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Fellow Growers, 

FROM 
THE 
CHAIRMAN 

Remember Season 1980 when the Northern Hemisphere crops of sultanas had failed and we 
produced a near record, high quality crop and sold it at record prices? 

The losses in other countries were so severe that in 1981 prices also seemed assured. 
Some people believed those high prices had come to stay. This expectation was unrealistic, bas

ed on hopes and dreams, but not historical performance. 
Recent visits to Branch meetings have revealed a build up o'f false expectations for the future, not 

yet approaching the fever of 1980, but needing some correction. 
The 1980 fever saw property prices boom. Bankers stimulated property purchases by financing 

on small deposits. 
Many long established growers retired from the Industry to receive peak value for their life's work 

in the Dried Fruits Industry. 
New growers encumbered with heavy debts and demanding repayment programmes were to 

learn all too soon the volatile nature of their new industry, 
World supply rapidly recovered and escalated to record levels, exceeding consumption by more 

than 100,000 tonnes annually. The stockpiles grew and international prices crashed. 
The hardship that followed a poor Australian crop in 1981 and the prices collapse from 1 982 to 

1 984 was severe for all growers. It continued tor those with heavy debts into the recovery period 
that began in 1985. Our achievements since that time have been good and prospects for the 1988 
harvest (providing we get the quality right) are equally good. They may even prove to be superior to 
1987. 

However, this year's fanciful mid-season rumours (hatched even before the size and quality of 
our own crop is known) that returns for the 1988 crop of sultanas will easily go past $1,700 or 
$1 ,800 a tonne, are a dangerous mischief and beyond the bounds of possibility {barring earthquakes 
under stockpiles). 

The marketing prospects are certainly good. This year's Northern Hemisphere crops are all 
below expectations and world supplies will be closer to balanced as we enter our new selling season. 
Pipeline stocks of currants and sultanas will be all that remains from our 1987 crops. 

Shortages of some qualities are likely to occur prior to the next Northern Hemisphere harvest but 
these combined factors will not generate $1 ,700 a tonne, given the other influences that bear on our 
returns. 

The Australian market remains the lynch pin of our equalised return from all markets. Increasing 
volumes of low cost imports are continuing to erode our sales potential in Australia. These imports 
face no quality inspection service, and in the case of fruit from Turkey, enters Australia at a conces
sional duty due to its rating as a developing nation. 

Australia will remain a priority market for some Turkish exporters, even in years of short supply. 
The growing crop is a big one. if safely harvested a larger tonnage must be exported and a 

greater level of sales made to lesser return markets. 
The volatility of world currencies is impossible to predict, but satisfactory returns from exports 

are dependent on the devalued Australian dollar retaining lts present or a lower relativity to other pro
ducing and importing nations. 

Prospects for currant growers are likely to be similar or a little improved on 1987 given the reduc
ed production in Greece this year. The percentage of our crop committed to export being the most 
important factor in projecting the equalised return in Australia. 

The value of the raisin crop is impossible to project given the level of unsold stocks, and the in
ability to project the Winery intake of gordo grapes in 1988. However, returns are likely to decline 
further from the high values of 1986. 

Dried tree fruit prospects for 1988 are also good given the sell out position for apricots and the low 
volume Turkish crop. Prices for the new crop are expected to rise by 6%. Peaches and pears may 
not achieve the same level of price improvement. 

The Prune Industry is also assisted by the devaluation of the Australian dollar against the US 
dollar, making imports into Australia more costly. 

However, Australian stock levels demand an increasing commitment to export to lesser return 
markets. The new year launch of the prune industry's promotion campaign will attempt to stimulate 
sales in Australia to contain export dependence and improve returns to growers. 

These strong prospects for almost all segments of the Dried Fruits Industry are of little comfort for 
those growers who have suffered crop losses in the violent spring hail storms in the Riverland and 
Sunraysia. 

This is the only sour note so far in a season that promises well. 
May the satisfactory development of your crops add to the joys of Christmas. 

HENRY TANKARD, 
Chairman 

A.D.F.A. Board of Management. 
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EXPORT REPORT 
l am pleased to advice that 34,422 tonnes of sultanas and 1,019 

tonnes of currants being the total available for export have been sold. 
Shipments advised at 31st October are 20,396 tonnes of sultanas and 
7 54 tonnes of currants. The Corporation and Exporters are maintaining 
pressure on buyers to accept delivery before Christmas but this is some
times resisted because most buyers seek to have continuity of Australian 
dried vine fruit throughout the entire season. 

Exports of seeded raisins to date have been very disappointing. Ex
port orders received are 946 tonnes and shipments to 31st October are 
382 tonnes. Exports during 1986 were 1,940 tonnes which was 
encouraging; however, we have not been able to follow up with repeat 
business in 1987. This problem emlnates from 1984 and 1985 when 
there were no seeded raisins available for export. Australia's inability to 
supply export markets during these two years has resulted in Australja 
being classified an unreliable supplier. Manufacturers who previously 
used seeded raisins found alternatives and some consumers either forgot 
or lost Interest in this product. It will be difficult to redevelop markets with· 
out the assurance of continuous supply and future export sales are esti
mated between 1,000 to 1,500 tonnes per season. 

I recommend the Industry review the supply and sale of seeded 
raisins as the current method of operation is having a negative effect on in
dustry performance in export markets. 

Northern Hemisphere Crops - Sultanas/TSR Raisins 
Greece now estimates their 1987 crop at Jess than 50,000 tonnes. 

This compares with a normal crop of 80,000 to 85,000 tonnes. Recent 
reports have stated Greek sultana vineyards are suffering from· Phyl
loxera. This is anticipated to not only effect the immediate production, but 
could have a long term impact on Greek production. 

Turkey is now estimating a 1987 crop of 95,000 tonees. This com
pares to earlier estimates of 110,000 to 120,000 tonnes. 

U.S.A. is estimating a 1987 crop of TSR raisins at 321·,000 sweat
box short tons (including 30,000 tons of diversion tonnage). This com
pares with .?~~.900 tons (including 107,000 tons of diversion ton
nage) in 1986, and in 1985, 363,000 tonnes (including 59,000 tons of 
diversion tonnage). 

Iran, it Is difficult to obtain accurate information on Iran but latest . 
reports indicate a 1987 crop of 40,000 tonnes compared to previous 
crops of around 60,000 to 70,000 tonnes. 

Afghanistan, again it is difficult to obtain accurate information; how
ever, latest reports indicate a crop of only 25,000 tonnes compared to 
previous crops of around 70,000 tonnes. 

In summary, most producing countries have produced below 
average crops which have followed small 1987 Southern Hemisphere 
crops, I believe that demand is now in balance with supply and I expect 
the market will continue to stay firm into 1988. 

European Community (E. C.) - Minimum Import Price 
Each year the E.C. Commission review the minimum import price 

.: (M.I.P.) on the 1st September. This year the M.I.P. was reduced by 
around 12.5% for bulk sultanas to approximately A$1725 per tonne. 

The M.I.P. applies to all countries supplying the E. C. who are not 
members of the E.C. and is specifically aimed at protecting Greek 
growers. 

The Corporation Initially decided against reflecting this price reduc
tion; however, South Africa reduced prices by 1 0% leaving buyers of 
Australian sultanas uncompetitive. 

To protect these buyers the Corporation decided to reduce prices In 
the E.C. by 6%. 

On the 1st September the E.C. Commission also introduced an 
M.I.P. br retail packet fruit. The M.I.P. for retail packets is approximately 
A$240 above the M.I.P. for bulk fruit. 

