reduced assistance to the Industry and adjustment 
(contraction) by market forces. The A.D.F.A. has opposed this dog-eat-dog solution and sought 
assistance to provide time and proper planning for a structured adjustment which will ensure the sur
vival of a robust dried fruits industry able to face the future with confidence. The Government has 
given no indication as to how it wiJI.respond to these conflicting advices. The uncertainty that prevails 
while the Government considers its decision is eroding confidence at all levels of the Industry. 

The difficulty of the Government's decisions is further compounded by the Impression it may gain 
that the Dried Fruits Industry lacks a unity of purpose. If the Government views the Dried Fruits In
dustry as a disorganised rabble, it may see little point in offering large scale assistance where there is 
a possibility of the Industry destroying itself from within, alternatively, the Government may be forced 
to unsatisfactory compromises in an effort to please as many persons as possible, but eventually ser
ving no one. 

Special interest groups with small membership are presently destabilising the well considered re
quests which have been formalised and presented through the A.D.F.A. These groups are creating a 
splintering affect in direct conflict with the need of these tough times for a unified thrust through a 
recognised and respected body like the A.D.F.A. 

The A.D.F.A. met with the Grape and Wine Inquiry Pailel in November to provide the latest infor
mation and prospects for the Industry, together with substantial written submissions. The interaction 
ot the grape industries and the structures to service it are important issues to this inqury. The 
A.D.F.A. will oppose the temptation fcir Government to delay the critical decisions on assistance for 
DVF until after the panel reports to Government at the end of February. 

On a more promising note, there are signs on the International scene that prices are f1rming, and 
we hope for some elevation of returns for our 1985 crop. This final comment is the single ray of sun
shine that can be provided in the approach to Christmas. 

May this season bring some joy in spite of our difficulties. 
Henry Tankard, Chairman, 

A.D.F.A. Board of Management. 
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A.D.F.A. 1984 SEASON 

STOCK AND SAlES 

1.3.1984 to 30.9.1984 

VINE FRUITS 
Currants Sultanas 

Committed orders (packed tonnes) 
Australia .. 4,128 21,036 
New Zealand . 247 3,765 
U.K., Ireland 4,081 
Continent (including Malta, Israel 

and Scandinavia) 10 18,638 
Canada 212 13,713 
Japan 1' 154 
Other . 46 3,812 

TOTAL ......... 4,643 66,199 

Delivered 2,115 42,629 
Committed, undelivered 2,360 22,900 
Uncommitted 264 20,422 

TOTAL A.D.F.A. PACK" 4,739 85,951 

*includes carry-in 159 9,958 

TREE FRUITS 
Apricots Peaches 

Committed orders {packed tonnes) 
Australia . 777 34 
New Zealand ... 44 5 
United Kingdom 4 
Continent .. 15 
U.S.A./Canada 
Japan 6 
Other . . ....... 3 

TOTAL 849 39 

Delivered 1791 39 
Committed, undelivered 58 
Uncommitted ....... 110 28 

TOTAL A.D.F.A. PACK 959 67 

1.3.1984 to 31.8.1984 

PRUNES 

Natural 
Sultanas 

105 

105 

67 
38 

194 

299 

Pears 

24 
6 

5 

35 

35 

19 

54 

Season 1981 Season 1983 Season 1984 
Committed orders {packed tonnes) 
Australia .. 2,776 2,242 810 
Export 191 299 63 
Uncommitted 368 749 

TOTAL A.D.F.A. PACK .. 2,967 2,909 1,622 

Raisins. 

2,572 
17 
84 

6 
140 

6 

2,825 

2,240 
569 

98 

2,907 

1,897 

EXPORT UPDATE 
The latest estimate of exports of Australian 

dried sultanas for the 12 months ending 
February 1985 is 50,000 tonnes. This com· 
pares with exports of 52,900 and 53,700 ton· 
nes for 1982 and 1983. Although the tonnage 
exported is satisfactory, the prices obtained in 
world markets are quite unsatisfactory. 

It is now estimated that during the current 
year, Australia will improve its share of the West 
German and Canadian markets. We will, 
however, suffer market share losses in the 
United Kingdom and Japan. The United Kingdom 
market is now dominated by cheap Greek fruit 
which has increased its market share from 26% 
to 35% over the last two years. 

Greek fruit prices are not subject to the 
Minimum Import Price imposed on Australian im· 
ports. The price advantage enjoyed by Greek 
sultanas, was further enhanced during 
November by the E. E. C. decision to reduce the 
price of the 1983 carryover fruit by $75 per 
tonne. 

In Japan, Australia has lost market share to the 
United States- our loss is attributable to a com· 
bination of price cutting and heavy promotion by 
the United States. In New Zealand and other ma
jor markets, the Australian market share during 
1984 will remain at about the same level as in 
1983. 

Export sales of sultanas to our major export 
markets for the 12 months ending February 
1985 are estimated to be:-

West. Germany 
Canada 
New Zealand ........ . 
United Kingdom 
Japan . . . ....... . 

i 6,000 tonnes 
15,200 tonnes 

5,000 tonnes 
5,200 tonnes 
1 ,800 tonnes 

Estimates have now been received from the 
1984 Northern Hemisphere dried Sultana-TSR 
crops and these are shown against 1983 actual 
production:-

1984 Estimate 1983 Actual 
Producing Country Tonnes Tonnes 

United States 270,000 316,000 
Greece 70,000 103,000 
Iran 70;000 72,000 
Afghanistan 80,000 90,000 
Turkey . 75,000 100,000 

Although production 1n 1 984 is below the 
record level of _1983, the total availability of 
sultanas - TSRs in 1985, including world car· 
ryover and AUstralian and SoUth. African 1985 
production, will be around 845,000 tonnes. 
This exceeds world consumption by 195,000 
tonnes. 

Unfortunately the forecast market conditions 
for 1985 and prospects for Australlan exports 
are very similar to 1984 - exports of around 
50,000 tonnes, at prices which will be slightly 
higher but will not be reflected in growers' 
returns due to an anticipated higher export com· 
ponent of total sales. 

Ernest W. Barr, 
23 November, 1984. 

December, 1984-3 

. .., 



REDUCING HARVEST COSTS 
BY DRYING ON THE VINE 

By lan Macrae, Department of Agriculture, Mildura. 

The economic survival of many dried vine fruit 
producers may depend on their ability to reduce 
production costs. Since harvest costs account 
for about 40 percent of all block expenditure or 
about 65 percent of crop production costs, 
harvest costs are the single most important area 
of expenditure. It is also the area which offers 
the greatest opportunity for cost cutting 
measures. 

Drying sultanas on the v'ine known as trellis 
drying and summer pruning is a harvest system 
enabling growers to significantly reduce harvest 
costs by replacing all or much of the labour re
quired for hand picking and rack drying. 

This article outlines the prin.ciples of trellis dry
Ing and describes how the system can be used 
this harvest to save costs and yet ensure sound 
quality fruit. 
TRELLIS DRYING 

To obtain the best result from trellis drying it is 
important that each of the steps involved in the 
operation are understood and equipment 
prepared well before harvest commences. 
1. Cane Cutting 

Cane cutting should begin at the time hand 
picking of fresh fruit would normally com
mence, in mid February. Delaying the start 
of cutting after the end of February not only 
increases the risk of fruit losses but results 
in reduced dryino rates. When only limited 
extra labour Is to be employed it is essential 
that best use is made of the most favorable 
drying conditions. 
The rate of cutting usually ranges from 0.3 

·to 0.5 hectares per person per day. It is 
therefore quite possible to cut out an 
average sized block of 7 hectares in nine to 
ten days with a team of two people. 
To cut the canes for drying on the vine, two 
guidelines should be observed for rapid cut
ting and good recovery of vines in the 
following season. 
(i) Cut the fruiting canes where they 

meet the wire (see Diagram 1 ). Do not 
waste time deciding to cut closer to or 
further away from the crown to save 
an extra bunch or replacement cane. 

Diagram 1 . rtla~e cvb 

: .,r here. """"': 
I 
I 

(II) Do not remove more than 50 percent 
of the leaves when cutting canes as 
reduced vigour of the vines may be 
experienced in the following season. 
The vine depends on remaining 
leaves to produce carbohydrate 
reserves needed during dormancy. 

4-December, 1984. 

2. Spraying 
Before or After Cutting? 
Fruit on the vine can be sprayed either 
before or after the canes have been cut. It is 
most important to achieve the maximum dry
ing rate, whether spraying before or after 
cutting, that the spray be applied no more 
than one to two days on either side of cut
ting. Spraying too long before cutting can 
result in excessive berry drop whilst spray 
too long after cutting can result in very poor 
spray penetration. 
Early experiences favoured spraying one to 
two days after cutting, allowing sufficient 
time for leaves to wilt and expose the bun
ches. Since wilted leaves were found to oc· 
casionally wrap around bunches and pre· 
vent spray penetration most growers now 
spray prior to cane cutting. However, the 
decision is largely individual with the most 
convenient time generally being the most 
suitable. In the event of rain, cane cutting 
becomes the first priority. 
Organisation of the cutting and spraying 
operations with limited manpower may In· 
volve a two day cutting, one d~y spraying 
rotation. 

Spray Application 
The important points for successful spray 
application are as described below: 
(i) The success of trellis drying depends 

on the complete wetting of fruit by 
the spray material. If the fruit is poorly 
wet, large numbers of blobs will be 
present at picking and the drying rate 
will be reduced. Make sure the ap
plied mixture penetrates through the 
centre of the bunch. 

{ij) About 1800-2700 litres per 0.4 hec
tare of vines will need to be applied 
(400-600 gals/acre). To apply this 
rate of mixture, very low tractor 
speeds must be used. When using a 
hand directed spray, a rig pictured 
below in Diagram 2 has been used 
with excellent results. 

Hand-held nozzle 
Large · to capacity 

Diagram 2 of pump. 

' 
,~/~~tCJJii~ 

One or two large \I./·~\ I 1/ 
T·Jets A...\'/\~~, 

Silly plough o~~~;¥7 

(iii) In most situations, one spray is all that 
will be required. A second "touch-up" 
spray may be applied if rain occurs 
after the initial spray. 