The E.C. Commission also set for the 1987-88 marketing sea$on, 
the minimum price to Greek growers (M.G.P.) for No. 4 sultanas at 
1331 . 7 ECU per tonne unchanged since 1982. Processors who pay 
growers the minimum price are eligible to receive a 522.24 ECU per 
tonne subsidy, up 0.5% from 1986·87. In order to distribute deliveries 
more evenly through the season, the minimum grower price increased by 
15.66 ECU per tonne at the beginning of each month from November 
1987 through August 1988. One ECU Is equivalent to approximately 
A$1.60. 
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ERNEST W. BARR, 
CHAIRMAN, 

AUSTRALIAN DRIED FRIUTS CORPORATION 

Statutory Equalization 
1986 Season Currants: 

Export tonnage and net sales proceeds are as follows: 
(1) Net Proceeds of Sales $2,220,022.40 
(2) Export Tonnes 2,480.43 tonnes 
(3) Average Export R9turn to Packer $895.02 per tonne 

Final equalization payments were made to Packers on the 17/9/87 
1986 Season Sultanas: 

The Corporation has just received final sales and expense details 
from Exporters. Estimated returns are as follows; 
( 1 ) Net Proceeds of Sales 
(2) Export Tonnes 
(3) Average Export Return to Packer 

$72,277,699.47 
58,309.878 tonnes 
$1239.54 per 
tonne 

I expect final equalization payments will be made to Packers late 
November. 

Early estimates of the Average Export Return to Packers for 1987 
Season are: 
Currants 

Sultanas 

$1324 per 
tonne 
$1511 per 
tonne 

Seeded Raisins $1220 per 
tonne 

This time last year I told you the price for sultanas would become 
firmer and I am pleased to report that prices for 1987 season did in
crease over 1986. Assuming the 1988 crop will be top quality and of 
average tonnage I again predict that prices for sultanas will remain firm. 
On such a happy note I extend to you and your family a Happy Christmas 
and a Prosperous New Season. 

December, 1987-3 
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Unlike lightning, Hail can 
hit in the same place twice 

The Stewart area of Red Cliffs was again the 
site of the most serious damage of this year's 
hail storm activity. Many properties in the 
Stewart area suffered their second successive 
year of substantial damage from hail. 

The storm of Sunday, October 4 caused In· 
Surance losses greater than any previously ex
perienced since the A.D.F.A. Hall Scheme was 
introduced following the hail holocaust of 1977. 

The Riverland and Barossa regions of South 
Australia were also battered by hall storms in Oc
tober with hail the size of tennis balls being com
monplace. 

Hall - a real handful 

New Insurer Active in 
Developing a more Objective 
Assessment Technique 

The large hall losses suffered by some 
growers this season has shown that the commit
ment of the A.D.F.A. In securing the 1988 
Scheme was well justified. 

The A.D.F.A. was able to place the Scheme 
through changing to the Insurance Brokers 
Willis, Faber, Johnson & Higgins. As a result of 
the change the Insurers requested that assess
ment procedures be reviewed and documented, 
a task undertaken by MBS, a firm of Agricultural 
Insurance Specialists. This review has led to 
minor adjustments to the assessment pro
cedures to provide a more objective method of 
determining crop loss which has been welcom· 
ed by the Scheme's grower assessors. 

A further review of the Scheme is being under
taken by the A.D.F.A. and its Broker in an effort 
to provide a specialist cover to table grape and 
tree fruit growers. It Is also hoped to provide a 
greater continuity of cover, to overcome the an
nual process of negotiation. Which in recent 
years has delayed the Scheme's availability. To 
assist in developing the Scheme, Mr William 
Dick, a world renowned expert on crop In· 
surance, will be consulted during his visit to 
Australia in late 1987. 

4-December, 1987. 

Payments Reduced in line 
with Crop Recovery 

Compensation payments under the 1988 Hail 
Scheme have been reduced in some instances 
due to a strong recovery of surviving bunches. 
The intitial assessments sent to growers advised 
that the payments were subject to the Insurers 
acceptance of assessments. 

On checking the assessments Loss Adjusters 
have determined that the recovery on some pro
perties has been significant and therefore the 
payments have been reduced. 

The Loss Adjusters have complete control of 
compensation and act as a referee between the 
insured growers and the insurers to ensure a fair 
agreement is arrived at. 

It should be noted that in some instances 
assessments have been adjusted upwards. 

Assistant General 
Manager Appointed 

The A.D.F.A. recently appointed Mr Ross 
Skinner to the position of Assistant General 
Manager of the A.D.F.A. Mr Skinner, an 
Economics/ Accounting graduate has been with 
the A.D.F .A. four years in the capacity of Ad
ministrative Officer. 

Dried Fruit Research 
Council holds Review Meeting 
at the Loxton Research Centre 

The DFRC conducted a review of research 
projects undertaken in South Australia at its 
meeting held in September. The Council took 
the opportunity to Inspect vineyards, orchards 
and a packing establishment in the Aiverland 
together with the Loxton Research Centre. 

WorkCare Injury Registers 
are a Must 

Whenever a workplace accident occurs, it's 
time to get out your Register of Injuries. 

This is the book that must record all injuries 
that happen at every workplace, even if the in
juries don't result in a WorkCare claim. 

Any employer not providing his employees 
with an accessible Reg.ister of Injuries is con
travening Section 1 06 of the Accident Compen
sation Act. 

It can be a simple exercise book. The impor· 
tant thing is that it be available to an injured 
worker or someone who can enter the details on 
his or her behalf. 

A.D.F .A. Strive for 
Improved Quality 

At its meeting of November 30 - December 1 
the A.D.F.A. Board of Management approved 
the following grade differentials in an effort to 
reward more fairly the producers of top quality 
fruit. 
CURRANTS 
5 Crown over basis $11 0.00 
4 Crown over basis $110.00 
3 Crown over basis $70.00 
2 Crown over basis $30.00 
1 Crown basis -
SULTANAS 
6 Crown over basis $190.00 
5 Crown over basis $150.00 
4 Crown over basis $110.00 
3 Crown over basis $70.00 
2 Crown over basis $30.00 
1 Crown basis -
RAISINS, 
5 Crown over basis $80.00 
4 Crown over basis $40.00 
3 Crown basis -

or John Posslngham, Or Don Plowman and Dr Jack Meagher inspect an orchard during the 
Research Council's visit to the Riverland. 
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Dried Tree fruits- Riverland Notes J.N.staod,Roglonaloflic••<Horucultur•>· 

Dried Apricot Competition 
Judging of the 1987 dri8d apricot competition 

conducted by the Dried Fruits Board of South 
Australia was carried out at Berri on 3rd June. 
Prizes awarded in the competition were 
presented at the Riverland Field and Gadget 
Days at Renmark on September 23rd and 24th. 
One of the features of the competition was the 
wide range of 802 levels in the samples. In the 
45 samples judged 802 levels varied from a 
minimum of 1460 ppm to a maximum of 5370 
ppm. This variability Indicates the inconsistency 
in sulphuring techniques. Although good pro
gress has been made in testing procedures to 
check S02 levels Immediately after the fruit is 
removed from the sulphur house, there is ob
viously room for fruther improvement. There was in· 
creased interest shown during the pruning 
season In the Waite air-assisted pruner 
(W.A.S.P.) which can be used to treat pruning 
cuts with fungicide immediately ~fter each prun
ing cut Is made. Developed by Dr. Maurice 
Carter formerly of the Waite Institute the 
W.A.S.P. is an attachment to Felco (R) 
pneumatic pruning snips. The system was 
developed to protect pruning cuts on apricot 
trees from the fungus Eutypa or gummosis. 
Following a segment on the local TV programme, 
Riverland and Northern Mallee Regional Report 
In which the W.A.S.P. was demonstrated 
several sales were made in the area during the 
pruning season. 
Peach and Pear Drying Problems 

Meetings were held In July to discuss the 
more than usual amount of darkening that oc
curfed in dried tree fruits, particularly peaches 
and pears, following packing earlier in the 
season. The matter is of considerable concern 
to packers. Growers need to be fully aware of 
the long sulphuring times required for these 
fruits (compared with apricots) and also the ef· 
fects of cooler weather during sulphuring on the 
rate of sulphur uptake by the fruit. 

A.D.F.A. 1987 

Committed Orders 
Australia (estimate for year to 29-2-88) 
New Zealand 
U.K., Ireland 
Continent 
Canada 
Japan 
Other . 

TOTAL 

Delivered .......... 
Committed, undelivered 
Uncommitted 

TOTAL A.D.F.A. PACK* 

*Includes carry·in. 
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Hail Damage to Apricots 
Apricots were the stonefruit crop most af· 

fected by the hail storms in the River1and on Oc· 
tober 15. 

Depending on the size and intensity of the hail, 
damage ranged from an 80% crop loss with 
most of the fruit remaining on the trees being left 
with cut or damaged skins, to minor pitting of a 
proportion of the fruit on trees. 

A lot of fruit remaining on the trees will only be 
suitable for drying (and could not achieve high 
grades) or juice or jam production. On some 
trees the hail cut right through the outer bark 
leaving scars that will be evident for several 
years. 
Apricot Cutting Machines 

Growers who used cutting machines for the 
first time in 1987 reported excellent results In 
the form of a substantial increase in output and a 
great reduction In costs. 

New equipment is becoming available each 
year as local engineers see ways to Improve on 
early models. 

The increase in the number of cutting 
machines used by Alverland growers has been a 
feature of the apricot drying process in recent 
years. Using them correctly and effectively re
quires a high degree of skill, e.g. deciding the 
correct stage of fruit maturity. Fruit picked too 
green doesn't have a good drying ratio and the 
product is generally of inferior quality. Ways of 
educating growers in the intricacies of cutting 
machine operation are being considered by in
dustry representatives. 

The Renmark branch of the ADFA intends 
holding a field day during late November or early 
December to demonstrate the correct methods 
of using apricot cutting machines. 

Experienced growers are providing informa
tion in questionnaires sent out by the Depart
ment of Agriculture to help produce a set of 
guidelines that will improve the operation of 
these labour saving devices in the future. 

Oversupply of Dried Peacharines 
and Nectarines 

Following a collapse of the fresh fruit market 
for peacharines and nectarines early In the 
season seveal growers elected to dry their fruit. 
This led to an oversupply of dried product which 
was of some concern to packers. 

Dried Apricots 
The major dried fruit packers reported that size 

of fruit was up in 1987 with more being graded 
into extra large. Total tonnage was also up on 
last year. Established packing houses and pro
cessors attracted most of the fruit available, 
leaving a number of relatively new buyers, both 
local and interstate, quite short of their require· 
ments. 

Sulphur levels, with the exception of some ear
ly season fruit were generally favourable- many 
growers taking advantage of the sulphur testing 
services available at packing sheds. Marked and 
dirt contaminated fruit percentages were about 
average. Burr weeds were not a problem, in· 
dicating a successful campaign by the packers 
and the Department on drying green preparation. 

Dried Peaches 
Early deliveries contained quite a lot of small 

fruit' but this has averaged out. Sulphur levels 
have generally been low, i.e. at or below 2000 
ppm delivered, and this was of concern to 
packers. Tonnage was down on last year. 

Pear Drying 
Pear drying was again a popular method of 

disposal in 1987. Unfortunately mild weather 
conditions resulted in slow drying. 

Packers expressed some concern at the low 
802 levels in fruit which resulted in poor colour 
and keeping quality. Insufficient sulphuring is 
considered to be the major cause of the pro· 
blem. Pears can require up to 72 hours of 
sulphuring to achieve a level of 3000 ppm of 
802 on delivery to the packer. 

SEASON STOCKS AND SALES 
from 1-3-87 to 31-10-87. 

(Packed Tonnes) 

VINE FRUITS TREE FRUITS 
Currants Sultanas Naturals Raisins Apricots Peaches Pears 

4,579 22,529 205 3,589 1 '11 0 83 48 
607 4,063 2 276 20 9 1 

9 4,451 0 609 0 17 18 
0 15,449 0 103 184 1 1 

272 9,381 0 116 2 0 0 
8 1,476 0 108 45 0 0 

79 2,362 0 23 174 0 0 

5,554 59,711 207 4,824 1,535 110 68 

3,435 40,594 105 3,518 1,488 83 58 
2,119 19,117 102 1,306 47 27 10 

38 0 0 3,930 10 50 23 

5,592 59,711 207 8,754 1,545 160 91 
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THE ORGANISATION OF THE INDUSTRY 

The Executive of The A.D.F.A. 

BOARD OF 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.; Kevin Dunstone, Barmera, S.A.; 

Colin Roy, Renmark, S.A. 
Packer Members: Bob Horsburgh, Michael Lucey. 

Agents Representatives: Andrew Ades, Michael Ryan. 

COMMITTEES 
Tree Fruits: Mr. H. M. Tankard {chairman), Messrs. B. Watson, W. Plush, A. Quirke, P. Sims, H. Swanbury, P. 

Thompson, D. Osgood, R. Curren, C. Roy. 

Prunes: Mr. H. M. Tankard {chairman), Messrs. K. J. Beecher, S. N. Brooke-Kelly, M. A. Berridge, L. Cormack, H. 
Delves, D. Granger, A. Hall, J. McGlinn, B. Greentree. A. Toscan. 

COUNCILS AND BRANCHES 

S.A. State Council: Messrs. P. Sims {chairman). K. H. Dunstone {secretary). 
Sunraysla District Council: Messrs. R. Arnold {chairman), W. Keir {secretary). 
Griffith District .Council: Messrs. H. Delves {chairman), A. Toscan {secretary). 

Young District Council: Messrs. S. N. Brooke-Kelly {chairman), J. F. Walker {secretary). 

Branch 
Angaston 
Barmera 
Berri 
Cadell 
Coomealla 
Gol Gol 
Loxton 
Merbein 
Mid-Murray 
Mildura 
Moorook 
Pomona 
Red Cliffs 
Renmark 
Robinvale 
S.A. Prune-Growers 
Waikerie 
Western Australia 

6-December, 1967. 

Chairman 
A. R. Milway 
R. K. P. Brooke 

·A. Chapple 
D. G. W. Tiller 
B. J. Gledhill 
H. W. Bailey 
T. W. Quirke 
E. C. Hillier 
B. K. Boulton 
A. S. Lyell 
H. R. Swanbury 
I. W. Lyell 
G. Robertson 
P. G. Sims 
P. J. Macintosh 
B. M. Lewcock 
K. H. Andrew 
R. Blizard 

Secretary 
R. A. Nettlebeck 
J. M. Reed 
A. J. Quinn 
R. M. Dixon 
H. C. L. Jones 
B. Johnson 

K. J. Bennett 
J. Dickinson 
Mrs. F. Lock 
K. J. Light 
W. J. Powell 
J. Tieman 
F. D. Rice 
J. B. Connell 
R. D. Hastwell 
P. L. Thompson 
L. Dundo 
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Control of Caltrop, Innocent Weed and Three 
Corner Jack in Vineyards and on Drying Greens 

B. Panagiotopoulos, 
R. T. Simes, 
1<. H. Dunstone, 
J. R. Jones, 

Dried fruit CONTAMINATED with Caltrop, In
nocent Weed or Three Corner Jack is of NO 
COMMERCIAL VALUE. 

Weeds are more easily and cheaply controlled 
if they are sprayed when they are very young, 
before viable seed has set. 

There are two basic lines of attack, firstly in 
the block and secondly on the drying green. 
1. Control in the Block 

1.1 Caltrop 
Caltrop can germinate and set seed 
within four weeks. 
The plants must be small, less than 1 0 
em tall and in the young pre-flowering 
stage to obtain a good kill. 
A pre-emergent treatment of trifluralin 
(Treflan (R)) as per label can be applied 
across the row in spring after the cover 
crop has been turned in. 
Monthly treatments using knockdown 
herbicides may be required under the 
vine bank and across the row through 
the summer and autumn. 
Low rates of glyphosate (Roundup (R), 
Squadron (R)) can be effectively ap
plied with ultra low volume equipment. 
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However, the spray must be shielded to 
avoid any contact with the vine foliage. 
Rates as per label. 
Oessicants such as Reglone {R), Spray 
Seed {R) or Tryquat {R) applied at low 
rates with small shielded booms can be 
used. The boom should be operated at a 
pressure that will not cause misting. 
Young vine tips may be burned but 
mature leaves can survive the low rates 
used. 