Mlxture1 

Where only one spray is to be applied 
Mixture 1 (as seen in the table) should 
be used to get the maximum drying 
rate. Many growers have obtained 
consistently excellent results using 
the lower rates of Mixture 2. 
.If a second spray is to be used, apply 
Mixture 3 within 5 days of the first 
spray. If rain has fallen after the first 
spray, delay the second spray until 
the moisutre from the rain has dried on 
the bunches. The amount of spray per 
hectare can be reduced for the se· 
cond spray. 

Metric Imperial 
Carbonate of Potash 
Dipping Oil 

1.7 kg 
1 .o litres 

17 lbs. 
1 gal. 

Water 
Mixture 2 
Carbonate of Potash 
Dipping Oil 
Water 
Mixture 3 ('touch up') 
Carbonate of Potash 
Dipping Oil 
Water 
3. crown Bunches 

100 litres 

1.2 kg 
0.75 litres 
100 litres 

0.8 kg 
0.5 litres 
100 litres 

1 oo gals. 

12 lbs. 
3.4 gaL 

100 gals. 

Bibs. 
Y2 gal. 

100 gals. 

Crown bunches are the small number of 
bunches remaining attached to the vine in 
the crown after cane cutting. 
Picking of crown bunches Is often delayed 
until the crown bunches can be readily 
distinguished from the fruit of cut canes. 
This may be 7-10 days after Cutting. Since 
this fruit has been sprayed but is still attach· 
ed to the vine, the final fruit quality is 
generally poor. It is therefore preferable to 
pick the crown bunches as soon as possible 
after cutting. 
If the trellis dried crop is to be hand picked, 
the crown bunches should be treated as 
fresh fruit and dried on the rack. A "touch
up" spray such as Mixture 3 will be 
necessary. 
If the-crop is to be mechanically harvested, 
crown bunches may be picked and hung up' 
on the trellis wire or canes, or picked and 
dried on the racks. 
It should be noted that in many situations, 
crown bunch picking may take twice the 
time as the cutting operation, that Is, 0,2 to 
0.4 hectares per person pei" day, depen· 
ding on crown bunch numbers. 

4. Harvesting 
Trellis dried fruit may be hand picked very 
easily and quickly due to- the visibility and 
accessibility of the dried fruit, and because 
of the reduced volume of fruit to be handled. 
It is suggested to pick fruit Into lightweight 
plastic containers that can be slid easily 
along the ground under the vine. These con
tainers can then be emptied periodically into 
strategically placed sweat boxes or bulk 
bins. 
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Beating trellis dried fruit onto hessians plac
ed under the vines will result in excessive 
leaf trash being collected with the fruit, and 
separating leaf trash from fruit is a time con
suming operation. 
If the fruit is to be machine harvested or 
beaten from the vines by hand, it is essen
tial that no attempt be made to harvest the 
fruit until it is sufficiently dried. Trellis dried 
fruit should be harvested at the same 
moisture content that fruit is shaken from the 
rack ( 18 percent or less). Severe deduc
tions will be made for damaged fruit with 
embedded leaf material and impacted 
sticks, the obvious signs of fruit harvested 
too early. 

Finishing-off will generally be required for 
trellis dried fruit and essential where spray 
penetration was poor. 

5. Effects of TreJiis Drying on Succeeding 
Crops 
There is a fear amongst growers that sum
mer pruning has a drastic effect on vine 
vigour in years following cutting. If vines are 
over cut (greater than 50 percent of leaves 
removed), or if the vines are in poor health 
before being cut, there will be a noticeable 
decline in vine vigour in the following 
season. However, vigorous vines, if proper
ly cut will show no vigour or yield decline 
after one trellis drying season. 

WHAT WILL IT BE? 
THE NEED IS FOR QUALITY 

The need to produce high quality fruit has 
never been greater or more urgent. It is impor
tant growers understand this as a fact of life. An 
old saying sums up the present situation faced 
by the Dried Fruit Industry. "When the going 
gets tough, the tough get going". 

Indications from the Northern Hemisphere are 
that other producing nations have realised quali
ty is an extremely important factor and is suc
cessfully marketing dried fruit during periods of 
oversupply. 

The Australian Dried Fruit Industry has tor a 
long period enjoyed a reputation on World 
markets for supplying quality fruit and receiving a 
premium for it. However, other nations are mak
ing a determined effort to improve the standard 
of their packed fruit. 

The major Californian packing organisation, 
Sun Maid, has improved its packing operation 
and is packing to customer specifications. Sun 
Maid claims it can pack to a 1 stalk per 11 carton 
standard. The American's ability to do this is 
related to the tougher nature of their caramelis
ed, dried in the field, Thompson Seedless 
Raisin, which can endure severe processing. 
The E.E.C. has recently introduced higher pack
ing standards and the Turkish Industry in now in 
a position to improve their packing with the ac
quisition of improved plant and equipment. 

The improved quality standards come at a time 
when the Australian Industry is not only facing 
extreme competition in export markets, but is 
also being challenged in the domestic market. 

If the Australian Industry does not meet this 
challenge with determination and vigour, the 
premium that Australian fruit enjoys will disap
pear and returns to growers will decline even fur
ther. 

The A.D.F.A. marketing agents advise they 
are encountering increasing customer prEissure 
from large multi-national food manufacturers us
ing fruit quality for leverage. It is important in this 
marketing climate that the quality of Australian 
fruit is of the highest possible standard. 

The Industry packers are urgently in
vestigating methods of improving the packing 
capabilities of their plant. A meeting of Industry 
packers on November 14, 1984, was preceded 
by a tour of the Mildura Co-operative Packing_ 
Company's lrymple shed, during which the plant 
was operated to achieve maximum quality. 

Mr. Dick Ditchburn, Mildura Co-operative's 
Dried Fruit Manager, commented that quality had 
a direct relationship to pack rate, blow out rate 
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and quality inspection services. Certainly indica
tions were that when the plant operated at 70% 
of normal capacity, with the pre-blower removing 
6% of throughput, the packed fruit was of ex
cellent quality. 

During the afternoon meeting, the packers 
agreed to a tighter inspection standards to 6 
stalks per carton for 6, 5, 4 and 3 Crown 
sultanas and 1 2 stalks for 1 and 2 Crown fruit. It 
was further agreed that the Industry should pack 
well above these standards. 

The air stream sorter will be used extensively 
this season by all packers to obtain objective 
data on receivals. Further to this air stream 
sorter program, the A.D.F.A. Board of Manage
ment, at the instigation of the packer members, 

MALLEE BEARING & 
TRANSMISSION 

SUPPliES PTY. lTD. 
THE LOCAL FIRM WITH THE 
/LOCAL KNOWLEDGE 

157 Tenth Street 
(Between Lime & Pine Ave.) 

Mildura, 3500. 

FOR SPEEDY DELIVERY IN THE 
CITY AREA 

PHONE 

23 5367 
also 

23 5872 
(Area Code 050) 

AFTER HOURS: 
JOHN HALL- 24 5115 
KEN INNES - 23 5693 

WAYNE HALL- 23 4162 

---. ~-------.-.; __ _ --- ---- ____ ,_, 1 

Conclusion 
Trellis drying offers dried fruit growers the 

means to dramatically reduce harvest costs over 
a rack drying operation. It Is possible for two 
people to cut, spray, pick and finish off at least 
seven hectares of sultanas. 

Early preparation before harvest begins and 
careful attention to the techniques described 
above are necessary for the successful opera-' 
tlon of t~e system. 

The most important operation in trellis drying is 
complete and thorough wetting of all the fruit. 
Slow drying and poor fruit quality will result from· 
a poor spray job. 

has ensured the continuing employment of Mr. 
Robert Hayes at the Sunraysia Horticultural 
Research Institute as a food technologist for the 
Dried Vine Fruits Industry. Mr. Hayes' respon
sibilities will include the continuation of his 
valuable research with the air stream sorter as 
well as research into upgrading the detection 
and elimination of weed seedS'during packing, 
research into the South African slab drying 
method and research into fruit fumigation. 

It can be seen from these initiatives that the In
dustry packers are attempting to meet the 
challenge from foreign producers and retain 
Australia's quality superiority, and associated 
marketing and price advantages. 

The "she'll be right" attitude and a reliance on 
others to produce a high quality, marketable fruit 
cannot be adopted by anyone in the Industry this 
coming season in light of the market pressures 
that exist. 

• AUTOMOTIVE, AGRICULTURAL, AND 
INDUSTRIAL BALL AND ROLLER 
BEARINGS 

• OIL SEALS, O'RINGS AND CIRCLIPS 

• UNIVERSAL JOINTS 

• WHEEL BEARfNG AND GEAR BOX 
REPAIRS KITS 

• AUTOMOTIVE WATER PUMPS 

• CHAINS AND SPROCKETS 

• AGRICULTURAL AND INDUSTRIAL 
GEAR BOXES 

• VARIABLE SPEED DRIVES 

• PUMP COUPLINGS 

• ALLOY AND CAST V·PULLEYS 

• V·BELTS AND CONVEYOR BELTING 

• NYLON PRUNING TUBE 

• LEGRIS INSTANT FITTINGS 

• BRASS COMPRESSION FITTINGS .. TRAILER KITS AND COMPONENTS 

• LOCTITE (R) AND SILASTIC (R) 

• CORED AND SOLID BRONZE .. BRONZE BUSHING .. CORED, SOLID AND SHEET NYLON 

• TEFLON TAPE 

• FALLSHAW CASTORS AND WHEELS 

• LEMCOL CONVEYORS AND CASTORS 

• TRIDON STAINLESS HOSE CLAMPS 

• SMC PNEUMATICS 

• BARFELL HIGH PRESSURE HOSE 

• KINCROME TOOLS 

• CRC LUBRICANTS 

• AGRICULTURAL DRIVE SHAFTS AND 
COMPONENTS 
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Now that the Good Old Days have gone • • • 

Russell Witcombe, Financial Counsellor, 
Sunraysia Growers' Advisory Group. 

When dried fruit priceS are low, many 
previously sound economic practices become 
·uneconomic. During the present downturn in the 
industry, growers should critically examine many 
of the operations they conduct on their property. 