1.2 Three Corner Jack. 
A pre-emergent treatment of trifluralin 
{Treflan (R)) as per label can be applied 
across the row before planting medic or 
legume cover crop. Cereals except 
barley are generally not as tolerant of tri
fl_uraUn as medic. 

A post-emergent treatment of diuron as 
per label is effective but will probably 
take out medics. This treatment which 
can be used in a cereal cover crop is 
applied when the crop is at the 3-5 leaf 
stage., 
An autumn application of pre-emergent 
herbicide such as diuron plus a knock-

A developing caltrop plant. 

down such as Reglone (R), Tryquat (R) 
or Spray Seed (R) can be applied under 
the vine. 

1.3 Innocent Weed 
A pre-emergent treatment of diuron, 
oryzalin ( Surflan (R)) or simazine plus a 
knockdown if necessary can be applied 
in spring under the vine bank. Rates as 
per label. 
Across the row pre-emergent treatment 
can be as for caltrop. 
Post-emergent treatment using knock
down herbicides such as paraquat 
{Grommoxone (R)), Tryquat (R) or 
Spray Seed (R) should be applied 
before seed has set. Rates as per label. 

2. On the Drying Green and Around the 
Racks 
Grow a strong healthy drying green. Water it 
regularly and apply an annual fertilizer dre_ss
ing. A strong growing grass will keep weeds 
at bay by competition. 
Regular spot spraying of the three offending 
weeds on the green and around the racks in 
the winter and summer will eliminate them. 
Keep the green cut and tidy. 
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Apprentices in the fruit Growing Industry 

Apprentices are quickly becoming a part of the 
Fruit Growing Industry. If you take the time to 
consider aU the skills that you need to acquire to 
be a competent and successful Fruitgrower you 
will realise why Fruit Growing has been made a 
proclaimed trade. 

Fruit Growing Apprentices are given practical 
on-the-job training which is complemented by 
off-the-job training at a local TAFE College. The 
term of apprenticeship is four (4) years. School
ing is usually undertaken for three (3) years on 
either a day or block release basis. Apprentices 
are given training in things like Propagation, 
Pruning, Harvesting, Storing and Grading, Irriga
tion, Drying, and Orchard and Vineyard opera· 
tions whilst they attend TAFE College. Given the 
changes in technology and work methods in the 
Industry over the last ten ( 1 0} years it Is Important 
that workers keep abreast of these. This Is 
where apprenticeship is a consideration as lt 
combines up to date practical and theoretical ex~ 
perience. 

Apprenticeship aims at ensuring that indivi
duals acquire a certain level of skill in a given 
period of time. It helps them to understand why 
they are doing something and not just how to do 
it. 

Apprentices are also usually committed to 
your Industry because they sign a four (4) year 
aareement. However this does not mean that 
employers who "hire" Apprentices through Sun· 
raysia and Murray Group Training limited 
have to provide four (4} years work. 

Sunraysla and Murray Group Training 
Limited is a non-profit Organisation that was 
established in 1982 throught the co-operation of 
Local Councils, Government Bodies and indivi~ 
duals. It commenced operations with thirteen 

(13) Apprentices and now five {5) years later 
employs 102 Apprentices in sixteen (16) dif· 
ferent trades. Seven (7) are employed as Fruit 
Growing Apprentices. 

The Group is one of twenty (20) simiiar 
Schemes operating in Victoria, employing a total 
of 1500 Apprentices approximately. Schemes 
also exist in other states. 

A concept of Group Training is the develop
ment of skill in Industry. This is achieved by 
rotating Apprentices between different "Host 
Employers". The main advantage of this is that 
Host Employers are not giving a long term, com
mitment_ to an Apprentice. In fact ideally three 
(3) or four (4) ·employers would share the 
APprentice dUring the -four (4) year period. 
Another advantage of sharing Apprentices is that 
costs like Workcare, Sick leave, Annual leave, 
Leave loading, School days, Public Holidays, 
etc, are shared also in proportion to the time that 
the Apprentice is actually with you. Participating 
Host Employers pay an "Oncost Charge" on top 
of the Apprentices Award Wage to cover these 
items. This charge is kept to a minimum as the 
Company is a non-profit one supported 
financially by the Department of Labour and the 
Department of Employment, Education and 
Training. 

A variety of firms - large and small use the 
Group for different reasons. 
1 . Some small firms use the Group because 

they don't want to get involved in red tape, 
paperwork etc. As the Group is the actual 
Employer this is their responsibility 

2. Some firms like to know that if work suddenly 
gets scarce then the Apprentice can be 
passed back to the Group for placement 
elsewhere. 

3. Other firms are too specialised and can't offer 
the full range of skills that needs to be ac
quired. Through rotation the Apprentice will 
hopef~:JIIY le~rn aU the necessary skHis. 

4. Host Employers don't pay the cost of recruit
ing and selecting staff. The Group's success 
depends on getting the right person for each 
Apprenticeship vacancy. Consequently they 
advertise as widely as possible so that the 
best possible selection of candidates is avail
able. 

5. The Group also handles Taxation Payments 
and Group Certificates for its Apprentices. 

An added benefit is that the Apprentice 
through his training with different Host Em
ployers will eventually become a better trades
person and consequently help to upgrade the 
level of skills In the Fruit Growing Industry. 

Host Employers act as the Group's agents 
when the Apprentice Is with them. They pay the 
Apprentice's weekly wage and allowances If 
applicable and claim certain re-imbursements 
from the Group. Group Apprentices are not 
given any special treatment. They are treated 
the same as any other employee. 

The Group has been well received over the 
past five {5) years.ln that time It has grown sub
stantially.lt has a branch office in Swan Hill and a 
main office in Mildura staffed by people with 
trade and personnel experience. The Manager, 
Mr. Neil Rowan, or his staff would be happy to 
answer any questions that you may have in rela
tion to Group Training of Apprentices. 

The offices are located at 

Mildura, 140A Lime Avenue, phone 22 1833. 
Swan Hill, McCallum Street, phone 32 4425. 

Seven fruit growing apprentices are employed through Sunraysla and Murray Group Training Ltd. 
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Harvest Labour 1988 
The Mildura CES Job Centre has almost com· 

pleted preparations for the recruitment of 
workers for the 1 988 fruit harvest. 

Around 5500 picking vacancies were lodged 
with harvest offices at Mildura, Red Cliffs, Mer
bein and Dareton during the 1 987 harvest. This 
represented a decrease of 27% on labour de· 
mand levels experienced during the 1 986 har
vest. 

Higher crop yields are anticipated for the 
1 988 season, and vacancy notifications to har· 
vest offices should increase to around 6500 to 
7000 jobs. 

Manager of the Mildura CES Job Centre, Mr. 
Geoff Raymond has organised a mix of radio and 
television advertising in New South Wales, 
Queensland, South Australia and Victoria in con
junction with the Growers Conciliation and 
Labour League, in an effort to ensure sufficient 
pickers a~ attfacted to the district. 

Training sessions have already been conduc
ted for CES staff in country and metropolitan 
areas of New South Wales and South Australia. 
The training of Victorian CES staff will take place 
in early January. This will ensure that CES Net
work staff are well equipped to assist growers 
with their labour needs. 

As in previous years, pickers will be referred 
to growers under the Direct Referral System. 
This system of arranging pickers for growers in 
advance of the harvest commencement date has 
proved a success over recent years. Favourable 
comments have been received from growers, 
pickers and the CES Networks both in Victoria 
and Interstate. 

Growers should remember that after lodging 
their orders for pickers under the Direct Referral 
System, they may receive telephone calls from 
CES staff locally, from other parts of Victoria and 
from interstate, up to two weeks prior to harvest 
commencement. 

The latest estimates Indicated machine harvesters picked only 6% of the dried grape crop. 
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Calls from the CES Network or potential har
vest hands will: 
1 . Confirm that vacancies for pickers are still 

available. 
2. Set a date on which pickers should com

mence work. 
3. Advise the grower of the number of pickers 

in the group, their names and when they will 
arrive. 

4. Discuss the accommodation arrangements. 
5. Clarify directions to the property or arrange a 

convenient meeting point at another location. 
Growers should follow up any telephone calls 

received by advising their harvest office of their 
current situation in regard to labour require· 
ments. Harvest otflce staff should also be con· 
tacted if any problems arise when making 

. arrangements for harvest hands to travel to Sun-
raysia. 