In cold financial terms - if the cost of the 
operation (e.g. spreading fertilizer, sowing a 
cover crop, etc.L does not have a correspon
ding yield or fruit quality benefit, exceeding its 
cost, then fairly obviously the grower will save 
money by dropping that operation. 

The return to the grower for the 1980 sultana 
crop averaged $1 060 per tonne. Inflation over 
the last four years gives this $1 060 the 
equivalent purchasing power of $1470 in 
today's currency. If the 1984 sultana crop 
returns $630 to the grower, it will make the 
1984 sultana only 43% as valuable as the 1980. 
sultana was. And so, because of this deteriora
tion In price, the grower needs to rethink the pro
fitability of many traditional block operations. 
Consider for example, a grower who has just 
spent $800 fertilising his block. 

If the dried sultana price for 1985 is the same, 
in real terms as this season, he will need to pick 
an extra 2 tonnes of dried fruit for this total pro· 
perty to recover this cost. If the yield response 
from the fertiliser is less than 2 tonnes, he has 
wasted money. 
Change In income from fertiliser application 
2 tonnes of sultanas @ $630 per tonne $1 260 
Change In costs 
Fertiliser $800 
Picking/drying costs -

2 tonnes@ $230 per tonne $460 $1260 

If the 1 985 dried sultana price was the 
equivalent of the 1980 price ($14 70 per tonne, 
in present day terms), the grower would only 
need to pick an extra 650kg. of dried fruit to 
recover the cost of the fertilizer. 

Change in income from fertiliser application 
650kg of sultanas@ $1470 per tonne $950 
Change in costs 
Fertiliser $800 
Picking/drying costs -
650kg@ $230 per tonne $150 $950 

Whilst the dried sultana price has fallen by 
40% from $1060 in 1980, to the figure used in 
this illustration- of $630 per tonne, the grower 
needs a 210% increase in the yield response to 
recover the cost of the fertilizer application, from 
an extra 650kg. over the whole block, to an ex
tra 2 tonnes of production over the whole block. 

Growers need to objectively assess many of 
the operations they conduct out of routine or 
habit. If you are not convinced there is a yield/· 
quality benefit that justifies the practice, then 
you should consider eliminating the operation at 
least on part of the property, to convince 
yourself of the economic benefit, or otherwise, 
of the practice. 

Growers should be managing their properties 
to maximise profit, (or minimise losses) rather 
than straight out management to achieve the 
highest possible tonnage. Remember, it is more 
profitable to accept a reductiOn in production by 
eliminating a management operation, if the cost 
of the operation exceeds the value of the lost 
crop. 

Control of Caltrop with Insects 
by Dr. D. J. Plowman, Regional Officer, Research. 

Reports have been received from growers 
during past irrigation seasons about an insect 
that eats the woody/spiny seed pods of caltrop. 

Caltrop has caused considerable concern 
because of its vigorous persistent nature, 
discomfort to workers and the danger of con
tamination of dried vine and stone fruit. 

Up to the present, control by chemical sprays 
has not been totally satisfactory. Caltrop ger
minates from October through to April and can 
set seed within 3·4 weeks of germinating. 
Knockdown herbicides need to be applied fre
quently and during the busiest time of the year. 
Residual herbicjdes have not been completely 
effective and are costly. 

Considering the vigorous nature of the weed 
and difficulty of chemically controlling it, it is not 
surprising that growers are interested in 
biological control. 

Reports of insect attack were investigated in 
the 1970's and again during 1983. The insect is 
a small native moth common to the Riverland and 
Sunraysia areas. The larvae attack seeds late in 
the season and under some conditions can 
reduce seed numbers. 

It is not seen as a useful control as it attacks 
late in the season, does not reach large enough 
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numbers to have a significant and reliable effect 
and has to be mass reared each season. 

In the short term, research is concentrating on 
improved chemical control and in the longer term 
{ 5·1 0 years) the effectiveness of biological con
trol agents from South Africa will be assessed. 

Although insects nave been found to result in 
some reduction in caltrop seed numbers, 
chemical control Is still considered the best 

option. 

Cost Cutting Options 
A short list of the ways in which a grower can 

cut his costs with potentially a less than cor
responding reduction in net income is detailed 
below. (This list is a generalisation and of course 
would not apply in total, to all properties. Never· 
theless, for a dried fruit grower, struggling to 
contain costs, the following items are worthy of 
consideration). 

1. Eliminate fertilizers/so!' conditioners/foliar 
sprays. 

2. Do not sow a cover crop. 
3. Minimal prune rather than employ labour to 

assist with pruning. 
4. Trellis dry/mechanically harvest rather than 

conventionally pick. 
5. Monitor water use and avoid/reduce 

volume of 'safes'. 
6. Defer, plant replacement and if possible 

major machinery/implement repairs. 
7. Spray insect pests only when population 

numbers warrant control. 
8. Understand disease life cycles and spray 

accordingly when disease risk moderate. 
Other areas that offer potential for cost saving 

include: 
9. Adoption of a herbicide program. 

1 0. Consider selling the second car - saving 
registration, insurance, repairs and probably 
fuel. 

11. Consider preparing your own tax return -
you have got nothing to lose if you are not 
paying tax. 

12. Consider renting out your picker's hut. 
Russell Witcombe is available to talk confiden

tially with any grower who is concerned 
about his financial position. Russell can be 
contacted on B.H. (050) 23 5175. A.H. 
(050) 25 2806. 

1984/85 HAIL 
INSURANCE SCHEME 

The A.D.F.A.'s hail insurance scheme closed 
on Friday, October 12, 1984. Mr. John 
Fumberger, A.D.F.A. accountant, stated that the 
number of properties insured under the 
1984/85 hail scheme was slightly down on 
1983/84 figures. However, considering the 
more difficult times 1n the industry, the number of 
applications was a pleasing result and indicates 
the acceptance of the scheme by growers as a 
valuable management practice. 

Final Analysis 1984/85 Hail Insurance 
Scheme: 
Applications 
Acres 
Insurance Cover 
Hail to date: 
Nichols Point area- 1 .11.1984. 

Properties assessed 
Acres assessed .. 
Acres with loss 
Worst loss 
Payable claims 

Curlwaa Area - 22.11 .1984. 
Properties assessed 
Acres assessed 
Acres with loss 
Greatest loss . 
Payable claims 

1,860 
32.915 

$4 million 

11 
175 

95.5 
30% 

2 

2 
37 
37 

2.5% 
NIL 

N.B.: Recent discussions with the A.D.F.A's 
Insurance Brokers revealed that the 15% ex
cess, payable under the A.D.F.A. Hail Insurance 
Scheme, is the lowest of any primary industry 
hail cover. 
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Air Stream Sorter tests underway 
by Robert Hayes 

Sunraysia Horticultural Research Institute, lrymple. 

The air stream sorter is used widely in the 
United States and South Africa as an aid for 
grading dried vine fruit. Developed in America in 
the late 1950's, the machine can quickly and ac
curately sort a 1 kg sample into sound berries 
and waste components. 

One such machine (owned by Mildura Co
operative Fruit Company Ltd) is currently being 
evaluated by the Victorian Department of 
Agriculture at the Sunraysia Horticultural 
Research Institute in order to determine its 
suitability for use within the Australian industry. 

The machine operates as a closed system, 
with the sorting taking place in an inverted 
U-tube which has an airstream of controlled 
temperature and velocity passing through it. 
Fruit is introduced into the airstream at a slow 
uniform rate, allowing the more mature fruit to 
sink and to be collected separately from the 
lighter, less mature fruit and vine trash. Different 
fruit varieties and maturities can be sorted by 
altering the air velocity in the tube (this is record· 
ed on a manometer). 

Before fruit is placed in the machine it must be 
coned to separate clumps and clusters in order 

The Coning machine is used to break up the 
fruit prior to processing in the Air Stream 
Sorter. The Coning machine was manufac
tured in Australia whilst the Air Stream 
Sorter was imported from the U.S.A. by the 
Mildura CCHJperative Fruit Company Ltd. It is 
envisaged that air stream sorters will become 
a common sight at Packing Sheds to assist in 
grading receivals and as a quality control 

measure on packed fruit. 
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to ensure that sorting only takes place as in· 
dlvidual berries. A 1 kg sample can be coned, 
sorted and weighed in about 1 0 minutes. This 
aids fruit grading by: 
A-Giving an accurate figure for the percentage 

of waste in a sample, and 
B-AIIowing better determination of colour by 

removing waste from the sample before 
grading. 

Testing of the machine involves two main 
areas of research at present, these being: 
(i) Determining appropriate techniques for 

sampling from bulk bins and sweat boxes. 
(ii) Assessing operational aspects of the 

machine; including: 
-looking at capacity, accuracy and lim ita· 

tions 
-determining manometer sensitivity in 

relation to fruit maturity and moisture 
content 

-deriving manometer settings to be used 
for different dried vine fruit varieties. 

A comprehensive report of test results to date 
is expected to be available to the industry by late 
January, 1985. 

The Air Stream Sorter with sound fruit in the 
right drawer and blow out in the left. Early 
tests revealed a high level of waste in 1 and 2 
crown fruit, Indicating the producers of qualt
ty fruit are subsidislng growers of the lower 
grades. The A.D.F .A. is investlgatiilg the rela· 
tionship between blow out and grade differen· 

tials to ensure equity is maintained. 

SPRAY ATTACHMENTS FOR 
APRICOT PRUNING SNIPS 

Dr. Maurice Carter of the Waite Institute, 
South Australia, has in collaboration with Felco, 
a Swiss company, developed a small fluid con· 
trot valve incorporating a spray nozzle for at· 
tachments to Felco's pruning shears which will 
enable growers to spray pruning cuts with 
Benlate during the cutting operation to combat 
gumosis. 

The attachment was used in trials during the 
1984 apricot season in New Zealand and also at 
Waikerie in the Riverland. The grower testing the 
equipment at Waikerie, Mr. Dean Grosse, of 
Otana, was well satisfied with the performance 
of the snips and spray. 

Felco, the South Australian agent reports they 
are prepared to supply a limited number of units 
for use in the 1985 pruning season if sufficient 
interest is generated. The spray attachment has 
an approximate cost of $50 and is designed for 
use with the Felcomatic snips which sell for 
$175. 

The A.D.F.A. River Council Secretary, Mr. 
Kevin Dunstone of Barmera, can be contacted 
for further details on (085) 882l15. 

An early moae1 pruning/spraying handpiece. 

DRAWBACK 
FRUIT 

REGULATIONS 
It has come to notice that some growers are 

unaware of or ignoring, State Dried Fruit Regula· 
tlons with respect to drawback fruit. 

The regulations permit a grower to draw fruit 
from a packer for domestic use only. A grower is 
entitled to draw: 
Currants 27.2 kg (60 lbs) per season 
Raisins . 27.2 kg (60 lbs) Per season 
Sultanas . 31.75 kg (70 lbs) per season 

A grower may only draw fruit of the variety that 
he delivered and he is not permitted to sell the 
fruit nor obtain drawback fruit of the same variety 
from more than one packing house. 
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Institutional change in the 
water industry 
By The Hon. David White, 

Minister for Minerals and Energy. 
Minister of Water Supply. 

o The creation of an entirely new Department 
of Water Resources to provide a program 
and policy advice to Government on all mat
ters related to state-wide interests in water 
management; 

e The creation of a Victorian Irrigation and 
Rural Water Board to provide water services 
to the irrigation sector and other users as 
specified. 

The necessity for reform of this nature was 
clearly demonstrated during the course of the in
quiry established by the previous Government 
four years ago, and conducted by the Public 
Bodies Review Committee, a committee of the 
Victorian Parliament The PBRC's report and 
consultancy studies stressed the need for: ef
fective accountability to Government, the Parlia
ment and the public; purposeful management 
objectives; and an awareness of the needs of 
users and the wider community. 

The proposed changes will allow us to address 
a number of water resource problems which 
confront Victoria. These problems include the in
efficient allocation of water resources, the 
uneven standards of water services supplied to 
country towns and the degeneration of oUr 
natural river systems. Already, through the State 
Water Plan, programs to address these pro
blems haVe begun. 

The changing conditions faced by the water 
industry have required increasing emphasis on 
social equity, environmental management, for
ward planning, accountability, measurement of 
performance and asset management. The new 
organisational structures represent the first 
stage in addressing current problems by pro
viding a corporate approach to water sector 
management, the goal of which is integrated and 
co-ordinated forward planning and management 
of the water cycle and water use in Victoria. 

Progress toward reform 
Since· gaining office in Aprll1982, my Govern

ment has already developed new institutional 
and organisational arrangements in another im
portant part of the Victorian water industry. 

The passage through Parliament last year of a 
new Act to restructure the smaller water 
authorities already represents a significant step 
in upgrading the management of public 
authorities in this state, and improving and ac
countability of such bodies to the Parliament and 
Government. This legislation is significant in that 
it enshrines objectives for the management of 
such bodies anc~ thus provides a basis for proper 
performance and measurement and accoun
tability in terms of effectiveness and efficiency. 

By June 30, 1984, the local water and 
sewerage functions, previously performed by 
330 individual authorities wlll be undertaken by 
1 06 new water boards and 43 existing 
municipalities. This represents a substantial 
reduction in the number of public bodies in Vic
toria. 

The Government is also pursuing an active 
program of institutional review and reform within 
the Melbourne and Metropolitan Board of Works. 
We have developed and placed on public display 

8-December, 1984. 

a range of options for restructuring·the Board. 
The presentation of those structural options is 
the first stage in a process to determine ap
propriate mechanisms for the provision of Board 
services for metropolitan Melbourne. The 
Government will consider options for the 
restructuring of the MMBW later this year. 
The Wider Context 

The strategies for reform of the water sector 
are based on an understanding of the broad 
goals of the community in managing the State's 
water resources and of the issues raised in 
meeting these goals. 
Increasing demand for water use 

Metropolitan Melbourne's water use is grow
ing at 3% per year, that is, approximately doubl
ing every 20 years. In some regional centres 
growth is even higher. Melbourne households 
now use, on average 50% more water on their 
gardens than was the case ten years ago. This 
growth in demand has been concurrent with a 
significant rise in consumer expectations of 
standards of water servicing. 
Increasing real cost of additional 
development 

Any new development will be more expensive 
because the cheapest sources have been utilis
ed. Development will also incur further losses of 
natural environments. These facts, together with 
the increasing costs of constructing and 
operating water and sewerage facilities, mean 
much higher costs in the future. 
Ageing assets 

The ageing of many of Victoria's water 
systems is beginning to result in deficiencies of 
service and safety, for example dam safety. We 
now face a major problem of replacement of old 
and outdated infrastructure. 

Water use 
The question of use of water Is the major issue 

for State Water Policy in the 1980s. Given the 
rapid growth of urban water use and the high 
economic and environmental costs associated 
with the harvesting of further supply sources, it 
is clear that policies and practices must now en
compass the management of demand Itself, as 
well as measures to augment supply. 

Irrigated farming is the largest user of water in 
Victoria - representing approximately 80% of 
total water used in the State. It therefore must 
become the area of highest priority for improved 
efficiency. Priorities for action include strategies 
to improve on-farm management, and enhance 
irrigation technologies. 
Environmental issues 

Fundamental changes to the water cycle, 
brought about by changing land-use patterns, 
have in certain areas created major environmen
tal problems. A striking example Is that of the 
salinisation of large tracts of land in northern Vic
toria resulting from irrigation development. 

AccQ_r_c;!i_n_g_ to the recent report, "The State of 
the Rivers", produced bY the Standing Coinmit
tee on River lmprovemen~ Victoria's river sys
tem has degenerated badly over the last fifty 
years. 
The way ahead 

It is our intention to abolish the State Rivers 
and Water Supply Commission and the Ministry 
of Water Resources and replace them with two 
new bodies. The first of these will be a new 
Department of Water Resources. The new 
Department will have a clear charter as the cen-

tral management agen.;y in the sector and will 
provide an effective policy, planning and 
management role. 

The question of use of water is the 
major issue lor Slate water policy in 

the 1980s. 
In this proposal we have recognised the need 

for a State water policy which is substantially in
dependent of operational commitments to 
specific user groups. Such a body is needed to 
address the broad spectrum of water resource 
issues on a state-wide basis and provide a 
balanced and holistic perspective in their resolu
tion. 

The new Department will provide advice to the 
Government on water sector management and 
will initiate and direct reformulated programs of 
water resource assessment and planning 
necessary to prepare such advice. It will develop 
an improved relationship between the Govern
ment and all bodies providing water services 
across the State. As part of that role, the Depart
ment will upgrade and extend the scope of pro
grams to educate and train the personnel of the 
water industry. 

Related to that educational role will be the vital 
responsibility of the Department in the area of 
information exchange and technology transfer. 
For the first time in Victoria the need tOr research 
and information will be recognised as a key fac
tor in effective industry development. 

The Department will provide the planning and 
financial information necessary for the Govern
ment to ensure equitable and efficient resource 
allocation across the programs of the industry. 

A first priority of the Department will be resolu
tion of the problem identified by the PBRC when 
it stated that: 
lithe wafel' industry ••• is operating outside 
the effective management supervision of 

Govemment and the Parli.smenr". 
That aspect of the Department's respon

sibilities will be consistent with its role of 
upgrading the overall management of water 
resources and services in the State. In that 
context, the development of planning processes 
will be imperative. 

The new Department will begin the process of 
formulation of programs and policies to upgrade 
State approaches to a range of water sector mat
ters including the management of our rivers, 
lakes and wetlands. It will also be expected to 
improve the setting of priorities, and the alloca
tion of resources, to mitigate flooding problems 
throughout the State. 

As part of its -leadership role in- the State's 
water sector, the Department of Water 
Resources will become directly responsible for 
handling issues in the water sector which involve 
Commonwealth/St&te relationships, such as the 
State's involvement in the Australian Water 
Resources Council. 

The second major proposal we will be placing 
before Parliament will be the establishment of a 
Victorian Irrigation and Rural Water Board. The 
new body will concentrate its activities on pro
viding water-related services to the irrigation in
dustry. In addition, it will be responsible for the 
servicing of other specified rural users such as 
the Wimmera/Mallee stock and domestic 
system. 

The irrigation agency will be managed by a 
Board which will be broadly representative, 
multi-disciplinary in nature, and responsive to 
Government objectives and client needs. 
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The Board is being designed so as to be 
capable of: 
o effectively marketing services to its client 

groups, consistent with the emerging 
economic and social environment 

o efficiently managing, operating and maintain
ing complex headworks and reticulation 
systems (including drainage) and ad
ministrating the diversion of water resources 
for private irrigation systems 

e contributing to the overall management of 
scarce natural resources, and to ensure that 
it can consider the effects of its operations 
on the resource base and the environment of 
the rivers and waterways of the State. 

The more specific objectives of the new Board 
will include the following: 
• To provide water services, principally to the 

irrigation industry and to other specified 
water users, to standards determined and 
agreed to by Government and recipients of 
those services. 

e To provide those services efficiently and 
economically. 

e To charge for services provided in accor
dance with the economic and financial 
policies of the Government. 

e To ensure that the social and environmental 
effects of the Board's operations are con
sidered in its management programs. 

Strategies for better planning and 
resou~ce allocation 

The Ministry of Water Resources has already 
commenced a program to develop a State Water 
Plan which will provide a basis for the develop-

ment and management of Victoria's water 
resources. The plan has begun to examine water 
allocation, resource management 8nd en
vironmental issues, water servicing needs, and 
will identify strategies to facilitate implementation 
and Government policies in the water sector. 

This preliminary work will be built upon by the 
new Department of Water Resources and the 
priorities identified by it will form a framework for 
new approaches to assessment, planning and 
management of the State's water resources. 

Four major issues have, at this stage, been 
singled out for attention. 