Once the harvest has commenced, picking 
vacancies will be displayed at harvest offices 
durlng non operational hours. This will ensure 
that potential harvest hands can contact growers 
to arrange employment when harvest office staff 
are not in attendance. 

Harvest Office Details: 
Mildura Harvest Labour Office: Ground Floor, 
Commonwealth Government Centre, 122 
Ninth Street, Mildura, 3500. Telephone: 
221204 or 221797. 
Red Cliffs Harvest Labour Office: Red Cliffs 
CiVIc Centre, Jamieson Avenue, Red Cliffs, 
3496. Telephone: 24 2555. 
Merbein Harvest Labour Office: RSL Hall, 
Commercial Street, Merbein, 3505. Tele-
phone: 25 8259. · 
Dareton Harvest Labour Office: Dareton Bush
fire Brigade, Taplo Street, Dareton, 2717. 
Telephone: 27 4771. 

The Mildura Harvest Labour Office will open 
from 11 th January during normal office hours to 
register harvest hands, and undertake pre-har
vest grower surveys. 

The Harvest Offices at Red Cliffs, Merbein and 
Dare ton will open tor business on 19th January, 
1988. All Harvest Offices including Mildura will 
be open to accept grower orders from 8. 00 a.m. 
until 4.00 p.m., Monday to Friday, from that 
date. Depending on demand, the offices may 
also be open on a maximum of 3 Saturday morn· 
ings. 

Growers should notify their local Harvest 
Labour Office of their requirements for pickers 
as soon as possible after 1 9th January. 

It Is also very important that orders lodged for 
pickers are an accurate reflection of grower's 
needs, and not an inflated figure placed in the 
hope that overstating requirements will ensure 
provision of a full crew. 

Harvest Office Staff will endeavor to supply 
exactly the number of pickers each grower re
quires. 

Any enquiries prior to offices opening should 
be directed to the Mildura CES Job Centre, at 
125 Ninth Street, Mildura. 
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Water Watch Guide 
Bob Davidson, District Horticulturist, Lisa McFadyen, Research Horticulturist, Agricultural Research and Advisory 

Station, Dareton. 

Water Watch is a guide to irrigation which will 
help growers apply the correct amount of water 
at the right time and so maximise production with 
a minimum of water use. 

This system also has the flexibility to allow 
growers to organise their watering program to 
suit other farm or personal commitments. 

The New South Wales Department of Agri
culture has developed Water Watch for a 
number of crops elsewhere in the State and is 
currently running the service as a pilot scheme 
in Curlwaa for citrus and grapevines. 

Growers in Curlwaa and Coomealla will find 
Water Watch particularly helpful in enabling them 
to take full advantage of the changes in their 
water supply system from rostered irrigations to 
water "on order." 

Water Watch is based on evapotranspiration 
(ET) which is a measure of the water lost from 
the soil through both evaporation from the soil 
and transpiration through the leaves. 

More simply it is an estimate of the amount of 
water used by a crop. 

Evapotranspiration is calculated from weather 
data collected at the Agricultural Research and 
Advisory Station at Dareton. 

If a grower knows the rate that water is being 
withdrawn from his soil by evapotranspiration 
and if he knows the amount of water available in 
the soil then he can determine when the next 
irrigation is required. 

He also has an estimate of the amount of water 
that needs to be applied to refill the rootzone. 
This is the basis of Water Watch. 

In practice a grower interested in using Water 
Watch consults the district horticulturist who 
prepares a crop water use chart (see above). 

The line at the top of the chart is called the "full 
line" and represents the point at which the soil is 
full and cannot hold any more water. 

The horizontal line drawn through the middle of 
the chart is called the "allowable depletion line" 
and corresponds to the amount of water that can 
be depleted from the soil before plant water 
stress occurs. 

The position of the line is worked out between 
the grower and district horticulturist and is deter· 
mined from information on root depth, and water 
holding capacity of the soil. 

Growers then need only plot ET {evapo· 
transpiration) figures which are available from 
Curlwaa store or the Department of Agriculture 
at Dareton. Plotting of ET figures starts at the full 
line and an irrigation is due when the ET line 
meets the "allowable depletion line." 

This date can be determined in advance by 
projecting the current slope of the ET line until it 
meets the depletion line. 

The grower reads along the depletion line to 
the right hand column on the chart, tc determine 
his Irrigation requirement that is necessary to 
refill the rootzone. The figures for irrigation 
requirements will allow for the efficiency of each 
grower's irrigation system and will include an 
amount for leaching. 

After an irrigation the ET line is drawn vertically 
back up to the full line and plotting of ET figures 
is recommenced and the process is repeated. 

Water Watch also allows a grower to be flexi· 
ble with timing of irrigations in order to fit in with 
other commitments. 
1 0-December, 1987. 
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It can't be assumed that systems are operating 
according to design. System performance can 
be checked with some simple measurements. 

Assistance with these checks is available from 
Mike Robbins, who is an officer with the Irriga
tion Management Services Branch of the Depart· 
ment of Agriculture and is based at Dareton. 

Growers on sprinkler systems who know how 
much water their system applies will get the 
most out of Water Watch. However, furrow ir· 
rigators will still find Water Watch useful in 
deciding when to irrigate. 

Water Watch will be a valuable aid to sche
duling irrigations but it is important to remember 
that it is still only a guide. Regular checks on the 
predictions should be made using tensiometers 
or soil augers. 

The checks can be used if necessary to make 
modifications to the crop water use chart which 
will make it more accurate for that specific site. 

The performance of Water Watch on the 
district is being assessed by research staff at the 
Department of Agriculture, Dareton. They are 
also collecting information on water holding 
capacity of different soil types, rooting depth 
and crop water requirements. 
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Crop Water Use Chart 

This information will be incorporated into 
Water Watch to make it more accurate under the 
conditions that occur in Sunraysia. 

Growers interested in finding out more about 
Water Watch should contact either Bob David
son or Greg Sneath, both district horticulturists 
at Dareton. 

Extra depletion lines can be drawn in above 
and below the main "allowable depletion line." If 
a grower wishes to water earlier than the 
predicted date, he simply plots the ET line until it 
reaches the top depletion line and irrigates at 
that date applying the amount of water indicated 
in the right hand columns. 

If for some reason the grower is unable to ir· 
rigate until after the predicted date he can use 
the bottom depletion line to work out how much 
water he needs to apply to refill the rootzone. 

In using any irrigation scheduling system it is 
important that growers know how much water is 
being applied by their irrigation system and also 
how evenly that water is being applied. 

Dried Fruit Bins Please Return for Maintenance 

Now is the time when Packers are preparing 
equipment and machinery for the forthcoming 
dried fruit harvest. Included in this preparation is 
the maintenance of dried fruit bins, which are on 
loan to growers for harvest purposes. 

As a new bin costs approximately $70 
{70,000 tonnes = $9,800,000) \here is a limit 
as to how many bins can be made available and 
certainly not sufficient to hold an entire normal 
crop. 

This means that if your requirements are to be 
met during the harvest, every bin has to be in cir· 
culation so that you, or any grower, are not dis
advantaged. 

Please help your packer by ringing him if you 
have any bins on your property so they can be 
picked up and brought into circulation for the 
1988 season harvest. 
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Observations on Water Tables in 
Sunraysia Vineyards 

S. Najarajah, Sunraysia Horticultural Centre, lrymple 

Excessive amounts of water applied during irri
gations can either flow into tile drains or accumu
late below the roots to form a perched water 
table. (Figure 1). 

This perched water table is different from the 
natural water table which is present much 
deeper in the soil. Little Is known about the fluc
tuations In the depth of these perched water 
tables, hence an investigation was undertaken to 
study the depth of perched water tables in both 
over-head and furrow irrigated vineyards. Some 
observations made during this investigation are 
presented in this article. 