First, the need to introduce demand manage
ment in urban areas - to improve the efficiency 
of urban systems and reduce the growth in de
mand. An Urban Demand Management Task 
Force has been set up, and implementation of 
selected strategies will commence this summer. 
Ttie initial fask force progfams will include: 
e marketing strategies to upgrade public 

awareness and attitudes. 
e making better use of water in the garden. 
• investigation, testing and introduction of 

water efficient appliances, and 
e the introduction of price structures that en

courage conservation. 
Second, there is the need to review irrigation 

policies to: 
e improve water use efficiency. 
• maximise economic returns. 
e improve the viability and financial in

dependence of irrigation systems, and 
e encourage irrigation development and stan

dards of service that users are prepared to 
finance. 

r 

The third priority identified by the Water Plan is 
the need to develop policies and programs for 
the conservation of the water environment -
leading to options such as a wild and scenic 
rivers policy. 

The fourth issue is the need to supply consis
tent and improved water services to all Vic
torians. 

The Government will be looking to the new 
Department to pursue these and other issues in 
developing on-going water management 
strategies. Mechanisms will then exist to identify 
problems in a timely, anticipative way, leading to 
sensitive management approaches. 

Strategies lor legislative reform 
The geographic and organisational fragmenta

tion of the Victorian water industry is matched by 
a maze of antiquated Imprecise, overly complex 
and often inconsistent legislation. Much of Vic
toria's water legislation is lengthy, and concern
ed with matters better suited to managerial 
discretion and administrative manuals than to 
Acts of Parliament. 

The powers of the Minister are not specified in 
terms appropriate to the responsibility he bears 
to the Parliament and to the electorate. General
ly, the Minister is not provided with an authority 
to direct nor effectively monitor the industry. 

We will be placing before Parliament in the 
Spring session in 1984 proposals for revision 
and replacement of some areas of existing water 
legiSfaiion to clearly articulate GOvernment ob: 
jectives, and facilitate the process of effectively 
and efficiently managing Victoria's scarce water 
resources. 

a 
istri t r 

See Graham or his helpful staff regarding supply of your 
Fuels, Lubricants or Dispensing Equipment. 

Phone BP ildura epot: 
8th Street, Ph. 23 1455. 
Visit your local BP Service Stations 
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GROWERS' CONCILIATION AND LABOUR LEAGUE 
DRIED FRUITS ETC. INDUSTRY AWARD 

HARVEST SEASON 1985 (from 6.4.1984) 

OFFICI LWAGERATES 
BLOCK EMPLOYEES (including pickers) per week: PIECEWORK PICKING WIP TINS AND SHRUB TINS) (Containers to be filled) 
1. Experienced Block Hand (2 years experience). $230.10 Carina 

2. Experienced Pruner (2 years experience). $230.10 
Sultanas Gordos Shiraz 

Buckets Currants Walthams Grenache Crouchen Palominos Doradillos 
3. General Hand. $226.20 1 .53 .26 .35 .42 .30 .21 

4. Fruit Picker. $200.50 
2 1.06 .53 .71 .85 .61 .42 
3 1.59 .79 1.06 1.27 .91 .64 

5. Leading Hand (employee appointed to supervise others) shall 4 2.12 1.06 1.41 1.70 1.21 .85 
receive an additional amount over the weekly wage of his 5 2.65 1.32 1.77 2.12 1.51 1.06 
classification as follows: 6 3.18 1.59 2.12 2.54 1.82 1.27 
In charge of 2 to 6 employees. $9.80 7 3.71 1.85 2.47 2.97 2.12 1.48 
In charge of7 to 10employees. $10.40 8 4.24 2.12 2.83 3.39 2.42 1.70 
In charge of 11 to20employees. $16.10 9 4.77 2.38 3.18 3.81 2.72 1.91 
In charge of over 20 employees. $21.30 10 5.30 2.65 3.53 4.24 3.03 2.12 

20 10.60 5.30 1.rn 8.48 6.06 4.24 

6. Juniors: Percentage of Adult 30 15.90 7.95 10.60 12.72 9.08 6.36 

Rate for the Classification 40 21.20 10.60 14.14 16.96 12.11 8.48 

upon which employed. 50 26.50 13.25 17.67 21.20 15.14 10.60 
60 31.80 15.90 21.20 25.44 18.17 12.72 

15 and under 16 years. 50 70 37.10 18.55 24.74 29.68 21.20 14.84 
16 and under 17 years. 70 80 42.40 21.20 28.28 33.92 24.22 16.96 
17 and under 18 years. 80 90 47.70 23.85 31.80 38.16 27.25 19.08 
18and over. Adult rate 100 53.00 26.50 35.34 42.40 30.28 21.20 

7. Casuals shall be paid at an hourly rate of $6.64. Loading- 135 cents per 100 buckets extra. 
8. The maximum amount which may be deducted for full Board The above rates are to be increased when different containers are used, as follows: 

and Lodging during the harvest season is $40.10 per week. Amouut of Adjusted Rate for 
9. Employees are entitled to a weekly increment of $3.20 per com- Increase Sultanas- 100 Containers 

pleted year of continuous service with the same employer from Bryce Plastic Bucket. 25% $33.12 
15th February, 1974, up to and including five years. The max- Banana Box. 150% $66.25 
imum increment is therefore $16.00 as from 15th February, 1979. Lug Box. 160% $68.90 

Suggested Wage Rates 
DRYING GREEN 
Adults. 

Rack Shaking - Complete job (includes hessianing up, 
shaking, pulling out, emptying on hessian long and rak-

per hour 
I 

6.64 

ing out) ................................ for 50 yard rack per tier 5.45 
Rack Shaking (part job includes shaking, carting out on 
mechanical trays) ..................... for 50 yard rack per tier 2.28 
Rack Shaking only (using mechanical shaker) ......... . 
.................... for 50 yard rack.................... per tier 1.31 
Boxing (includes stacking, hessian and sisal to be rolled 
up).. per sweat box .53 

per bulk bi_n 2.57 
Rack Dehydration <based on Portaseal Dehydrator and grower to supply all 
fuel) 

50 Yard Rack- $16.67 per hour, plus $33.33 for erecting and dismantling 
curtains. Minimum charge $100. 

75 Yard Rack- $20 per hour, plus $40 for erecting and dismantling cur
tains. Minimum charge $120. 

HARVEST CONTRACT- SULTANAS/GORDOS. 
Any abnormal crop conditions or where some fruit picked for market, adjust
ment by arrangement. RATES FORCURRA.NTSTO BE INCREASED BY 15%. 

per Tonne 
$ 

Full job- picking to loading into sweats on truck: 
(a) Grower supplies tractor and fuel. 288 
(b) Contractor supplies tractor and fuel................... 320 

Part Job - Picking, carting and spreading (Grower to spray J: 
(a) As above. 255 
(b) As above. 287 

Part Job- Picking, carting, dipping or spraying and spreading: 
(a) As above. 266 
(b) As above.. 298 

1 0-December, 1984. 

CONTRACTING PER ANNUM WRIED FRUI'I'Sl 
Full job <includes irrigation, cultivation, clean-up- hoeing and/or 
discing, crazy ploughing and weeding, knifing and throwing on, fur
rowing out, topping, pruning, weediciding, but excludes 
harvesting, drilling, sulphuring, spraying, subsoiling and 
delving. . ....... _ .. _._ .... per acre 

TRACTOR WORK 
General \includes spraying, sulphuring, manure spreading, 
slashing, topping, cultivating, furrowing out, discing, knifing, 
crazy ploughing, ripping, weediciding, etc>- to include travelling 
time. . .. per hour 
Rotary Hoeing ........................................... per hour 

These rates are based on the use of a modern 30hp-40hp traclor. 

PRUNING 
SULTANAS- per 100 vines: 

Cutting out. 
Pulling out $8.24, trimming up $4.31, no delve 
Pulling out $8.93, trimming up $4.31, with delve. 
Rolling on._ ........... . 
Complete job, no delve. 
Complete job, with delve. 

CURRANTS - per acre: 
Pruning. 

WALTHAM CROSS - per acre: 
Pruning. 

GORDOS- per acre: 
Pruning. · · · · · o~~- ~~~~- ~~~-;t;t~t~~ ·so Cha;~; or- t~~~i;;_·- · 

Trellis Dried Summer Pruning ........................... per hour 

382.00 

16.15 
17.65 

t3.24 
12.55 
13.24 
12.55 
38.34 
39.03 

114.30 

121.40 

118.70_ 

6.64 
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TAX INSTALMENT DEDUCTIONS 

'Salary or wages' as defined under section 221A of the Income Tax Assessment 
Act 1936, as amended, requires that tax instalment deductions must be made from the 
earnings of all employees whether on weekly engagement, casual or piecework rates, 
and where payments are made under a contract for the labour of the person to whom 
the payments are made. 

The Income Tax Assessment Act provides that where payments of salary and 
wages are made without tax deductions, an employer is not only liable for a penalty of 
$40.00 on each payment, but is also liable to pay the tax which should have been 
deducted. 

It should be noted that a lower rate of tax instalment deductions is now available 
for persons employed in harvesting fruit or vegetables. 

The rates are contained in a 'Special Schedule for persons employed in harvesting 
Fruit or Vegetables' which will be available from local Post Offices. 

The Special Schedule may be used at the employees request only after a Rebate 
Declaration form has been lodged with the employer. A person who is employed full" 
time with another employer, and therefore not entitled to lodge another rebate 
declaration, is to be taxed as per the 'No general exemption' column. 

The Rebate Declaration form is also available at local post offices. 

CONTRACTORS 
Genuine contracts may be entered into where payments made per the terms of 

the contract fall outside the 'salary and wages' definition. These would include: 
Where a contractor contracts with the fruit grower to drain land at so much per 

. chain, or to prune at so much per acre, or to harvest the crop at so much per 
dried tonne weight, AND at the same time, to complete the work done under the 
contract, the contractor retains the sole right to either employ or dismiss men 
as he desires : 

The fruit grower has no liability to make tax instalment deductions where 
the foregoing conditions prevail, as this is clearly the obligation of the con
tractor who is the employer. 

'IOTE: !al Where the contractor himself performs the principal part of the work 
under the contract, the payment becomes caught by the new section 221A 
definition of salary and wages which took effect from 1 September, 1983 
and tax instalment deductions must be made. 

(b) Where the 'contractor' and/or each 'sub-contractor' is paid according to 
the normal rates, e.g. piece work rates or per bucket picked, then tax in
stalment deductions will be required. 