The depth of water tables was measured using 
3m deep test wells. Each test well consisted of a 
3m long, 50mm diameter, PVC tube placed ver· 
tically in a hole dug in the soil. Water movement 
into the PVC tube was facilitated by making hori· 
zontal cuts in the wall of the tube. Note that addi· 
tional details on how to install test wells are given 
in the Agnate entitled "Test Wells in the Mallee" 
(Agdex 203/55). 

Figure 1. A test well installed In a vineyard to 
measure the depth of the perched water 

table. 

om 

PERCHED WATER TABLE 

Water tables in over-head and 
furrow irrigated vineyards 

Fluctuations in the depth of the water table in a 
furrow irrigated versus an over·head irrigated 
vineyard are shown in Figure 2. 
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Figure 2. Fluctuations In the depth of the water table In a furrow Irrigated (A) and an over~head 
Irrigated (B) vineyard. The vertical distribution of roots In the vineyards are shown by rectangles 
with the area of each rectangle proportional to length of roots In 20cm Intervals of the soli 

profile. Arrows Indicate when Irrigations were applied. 
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The vertical distribution of roots in the two 
vineyards is also shown in this figure. The root 
data are presented to show the relative positions 
of the water tables and the root systems In the 
two vineyards. 

The most important point to note in Figure 2 Is 

that the water table remained closer to the roots 
in the furrow Irrigated vineyard than in the over· 
head irrigated vineyard, viz: 
1 . In the furrow irrigated vineyard roots ex· 

tended to a depth of 120cm. From October 
to December, each furrow irrigation raised 
the water table Into the root·zone, then it 
dropped but remained within 20cm of vine 
roots. In the January to March period, the 
water table did not rise into the root· zone but 
remained within 1 OOcm of the roots. 

2. In the over·head irrigated vineyard roots ex· 
tended to a depth of 120cm. In this vineyard 
the water table was 170cm deep in October, 
then it started to recede and finally dropped 
below the 300cm depth of the test well In 
January. 

Water absorption from the water 
table 

Fluctuations In the depth of the perched water 
table in a furrow irrigated vineyard with time are 
shown in Figure 3. 

Here the water table was monitored at regular 
intervals from the beginning of the 1985/86 irrl· 
gation season to the end of the 1986/87 irri· 
gation season. In this vineyard a cover crop was 
not grown during winter 1986. 

During both growing seasons, the water table 
rose after each irrigation to 120cm depth, which 
Is the depth of the tile drain, and then it dropped 
to a depth of about 220cm. In contrast, in the 
winter of 1986, the water table remained re· 
latively steady at a depth of 120cm. The steady 
level of the water table during winter when a 
cover crop was not grown, and the reduction in 
the depth of the water table during the two grow· 
ing seasons suggests that the vines used water 
from the water table. Note that is not necessary 
for the root system to extend to the water table 
in order to absorb water. The capillary rise of 
water from the water table into the root· zone can 
Itself supply the vines with WAter. 
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Figure 3. Fluctuations in the depth of the water table In a furrow irrigated vineyard. Arrows in-
dicate when irrigations were applied. 

Water table and tensiometer In this vineyard, tensiometer readings lncreas-
readings ed only after the water table receded to a depth 

of 180cm. The critical depth to which the water 
table must recede before tensiometer readings 
Increase will vary with soli type and was found to 
range from 1 50cm in medium textured soils to 
200cm in heavy textured soils. 

As the water table recedes from the root-zone, 
the amount of water supplied to the root-zone by 
the water table will gradually decrease. There
fore, soil moisture availability in the root~zone 
should decrease with an increase in the depth of 
the water table. On this basis, after each irriga~ 
tfon, tensiOmeters should show high readings 
only after the water table has dropped below a 
critical depth. Note that tensiometers measure 
the soil moisture availability in the soil. 

The relationship between tensiometer read~ 
ings and the depth of the perched water table in 
a furrow irrigated vineyard which had a heavy 
soil type is shown in Figure 4. 
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Figure 4. Relationship between the depth of 
the water table and readings on the 30cm 
deep tensiometer In a furrow Irrigated vine· 

yard. 
.12-December, 1987. 

Water tables and irrigation 
scheduling 

There is practical value in the results 
presented In Figure 4, namely, that data on the 
depth of the water table can be used for lrri~ 
gation scheduling. It is not suggested, however, 
that test wells replace tensiometers for Irrigation 
scheduling purposes. Thus, data on the depth of 
the water table will provide only INDIRECT infor
mation on the availability of water in the root
zone whereas tenslometers make DIRECT 
measurements of soil water levels in this zone. 
Therefore, tensiometers are more accurate than 
test wells for use in irrigation scheduling. How· 
ever, since tenslometers are expensive (each 
costs $45) there Is a limit to the number of 
tensiometers that can be Installed in a vineyard. 
Given the variation in soil types and vine varieties 
found In Sunraysia vineyards, data on soil 
moisture levels obtained using a few tensio· 
meters can be misleading. This drawback on the 
use of tensiometers can be partly overcome by 
installing a number of test wells (each costs 
about $3) to supplement the few tensiometers 
Installed in the vineyard. Information on soil 
moisture levels obtained by using both test wells 
and tensiometers will be more reliable than that 
obtained by using only a few tensiometers. How· 
ever, there are two limitations on the use of 
water table- data for irrigation scheduling pur
poses. 
( 1) Water table data can be used for irrigation 

scheduling in FURROW IRRIGATED VINE
YARDS only. In over-head and under-vine 
Irrigated vineyards, the water table data will 
not provide accurate information on soil 
moisture levels In the root~ zone because of 
.the frequent wetting of the soil by these 
two methods of irrigation. 

(2) Water table data can be u_D-ed for irrigation 
scheduling only during SUMMER. During 
spring and autumn, low tensiometer read
Ings were observed even after the water 

table dropped below the critical depth and 
there are two reasons for this. Firstly, dur
ing spring and autumn rain wets the soil and 
reduces soil moisture tensions, and, 
secondly, even in the absence of rain it ap
pears that the small amounts of water used 
by vines during these two seasons can be 
replenished by the capillary rise of water 
from the water table where this has drop
ped below the critical depth. 

Before test wells are used for irrigation 
scheduling, the critical depth of the water table 
must be determined for the different soli 
types/vine varieties found In the vineyard. This 
can be done by positioning 30cm tensiometers 
beside each test well and determining the depth 
to which the water table must drop before ten
siometers show high readings. 
Test wells and blocked drains 

Test wells can also be used to locate areas in 
the vineyard where there is poor drainage. At 
present, growers become aware of a drainage 
problem in the vineyard only after vines show 
symptoms attributed to poor drainage. These 
symptoms include a decline in vine vigour and 
growth and in extreme cases vine death. Such 
damage can be avoided if test wells are used to 
monitor the level of the perched water in vine· 
yards and the drainage improved whenever the 
water table rises and remains within the roots for 
extended periods of time. 
"Easy read" test wells 

Growers might f1nd it time consuming to stop 
the tractor at each test well site and take routine 
readings of the water table using· either a 
measuring tape or a measuring rod. This 
difficulty can be overcome by placing permanent 
floats in each test well. A float consists of a 3m 
long wooden dowell placed on a small piece of 
rigifoam (polystyrene) materal which is cut out In 
the form of a cylinder. The dowell should be 
marked with paint, at 1 Ocm intervals, from 0 to 
300cm. By using these floats, growers can take 
readings from test wells without having to get off 
the tractor. 
Summary 

An investigation was carried out to monitor the 
fluctuations in the depth of perched water tables 
In Sunraysia vineyards. Test wells were used to 
measure the depth of water tables and the 
following observations were made during this 
investigation: 
( 1) The water table remained closer to vine 

roots In furrow Irrigated vineyards than in 
over-head irrigated vineyards. 

(2) Capillary rise of water from the water table 
appears to be able to supply the vines with 
water. 

(3) In furrow irrigated vineyards tensiometers 
showed high readings in SUMMER only 
after the water table dropped below critical 
depth. This critical depth ranged from 
150cm in medium textured soils to 200cm 
in heavy soils. 