(c) PAYMENTS TO SYNDICATES OR TEAMS OF PICKERS: Where a per
son represents himself as a foreman or leader of a group of pickers and 
receives payment of a total amount due to the group in order to make 
separate arrangements for the subsequent remuneration to each group 
member, that "milia! payment is deemed to be salary and wages and the 
grower is required to make the necessary tax instalment deductions from 
that payment. 

1.0.'\G Sf<:RVICE LEA VI<;- VICTOHIA 

Entitlt>ml•nt to Ll'a\"1' 

1. laJ Arter 15 year·s continuous employment ·-1:1 weeks. 
tbJ For each five years continuous service thereafter- 4-•.,1 weeks. 
rcJ Where a worker has completed flftCen years continuous employment and his 

employment is terminated otherwise than by death he is entitled to additional 
long service leave equalling one sixtieth of !he period of his employment since 
he last obtained an entitlement to leave. 

ldJ Where a worker dies after at least fifteen years continuous employment the 
employer must pay to the deceased employee's personal representative an 
amount of money equal to the amount the employee would have received if he 
had taken leave in accordance with Ia/, lbJ or (c) above. 

NOTE: In ce~lculating ~ervice for purpose of I raJ the period or cmploymen! 
before 1 January, 1965, rs reduced by a quarter. rThe reason for this is that until 
that date the Act provided for 13 weeks leave after 20 years!. 

2. Where the employee has completed 10 years but less than 15 years continuous ser
vice, and the employment is terminated for any cause other than by the employer fHr 
serious and wilful misconduct, the employee ror in the case of death, his pcrsnnal 
representative) is entitled to payment for leave calculated at one-sixtieth or the 
period of his continuous employment. 

Calculation of Period of Employment 

1. Employment before 26 November, 1933, is not taken into account. 

2. Employment is regarded as continuous despite any interruption due to annual or 
long service leave, dismissal if re-employed within two months, standing down, 
illness of not more than 14 days in any year, or any other absence by leave of the 
employer or on account of injury arising out of his employment. 
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Pay•nent for Leave 

1. At the ordinary weekly rate of pay at the time leave is taken or (if he dies before 
the completion of the leave so taken) as at the time of the employee's death, excluding 
overtime and penalty rates, but including the cash value of board and lodging provid
ed by the employer. 
2. If there is no ordinary weekly rate as with pieceworkers, payment is at the 
average weekly rate during the period of twelve months immediately before the leave 
fell due. 

LONG SERVICE LEAVE -J'\EW SOt:'fll WALES 

Entitlement to Lean· 

1. (a/ After 15 years service- three months !subject to c.J 
( b/ J<'or each 10 years service thereafler- 8 2/:, weeks. 
(c/ Where the service commenced before 1 April, 1963, the amount of leave is the 

sum of: 
Iii 1\n amount calculated at three months for 20 years service ·-for the 

period served before 1-4-63. 
liil An amount calculated at three months for 15 years service- for the 

period served afler 1-4-63. 
!dl The worker becomes entitled to leave after 15 years or the subsequent10 years 

even if the amount of his leave as calculated per l c) is less than three months 
or 8 ~ard weeks as the case may be. 

2. Where an employee has completed at least fifteen years service and his employ
men! is terminated he is en tilled to an additional pro rata amount of leave in respect 
of the period since his last entitlement calculated on the basis of three months for 15 
years service. 
3. The worker who has completed (en years service but less than 15 years service 
and whose service with the employer is terminated or ceases for any reason is entitled 
to a proportionate amount of long service leavP on the basis of three months for !5 
years service. 
4. The worker who has completed five years service as an adult and whose service is 
terminated by the employer for any reason or by the worker on account of illness, in
capacity or domestic or other pressing necessity, is entitled to a proportionate 
amount of long service leave on the basis of three months for 15 years service. 
5. Where a worker dies after at least five years continuous service the employer 
must on request pay to !he deceased employee's personal representative an amoun( 
of money equal to the amount the employee would have received if he had taken leave 
in accordance with paragraphs I or 2, or, an amount of money equal to the amount 
payable in respect of any entitlements due under paragraphs 3 or -1. 

Cakulali()n uf P{'t"ind nf S{'n·i("{' 
1. The whole of the worker's service with the employer whether before the com men· 
cement of the Act or after is taken into account. 
2. Service means the period during which the worker has served under an unbroken 
contrad of employment which contract is not regarded as being broken by reason of 
any interruption arising from an industrial dispute or by standing down through 
slackness of trade or if made by the employer with the intention of avoiding his obliga
tions to grant long service leave. 

Pa}llH'Ill for Ll'"an• 

1. At the ordinary weekly rate of pay at the time of taking leave excluding overtime 
and penalty rates but including the cash value of board and lodging provided by the 
employer. Where two or more time rates of pay are fixed he must be paid at the 
highest of these rates. 
2. If there is no ordinary weekly rate as with pieceworkers, payment is at the 
average weekly rate during the period of12 months immediately before the date on 
which he takes his long service leave. 

REPORTING OF ACCIDENTS 
Legislation enacted by the Victorian and New South Wales Governments requires 

that any accident occurring on a grower's property must be reported. 
The term "accident" embraces death, disablement or bodily injury including the 

loss of arm, hand, thumb, finger, leg, foot or toe, total or partial loss of sight or hear
ing, and electric shock. 
The accident must be reported within 24 hours in Victoria, and within 7 days in New 
South Wales. Penalties for failure to report are $1000 and $500 respectively. 

The reports are to be made to: 
In Victoria - Ministry of Employment and Training, 

State Public Offices, 
253 Eleventh Street, 
MILDURA. Telephone 23 1684. <Mr. R. Greenwood). 

In New South Wales- The Under-Secretary, !Enquiries 
Department of Labour & Industry, <Mr. D. Taylor, 
G.P.O. Box 21, <Wagga, Wagga, 
SYDNEY, N.S.W., 2000. (069 23 0692. 

Details of the legislation and copies of the prescribed forms are available from 
district packing houses. 
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Guard against serious crop 
losses from downy mildew 

J. N. Steed 
and 

P. A. Margarey 
SA Department of Agriculture 

Downy Mildew is a fungus disease that can 
cause serious crop loss in grapevines. It did so 
last year. 
Th~ first or primary infections of the disease 

can occur in the spring once weather conditions 
are favourable. 

Note that this discussion is about primary in
fections only. 

Favourable weather conditions for primary in
fections to start are 24 hours of leaf wetness 
with 1 Omm or more of rain, together with a 
temperature during this time of 10°C or more. 

Remember, more than 24 hours of leaf 
wetness, more than 1 Omm of rain and 1 0 o C or 
more. 

Given these conditions, any unprotected vine 
foliage is liable to infection from the downy 
m'ildew fungus, and don't worry, there will 
always be plenty of spores about to start things 
off. 

But I have already sprayed you say! 
Well, unless the spray went on within one or 

two days of the rain starting, a lot of new growth 
would probably have taken place since you 
sprayed and this will be completely unprotected. 

If you sprayed two or three weeks before the 
rain started, you have no protection at all. 

What should I do? 
If you get caught with a wet period and suitable 

conditions for primary infections and you either 
have no protection at all on your vines or an inef· 
tective one, spray as soon as possible with 
Ridomil Plus. 

If applied within five days of the Infections 
starting it will eradicate them. 

Infections will become established 24 hours 
after the rain starts if conditions are favourable. 

So in effect, the Ridomil Plus® needs to be 
applied within six days of the rain starting. 

Incidentally, oil spots do not indicate the start 
of infection. 

They are the result of infections that started 
anywhere between five and 20 days earlier. 

When does Sultana become a 
Thompson Seedless? 

Most growers are probably aware that in 
America the variety we call Sultana is known as 
the Thompson Seedless. lfs easy to remember 
and one is the same as the other. 

However, with the advent of table grape 
marketing, particularly for export, an important 
distinction has been made between the two and 
they can no longer be considered the same. 

So to answer the question - Sultanas beCome 
Thompson Seedless when at least 75% of the 
berries on each bunch are not less that 16mm in 
diameter and of the remainder not more than 20 
berries per kilogram of the total bunch mass are 
less than 14mm in diameter. (This is an extract 
from Department of Primary Industry Regula· 
tions). 

In other words, to be labelled Thompson 
Seedless, export table grapes have to meet a 
minimum size requirement. 
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Better still. Try and anticipate conditions that 
are likely to result in primary infections -
remember 24 hours, 1 Omm of rain and 1 ooc 
and if it looks like these conditions could occur 
from weather forecasts, get a protective spray 
on. 

It's better to do this than rely on getting on to 
your block with an eradicant spray as suggested 
above after the rain, because if it's wet for more 
than five dyas or you can't get on your block to 
spray, you are in trouble. 

If you wish to get an up to date weather 
forecast to verify your own prediction, ring the 
Bureau of Meterology in Adelaide (08) 42 6601 
and ask for the duty forecaster. 

He will be able to tell you if the required condi· 
tions for primary infection are likely to occur 
within the next 48 hours. 

Or here's another thought if you want to do 
your own thing. 

Most growers already have a rain gauge. 
The addition of a maximum/minimum ther

mometer which might cost about $1 0, situated 
out in the block in a row of vines rather than on 
the front verandah, will provide a lot of help in 
decision making. 

Routine sprays commencing when shoots 1 0 
to 15cm long and then at 14-day intervals pro· 
vide some protection, but the timing of them in 
relation to iofection periods often won't be good 
enough. 

Bear in mind that there will be no primary infec· 
tions and no cause for alarm if leaves are not wet 
for 24 hours, less than 1 Omm of rain falls or if 
temperatures are below 10°C. 

Also that it's not the amount of spray or the 
number of sprays you put on, but the timing that 
is important. 

When you spray, use the right chemicals at 
the right rate and spray thoroughly - good 
coverage is essential. 

• Downy mildew spores on the under surface 
of a grape leaf. 

Protectant materials that must be applied 
before the infection period begins are ideally as 
close to it as possible are copper oxychloride, 
bordeaux mixture, Kocide® , copper zineb, 
Bravo® , Difolatan® , Polyram 2000, Delan® , 
Mancozeb and T etracap® . 

The only product with an eradicant action is 
Ridomil Plus® , it must be applied within five 
days of the start of an infection period. It also in· 
eludes copper oxychloride (the Plus part) to give 
ongoing protection. 

Overhead Irrigation: We are often asked 
about the effect of overhead irrigation and how it 
compares with natural rainfall as far as getting in· 
fections started is concerned. Our view is that 
overhead irrigations of 24 hours {together with 
temperatures of 1 ooc or more) are unlikely to 
kick off primary infections unless there is a 
general background of high humidity {as occurs 
with rainfall). 

This is seldom the case unless it is actually 
raining too and therefore overhead irrigations on 
their own are not likely to start primary infections 
going. 

New weeding attachment fits 
standard undervine weeder 

Sunraysia wine grape grower Jim Macri has 
developed and applied for an Australian patent 
for a new weeding attachment that fits to a stan· 
dard undervine weeder. 

The new weeding attachment known as the 
Mac Rotary Weeder cuts and removes weeds 
from under the vine without disturbing the root 
zone of the vine. It can also be used to plough 
back the soil to form a low flat plough on bank. 

Trials conducted to date indicate that the Mac 
Rotary Weeder has the ability to remove stand of 
heavy weed growth such as couch grass, 
clover, Johnson grass, etc. 

Operation is fast and safe as a protective 
bumper wheel is mounted above the cutting disc 
wlth a one and a ha]f inch leading edge that 
stands the disc plate away from the vine trunks, 
posts, stand pipes, etc. 

Hydraulic energy is supplied from the host 
tractor to drive the 1 6 inch disc. The disc 
operates flat on the ground and mounted above 

the disc are steel stingers. The disc cuts the 
weeds just below the surtace and the slingers 
pick up the weeds and throw them towards the 
centre of the vine row. 

The speed, low cost and effective kill opera· 
tion are the reasons given by Macri for develop· 
ing his new machine to replace weedicide pro· 
grammes. 
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u Americans to nail down Grand Canyon" 
Why has Australia the highest per capita con

sumption of dried vine fruit of any country in the 
world? This question should be on the lips of 
dried vine fruit producers and marketers 
throughout the world. Part of the answer lies in 
the value for money promotions of dried fruits 
devised and undertaken by the ADFA Food Ad· 
visory Services Department. The ADF A sponsor
ship of the Australian Team at the Culinary Olym
pics is a prime example. 

The Food Advisory Services Director, Miss 
Elaine Chambers, approached the ADFA Board 
of Management with a proposal to sponsor the 
Australian apprentice cooks at the Culinary 
Olympics held in Frankfurt, Germany during Oc
tober. The benefits of the sponsorship included 
the associated publicity and also reinforced to 
apprentice cooks the value of dried fruits in 
cooking. The production of recipes for a recipe 
book for professional chefs and caterers was 
also part of the sponsors_hip arrangement. 

The Board of Management agreed to con
tribute $9,000 towards the Industry sponsor
·Ship of $17,000. Although there were no 
assurances of victory, the sponsorship agree
ment gave the Australian team its chance at suc
cess. 

The Australian team of Quentin Underhill, 
Scott Hopgood, Mauro Motent and Bill Conway 
managed by John Fahey not only competed with 
distinction, they brought home the gold and with 
it national publicity and international acclaim, all 
of which witt benefit the Australian Dried Fruits 
Industry. The teain competed on a shoe string 
budget compared to the more fancied interna
tional cooking nations such as France, 
Switzerland, Germany, the Government backed 
U.S. team and the $1.5 million Kraft sponsored 
Canadians. 

The victory by the Australians was achieved 
against unbelievable odds. The team carried the 
perishable ingredients for their gold winning dish 
"Barramundi Carpentaria" in car fridges with 
them on the aeroplane and held their breath as 
the seven barramundi which were packed in 
nitrogen and stores in the hold were unpaCked. 
All arriVed in perfect condition. The team which 
John Fahey had trained for five inonths during 
days off and before work were ready for the 
competition. 

The teams competed in a glass enclosed com
mercial kitchen watched by up to 20,000 peo
ple. The Australian team was the first of the 28 
countries to compete. They commenced 
preparation of the dish they had created to 
reflect Australia's national cuisine at 7.30 a.m. 
_Fillets of barramundl were lightly smokf?d: filled 
with prawn mousse and pureed sultanas. The 
fillets were laid on a lemon and macadamia nut 
brioche pastry and surrounded by alternate pip
Ings of carrot and spinach mousse wrapped In 
the pastry and baked: 

The· dish was then cut into slices and served 
with a Margaret River chardonnay creamed 
sauce, accompanied by a· shaped fennel _bulb 
scooPed to hold tiny handturned vegetables. 
When sliced, the carrot and spinach mousse 
represented the green and gold colours of 
Australia. 
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The teams were judged tor teamwork, 
hygiene, wastage, speed and an indefinable 
'professional kitchen' atmosphere as the interna
tional jury moved about the kitchen during the 
four-hour examination listening to the conversa
tion and checking the rubbish bins for waste. 

The team had to produce 80 portions of a main 
course dish within 4 hours and these were sold, 
in competition with the rival West German's dish, 
at the adjoining restaurant. The 80 portions sold 
in 17 minutes, and well before those of their op
ponents. Mr Fahey explains that the competition 
was not without its drama, as the crowd in the 
auditorium were aghast when the dish was bak
ed and cut in slices before the fish had time to 
cook. "You could hear murmurs of disapproval. 
They thought we were finished, and other com
petitors were smirking: 'The stupid Australians 
are serving raw fish.' The judges were deducting 
marks on their score sheets when suddenly the 
dish was flashed under the high heat of the 
salamander and the fish was cooked and served 
at the peak of succulence with enormous 
panache. It was thrilling. The auditorium came 
alive. 

Suddenly, the knowledgeable crowd realised 
what we'd done. The judges had to revise their 
marks and you could feet- the excitement. "We 
were a sensation", he said. However, the jury 
was grim and uncommunicative. They left the 
stage without comment after inspecting the final 
presentation. "Oh God, they hate us" muttered 
the team captain, Scott Hopgood. And four 
hearts dropped. Then, amazingly, the judges 
returned with their own cameras and solemnly 

took pictures of Barramundi Carpentaria. 
Eureka! 

Two agonising weeks tater the medals were 
awarded. On each day the Australiail ·team had 
watched the others compete. They saw the Ger
mans were surprisingly slipshod with uniform. 
Others failed to observe routine kitchen prac
tice, such as having a cloth under the chopping 
board. 

Miss Elaine Chambers, who took holidays to 
accompany the team as an unofficial sixth 
member, said of the presentation. "The bronze 
went to West Germany for Reindeer Saubraten 
served with dumplings and sliced apple; the 
silver the Denmark for poached salmon with 
medallions of grapefruit. 

"Then it sounded like 'Austria' had won the 
gold ... oh well, we tried ... it dawned on us 
he meant Australia. l;m not given to public emo
tion, but I found myself cheering and crying at 
the same time. 

It was a proud moment for Australia. Australia 
was given 83 out of a possible 85 points. The 
judges said the performance was worthy of the 
open competltiori." John Fahey continued. 
"Perhaps the ultimate accolate came from the 
Americans: You took the America's Cup. You've 
won the gold here. We'd better nail down the 
Grand Canyon." 

The sponsorship by the Australian Dried Fruits 
Association enabled the Australian team to com
pete. However, the success of the team which 
they worked So industriously and diligently for, 
has also been a win for the Australian Dried 
Fruits IndUstry. 
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Christmas and its history 
The "traditional" Australian Christmas celebra· 

tion is actually an almost direct transplant of the 
English Victorian Christmas. 

for centuries. It was customary to eat one for 
each of the 12 days of Christmas, to ensure 1 2 
happy months ahead. Some early mince pies 
were oval to represent the crib in which the baby 
Jesus was laid. The spices in tht:; mincemeat 
symbolised the exotic gifts brought by the three 
kings. You can make the pies with puff pastry in
stead of shortcrust, but since this tends to be 
fatty, it is best to eat the pies hot from the oven. 
And, of course, they should be filled with your 

Each year we have our traditional Christmas 
cake, Christmas pudding and mince pies. It is in· 
teresting to find out the reason why we eat them 
and also a little of their history. 

Take for example mince pies. Small pies filled 
with spicy mincemeat or fruitmince and coated 
with sugar have been traditional Christmas fare own hQm~·made miJlCE>me>at. 

Christmas Fruit Mince Pies 

Here's what you need: 
Fruit Mince: 

2 large cooking apples. 
250g (Soz) Currants. 
250g -(8oz) Seeded Raisins. 
250g (Soz) Sultanas. 
125g ( 4oz) mixed peel. 
90g (3oz) glace cherries. 
250g (8oz) suet. 
2 cups brown sugar, firmly packed. 
Grated rind of 1 lemon. 
1 teaspoon mixed spice. 
% cup brandy. 
%cup rum. 

Shortcrust Pastry: 
3% cups plain flour. 
% teaspoon baking powder. 
185g (6oz) butter. 
%.- Ya cup cold water. 
1 egg yolk. 
Y.. cup caster sugar. 
Egg yolk to glaze. 

Hare's.what you do: 
Fruitmlnce: Peel and core the apples, Com· 

bine with the fruits, mixed peel, glace cherries 
and suet then put through _a mlncer (or roughly 
chop in a food processor). Add the remaining in
gredients and mix well. Spoon into sterilised jars, 
and seal. Store In the refrigeirator or in a cool 
dark place. Best made several weeks before 
use. 

Pas!ry: Sift together the flour and baking 
powder. Blend the butter and 1%: cups of the 
flour mixture. Combine the 1/.! cup of the water, 
egg yolk ana SUQar. Add -to the flOUr and-bUtter~ 
combining well. Work in the remaining flour. Add 
a little extra water if required. Turn out onto ·a 
floured surface and lightly kne8d together, Allow 
to rest covered lp' the refrigerator for at least· 20 
minutes. 