(4) Data on the depth of the water table In a 
block can be used along with tensiometer 
data to improve irrigation scheduling In 
FURROW IRRIGATED VINEYARDS. • 
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Achieving Quality The Future of the Dried Fruits Industry 
Penalties/Incentives- A.D.F.A. 

The Australian Industry has an extremely dif
ficult task - that is to stay in front in the fruit 
quality stakes. This will not be easy, the rest of 
the world's producers are watching us and are 
determined to bridge the gap. 

There is a future in the dried vine fruits industry 
only for those people who are prepared to meet 
the consumer's requirements. And deliver to 
processors only that type of fruit which, when 
packed, will fulfill the consumer's needs. 

The A.D.F.A. has long recognised the need to 
encourage production of the type of fruit that Is 
required by the market by rewarding those 
growers who can produce this marketable fruit. 
For those growers who don't produce and 
deliver the desired standard of fruit, the Industry 
has adopted a set of penalties which dis
courage, through both financial impositions, and 
in some casf!S, weight deductions, the delivery 
of less than premium fruit. 

The maintenance of "Equity between 
growers" is a keystone of A.D.F.A. policy and It 
is the preservation of equity that has given rise to 
many of the Incentives and Penalties that are 
now in place in the Industry. 

Growers of high quality fruit do not warit and 
should not have the additional proceeds 
generated by their fruit used to subsidise 
growers of lesser standard fruit. Nor should the 
benefits gained by bona fide dried vine fruit 
growers be shared with those who use the dried 
vine fruit Industry as a market of last resort. 

There are still inadequacies however, and we 
need to be forming policy and practices that will 
serve the Industry well into the 1990's. 

We have aU heard our processors and mar
keters say that they can attract good reward for 
product that is of a high standard. It Is foolish to 
think that packers can make a good end product 
out of a poorly grown and poorly dried and 
delivered fruit. 

Other packers around the world have the 
same processing capabilities as Australia, how
ever, the quality of the fruit delivered to growers 
is the determining factor In our Industry maintain
Ing Its position as market leader in regard to 
quality. 

We growers are the ones who have the raw 
product and we are the ones (barring weather) 
who have the capacity to turn that fruit into a 
highly marketable produce or rubbish that is a 
burden on the Industry. 
Incentives 

Encouragement has traditionally been offered 
to growers by way of financial reward for 
delivery of fruit seen to be most desirable for In
dustry and consumer needs. 

Incentives are offered in two ways:-
A. Grade differential. 
B. Light type differential. 

A. Grade Differential 
The basic incentive that has been traditionally 

used for dried vine fruit is the grade differential. 
This Is purely a monetary reward which becomes 
greater as the classification of the fruit Increases 
from 1 Crown grade through to 5 Crown grade. 
B. Light Type Differential 

In recognition of the value to the Industry of 
the lighter coloured fruit an Incentive payment is 
made on fruit that is classified above the 3 
Crown grade and is judged to be "Light in 
colour". 
DRIED FRUITS NEWS 
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Differentials for Grade/Light Type 

Classification 

1 Crown 
2 
3 
4 
5 

Penalties 

Grade$ 

Used As Base 
+ $30.00 
+ $40.00 
+ $20.00 
+ $20.00 

The receival of substandard or defective fruit 
demands that a penalty (as provided in the Dried 
Fruit Regulations) is applied which reduces the 
proceeds of that fruit to the grower. The cost to 
the grower directly reflects the cost to the In
dustry of having to deal with such fruit. 

Regulatory arrangements through the State 
Dried Fruits Boards allow for penalties to be ap
plied. Industry has been able to address specific 
problems which have arisen from time to time by 
instruction to the Packers Association which 
(with the backing of the Dried Fruits Boards) has 
then applied charges/deductions as required. 

Penalties are applied in three ways:-
A. Treatment charges 
B. Weight deduction on delivery 
C. Combination of charge and deduction 

A. Treatment Charges 
These charges are determined by the In

dustry/Packers Association and reflect the ac
tual cost of treating the fruit to bring it to the re
quired pack standard. 

Figures for charges are rounded averages. 

1. Grit- measureO in Grftometer units. 
0 - 1 00 No Charge 

101 - 150 $ 5.60/tonne 
151 - 200 $ 7.60/tonne 
200 + $12. 50/tonne 

Reflect costs of soaking grit/sand out of fruit. 

2. Adhering Leaf 
$61 . 50/tonne 

Leaf fragments stuck onto exposed sugar on 
berries. 

3_ Excess Bunch Stalk 
Less than 1 % by weight Nil 
Greater than 1% A. $ 1 0.25/Bin 
Bulk stalk topped with fruit B. $102.50/Bin 
Bulk stalk C. $102.50/Bin 
Bunch stalk has no commercial value. 

4. Excessively Large· Sultanas 
If 1 0% of Sultanas greater than 20mm in 

length. 
1 & 2 Crown $200.00/tonne 
3 Crown $160.00/tonne 
4 & 5 Crown $ 60.00/tonne 

Penalty for aQciitional costs involved in proces
sing and marketing excessively large fruit. 

5. Hand Pick Burrs 
1 -20 Burrs/Bin A. $150.00/tonne 
Over 20 Burrs/Bin B. $250.00/tonne 

Substantial disincentive for burr contamination 
which has serious processing and marketing 
costs. 

Light$ 

+ $10.00 
+ $10.00 
+ $10.00 

8_· Weight Deduction 

Total Incentive 
Over Base 

+ $ 30.00 
+ $ 80.00 
+ $100.00 
+ $120.00 

These charges quantify the extra weight 
received due to the contamination/defect: 

1. Waste Trash 

Classification 
Waste Trash A. 
Waste Trash B. 
Waste Trash C. 
Waste Trash D. 
Waste Trash E. 

Weight 
Deduction 

2.5% 
5.0% 
7.5% 

10.0% 
12.5% 

C. Combination Treatment/Weight Deduction 
1. Mositure/Dehydration 
Weight 
classification 
Soft 
Pool! 
Pool2 
Pool3 
Pool4 
Pool5 
Pool6 
Reweigh 

Moisture 
13.1%-13.5% 
13.6%-15.0% 
15.1%-17.0% 
17.1%-19.0% 
19.1%-21.0% 
21.1%-23.0% 
23.1 %-25.0% 

Over 25% 

Deduction 
Nil 

2.5% 
5.0% 
7.5% 

10.0% 
12.5% 
15.0% 

Charge 
$ 61.50/tonne 
$106.00/tonne 
$110.00/tonne 
$116.00/tonne 
$127.00/tonne 
$134.00/tonne 
$138.50/tonne 
$150.00/tonne 

These charges/deductions are made on 
Sultana/Currant delivered over the allowed 
13.0% moisture level. Third Schedule to the 
Dried Fruits Regulations. 

2. Mould/Waste 
Weight 

Classification Oeduction Charge 
Waste A or Mould A 2.5% $20.75/tonne 
Waste 8 or Mould 8 5.0% $21.50/lonne 
Waste C or Mould C 7.5% $55. 75/tonne 
Wasta D or Mould D 1 07o% $58.00/tonne 
Wasta E or Mould E 12.5% $60.00/tonne 

These charges/deductions are made by actual 
weighing waste fruit (unsound paifberiies, Sk:ins 
e.g. insect eaten) or mouldy fruit (unsound or 
part berries due to attack from mould). 

Fruit Assessed in excess of 12.5% 
Waste/Mould is classified "Salvage after treat
ment". 

3. Salvage 
Weight 

{As Assessed) Charge 
A to 20% $178.50/tonne 
B to 30% $184.50/tonne 
C to 40% $190.50/tonne 
D to 50% $196.00/tonne 

Weight deduction is assessed after treatment 
and then applied along with the treatment 
charge. 

4. Hand Pick 
Weight Charge 

A 5.0% $80.00/tonne 
B 7.5% $85.00/tonne 
C 10.0% $91.00/tonne 
D 12.5% $97.00/tonne 
Shows cost of hand removal of heavy type 

defect. 
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5. WashiDry 
Weight Charge 

Sticky Sultanas/ 
Currants 2.5% $118.00/tonne 

Dirty Sultanas/ 
Currants 5.0% $118.00/tonne 

Reflects cost of washing process and re-entry 
to the packing line along with loss of sugar 
(sticky) and the weight of sugar/dirt washed 
away (dirty). 
6. Blobs 

Weight Charge 
A 2.5% $ 8.00/tonne 
B 5.0% $10.00/tonne 

Shows extra weight gained by odd uncured 
berry and free sugar which needs to be washed 
off dry berries. 