Roll the pastry out thinly and cut in mounds. 
L_ine patty· tins with some of the pastry rounds, 
and fill with a heaped teaspoonful of the 
prepared fruitmince. Moisten the edges of the 
pastry rounds and cover fruitmince. pressing the 
edges together to seat. Make a small il01e iil the 
top of each one to allow the steam to escape 
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during cooking. Alternatively, cut thin strips of 
pastry to form a cross, or a lattice design, over 
the fruitmince filling. Brush the pastry tops with 
the egg yolk glaze. Bake in a moderately hot 
oven for approximately 15 minutes, or until 
golden brown. Serve the pies warm and if 
desired dusted with icing sugar. 

The Christmas Pudding can be traced back to 
William the Conqueror. Robert Argllon, chef to 
William the Conqueror, created a 'Messe In an 
earthern pot in the kitchen of our Lord the King 
on the day on his coronation' - Christmas Day 
1066. The 'Messe' was a meat stew called 
'girout', a dish served at every coronation until 
that of George V. Far off, girout Is the ancestor 
of Christmas pudding through it has gone 
through many changes since Williams day. The 
Elizabethians .added herbs and prunes to the 
meat and called it 'stewed broth', but as early as 
the mid-16th century the Christmas association 
returned, and the dish was known as Christmas 
broth, porridge or pottage. It was eaten not only 
at Christmas, but also on All Saints' Day and at 
New Year as well. Gradually the meat was phas
ed out, Prunes and Sultanas were substituted for 
plums, and the modern Christmas pudding 
evolved. 

Why not try for a delicious change our 
Australian variation on the traditional Christmas 
pudding, 'Summertime' Christmas. It is a cool 
alternative for our often hot Christmas days. 

Summertime Christmas Pudding 

Here's what you need: 
90g (3oz) red glace cherries. 
185g (6oz) Sultanas. 
90g (3oz) Currants. 
60g (2oz) slivered almonds, toasted. 
60g (2oz) hazelnuts, toasted and skinned. 
Y.. cup brandy. 
1 teaspoon mixed spice. 
% teaspoon ground cinnamon. 
% teaspoon ground nutmeg. 
2 tablespoons cocoa powder. 
2 eggs, separated. 
% cup icing sugar, sieved. 
900ml thickened cream, beaten to form soft 
peaks. 

Chocolate Sauce (optional): 
60g (2oz) dark cooking chocolate. 
2 tablespoons Copha. 

Here's what you do: 
in a large bowl, mix the fruits and nuts, and 

pour over the brandy. Stir in the spices and 
cocoa. In a separate bowl, beat egg whites until 
stiff, then add the yolks, combining well. Pour 
the mixture over the fruits and nuts and fold all in· 
gradients together. Rinse out with cold water an 
8 cup (2 litre) pudding basin- do not dry. Pour 
the mixture into the basin, cover with foil and 
freeze for 1%: hours. Remove from freezer and 
stir mixture thoroughly. Cover and freeze until 
quite solid, pref8rably overnight-

On the day of serving, stand basin in warm 
water, run a warm knife around the top edge, in· 
vert over a serving dish and shake out. If. the 
pudding melts even a little, immediately return to 
the freezer to firm. 

If desired, juSt Prior to serving, melt the dark 
cqoking chi:iColate with the Copha in the top of a 
double saucepan or Over a basin of hot water. 
Combine well. Serve the pudding with the 
chocolate sauce drizzles over the top, and 
decorate with a sprig or holly or some fresh 
strawberries prior to serving. 

N.B. The pudding can be made up to 3 weeks 
In advance, and the sauce can be drizzled over 
the pudding and returned to the freezer, but only 
on the day of serving. 
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Christmas fruit loaves and breads have con
stituted another very popular and widespread 
category of Christmas cheer. They were 
originally made in various parts of the world 
when the winter was coming on as they had the 
advantage of keeping throughout the cold mon· 
ths. For this reason large amounts used to be 
baked in autumn, as supplies for the hard times 
of winter. 

The most celebrated is perhaps the Stollen, a 
Bohemian-Saxon recipe that was first mentioned 
in the year 1329. The Stollen being long and 
wedge shaped has over the years been said to 
symbolise a board and by other scholars the 
young Christ child wrapped in swaddling 
clothes. The Electors of Saxony used to make 
presents of Stollen to their royal nephews all 
over the world, and even today the Stollen re
mains a very popular Christmas gift especially 
over the Yuletide season. 

Try our recipe for Stollen and see how 
delicious it really is! 

Stollen 
Here's what you need: 

% cup Sultanas. 
% cup Currants. 
% cup glace cherries, halved. 
% cup chopped mixed peel. 
Grated rind of 1 orange OR 1 lemon. 
% cup chopped blanched almonds. 
% cup dark rum. 
30g ( 1 oz) compressed yeast. 
!4 cup lukewarm water. 
Y2 cup castor sugar. 
5 cups plain flour. 
1 cup lukewarm milk. 
2 eggs. 
250g (Boz) butter, softened. 
% teaspoon salt. 
Melted butter. 
Beaten egg for glazing. 
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Here's what you do: 
Combine the fruits, peel, rind and almonds in a 

bowl, then add the rum. Mix well ahd set aside 
for one hour. In a small bowl mix together the 
compressed yeast, lukewarm water and 1,4 tea
spoon only of the sugar. Set aside for five· 
minutes. Sift 2 cups only of the flour into a large 
basin then add the yeast mixture and lukewarm 
milk. Set the bowl in a warm place until the yeast 
sponge mixture doubles in bulk. Using. a wooden 
spoon, gently stir the dough down. Lightly _b~at 
the eggs and add with the butter, rema1n1ng 
sugar, salt and another 2 cups of the flour. Mix 
to a soft dough then turn out onto a floured sur
face. Knead in the remaining 1 cup flour or 
enough to form a dough that is not sticky. Con
tinue kneading for about 1 0 minutes until the 
dough is satin smooth and elastic. Carefully 
work the fruit and nut mixture into the dough. 
Place the dough into a large and lightly greased 
china or glass bowl. Cover with a teatowel and 
leave -in a warm place out of draught until dOubl· 
ed in bulk, approximately 30 minutes. Divide the 
dough in half and on a lightly floured surface, pat 
or roll to an oval shape about 30cm (12") x 
20cm (8") and 2cm (%") thick. Brush the sur
face of the dough generously with mel~ed butter. 
Fold the dough over on itself lengthwise, not 
quite in half. (N.B. If desired, place a piece of al
mond paste or marzipan down between the fold 
to make 'Dresden Stollen'.) Press the edges 
lightly together to seal then place on a buttered 
baking tray. Brush the stollen with the egg glaze. 
Bake in a moderate oven for approximately 40 
minutes until well risen and golden brown. To 
prevent over-browning it may be necessary to 
cover the stollen with foil after about 20 minutes. 
Place stollen on a wire rack to cool. Brush with 
melted butter and dust generously with sifted 
icing sugar. To store, allow stollen to cool com
pletely then wrap in plastic, then in foil. 

Many countries have, as mentioned, a tradi
tional Christmas cake or bread made with dried 
fruits and spices. Our Traditional Christmas 
Cake recipe of British origin is commonly made 
in many English speaking countries and loo~ 
particularly pretty when iced with the snowdnft 
frosting, giving it that wintery English look. 

Traditional Christmas Cake 
Here's what you need: 
Cake: 

250g (Boz) Seeded Raisins, chopped. 
250g (8oz) Sultanas. 
250g (Soz) Currants. 
125g (4oz) glace cherries, chopped. 
125g (4oz) chopped mixed peel. 
125g (4oz) blanched almonds, chopped. 
2/3 cup brandy or orange juice. 
250g (Soz) plain flour. 
60g (2oz) self-raising flour. 
Pinch of salt. 
% teaspoon nutmeg. 
% teaspoon cinnamon. 
1 teaspoon mixed spice. 
250g (8oz) butter, softened. 
250g (Soz) light brown sugar. 
2 tablespoons marmalade or dark jam. 
1 teaspoon vanilla essence. 
4 eggs. 

Snowdrift Frosting: 
60g (2oz) Copha. 
3 tablespoons milk or sherry. 
2 tablespoons lemon juice. 
1 kg (21b) icing sugar, approximately. 

Here's what you do: 

. -· .____, 

Mix together all the fruits, peels and nuts andl 
spinkle with the brandy or orange juice. Sift: 
together the flours, salt and spice. Cream 
together the butter and sugar until light and fluf
fy, then add the jam and vanilla essence, beat 
again. Add the eggs, one at a time, beating well 
after each addition, then add the fruit and flour 
mixtures alternatively. Mix thoroughly. Place the 
mixture in a 20cm (8") round cake tin, which has 
been lined with two layers each of aluminium foil 
and greaseproof paper and bake in a slow oven 
for four hours or until cooked when tested. 

If desired, ice the cake with the snowdrift 
frosting. Swirl and frosting over the top of the 
cake with a knife. If wished also cover the sides. 
Decorate as desired. 

Snowdrift Frosting: 
Melt Copha over a gentle heat. Stir in milk (or 

sherry) and lemon juice. Gradually beat In sifted 
icing sugar on electric mixer and be~t until soft 
and creamy, adding just enough s1fted Icing 
sugar to mix to a soft spreading consistency. 
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ineGrowers 
Improve yields at lower costs with superior irrigation 

equipment from Vineleaf Stores~ 

rEin-Tal Undervine 
Sprinkler Systems 

EIN .. TAL 
lrrometer Model R 

The lrrometer tells when 
and how much to irrigate! 

FILTOMAT 
FILTERS 

RAINTREE 
UNDERTREE 
SPRINKLER 
SYSTEMS 

The simple clean water solution automatic filtration for 
drip, trickle and spray at a fraction of the price of equivalent 
sand filters. 

To Vineleaf Stores 
P.O. Box 19, lrymple, Victoria, 3498. 

Please send me more information on .. 

D FILTOMATFILTERS 

D EIN-TALSPRINKLERS 

D IRROMETERS 

D RAINTREE SPRINKLERS 

Mr/Mrs/Miss .................................... . 

Address ....................................... . 

Postcode ............... Phone ............ . 

APPLICATION 

D Vines 
D Citrus 
D Other 

D Representative to call 
D Further Information 
D School Project 
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