Comparison Model of Charges 
Deductions 

Consider briefly a comparison of two growers 
of fairly similar circumstances, each grower set
ting out to produce one tonne of dried vine fruit 
to be delivered to a packer. Assume that all 
variables to the point of delivery are equal, e.g. 
crop size, equipment, staff and condition of the 
fruit on the vine. 

Property 

Operator 

Harvest 
Labour 

Fruit 

Grower A 

Average 

Good Manager 

Wei/Instructed 
Properly Supervised 

Picked Clean 
Loaded carefully 
Spread well on rack 
Sprayed thoroughly 
Shaken when dry 
Boxed and delivered 

Up to this point in time there is very little dif
ference in the cost of the inputs of each of the 
above growers. However, upon qelivery the dif· 
ferences between the two growers' receipts 
change markedly. Assume each grower delivers 
one tonne. 

Grower A 

Classification 5 Crown light 

Moisture 
Deduction 

Net Weight 
for Grower 
Payment 
Receipt to 
Grower 

12.6% 

1 Tonne@ $1040.00 
Less Charges 

Delivered Tonne 

Charge 
Nil 
Nil 

$1040.00 
Nil 

$1040.00 

Industry Commitment to Quality 
The Industry continues to address quality 

Issues In both the production and processing 
sectors by way of various working parties or 
committees. 

GrowerS 

Average 

Poor Manager 

Poorly Instructed 
Unsupervised 

Picked Roughly 
Loaded anyhow 
Thrown on rack 
Sprayed 
Shaken too early 
Boxed and delivered 

Many Australian workers have reacted favourably to the announcement of the Government's new 
family payment- the Family Allowance Supplement (FAS). 

FAS will be paid in addition to Family Allowance. The maximum will be $22 a week for each child 
under 13, and $28 a week tor children aged 13-15. 

An additional Rent Assistance payment of up to $15 will be made to families in privately rented 
accommodation. 

FAS is a tax-free payment, your family gets to keep all of it. 
Families are eligible for the maximum FAS payment if their income is below $300 a week (1 

child). The limit is $12 a week higher for each additional child. 
The income limits for part payment are substantially higher. For example, a single income famly 

with three young children on a weekly income of $400 will receive $43 a week under FAS, if they are 
In private rental accommodation. 
Income Limits for Family Allowance Supplement 

For part payment 
No. of *For full Children under 13 Children 13 to 15 
Children payment renting not renting renting not renting 

1 $300 $374 $344 $386 $356 
2 $312 $430 $400 $454 $424 
3 $324 $486 $456 $522 $492 
4 $336 $542 $512 $590 $560 
5 $348 $598 $568 $658 $628 

Extra 
Children Add $12 Add $56 Add $56 Add $68 Add $68 

*Income above these amounts reduces the amount of payment by 50 cents In the dollar. These 
figures are per week and may be compared against your taxation return (net profit) if multiplied by 52 
i.e. $300 p.w. == $15,600 per annum. 

This payment will benefit over 200,000 working families and will mean real increases in the stan
dard of living for more than a million Australian children. 

Families who already receive a pension, benefit or Family Income Supplement payment will auto-
matically receive the higher payment from December 17. 

Everyone else will have to fill in an application form. 
Don't let your family miss out. 
From December 1 as part of the family package. a new Child Disability Allowance will be paid at 

$112 a month per child to ALL families with disabled children. 
Contact your nearest Social Security office for an application form. 

14-December, 1987. 

Groups have worked on or are continuing 
with:-

Bu/k Dipping and Rack Spraying 
Grit 
Reduced Delivery Moisture 
G.A. Fruit (Gibberellic Acid Treatment) 

Grower 8 

3 Crown Brown 

13.4% Soft 
Waste "C" Treat. 
Less 7.5% (75kg) 

925kgs@ $990.00 
Less Charges 

Delivered Tonne 

Weed Seed Contamination 
Coarse Stalks 

Charge 
$ 61.50 
$ 55.75 

$117.25 

$915.75 
$117.25 

$798.50 

Improved Dipping and Dressing Oils 
Standardised Classing 
Review of Receival Procedures 
Air Stream Sorting 
Browning 
Centralised Grading 
Stickiness 
Chemical Residues 

Many of these topics are supported by 
Research/Extension effort or are complimented 
by the Statutory powers vested in the State 
Dried Fruits Board. 

Let us continue to work together and strive for 
improvements in the quality of our wonderful 
product. 

Cash for 
Working Families 

Family Allowance Supplement 
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Prune Area and Production Trends 1970 .. 87 
Murrumbidgee Irrigation Area N.S.W. 
John Slack, Special Horticulturist (Irrigation) Agricultural Institute, Yanco, N.S.W. 

The Murrumbidgee Irrigation Area (M.I.A.) of 
New South Wales is the largest producer of 
prunes in Australia. Together with production at 
Young, most of Australia's prune requirements 
are satisfied. 

The aim of this article is to examine statistical 
information and to determine industry trends. 

Prunes in Perspective 
The 1987 orchard census carried out by the 

Department of Agriculture showed the total area 
planted to permanent horticuluture in the M.I.A. 
was 12,981 hectares of which prunes made up 
462 hectares or 3.5 percent. 

The total area of stonefruit was 1135 hectares 
or 9 percent of the totaL Prunes and canning 
peaches account for 41 and 42 percent of 
stonefruit area respectively. Table 1 and 2 sum
marises theSe statistics. 
Table 1 & -~. _!o!al area of permament hor-
ticulture M.I.A.1987: -

Fruit Tyi?S 

Citrus 
Winegrapes 
Stonefruit 
Pomefrult 
Nuts 
Miscellaneous fruits 
TOTAL ...... . 

Fruit Type 

Prunes 
Peadles 
Apricots 
Plums 
Chenies 
TOTAL 

Trends 
Yields 

Area (ha) 

6,960 
4,739 
1,135 

56 
34 
57 

12,981 

Area {ha) % area 

462 41 
473 42 
129 11 
68 6 

3 
1,135 100 

Average dried yield per hectare increased by 
75 percent since 1970 or an annual increase of 
4.4 percent. Improved management such as 
regular pruning improved prune rust control and 
the removal of old unproductive plantings have 
contributed to these increases. 
Production 

Over the same period, total dried fruit pro
duction increased by 27 percent or 1.6 percent 
per year. 
Area 

Since 1970 the prune bearing area dropped 
26 percent or 1.6 percent per year. The total 
area declined until 1982 and has then increased 
by 21 hectares annually to the present day. 

Table 3: Prune area and production trends M.I.A. 
1970-87' 

Year 

Area (ha) 
Bearing area 
Total area 
Total area 

Production (tonnes) 
Dried tonnes 
Yield/Ha (average) 

Planting density Tree per hectare 
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I 1-5 
17.9% 

el 6-10 
12.2% 

IIDJ 
11-15 

15.9% 

f@ 16-20 
20.8% 

~ 21-25 
11.2% 

I 26-30 
12.9% 

I >31 
10.0% 

YEAR GROUPING 

AREA HECTARES 

Planting Density 
The number of trees planted per hectare has 

also increased. Planting made prior to 1970 
were more likely to have been 243 trees per 
hectare. More recent plantings average 300 
trees per hectare. 
Current Plantings and Production 

The dominant variety grown in the M.I.A. is a 
strain of the French prune called d'Agen. There 

*Data differs from statistics presented in Table 2 
as it has been calculated using regression 
analysis. 

1970 1987 Annual Change 

465 342 - 7 (-1.8%) 
593 389 (1983) -16 (-2.6%) 
399 (1984) 461 (1987) +21 (+5.2%) 

1,578 2,005 +25 (+1.6%) 
3.3 5.8 +0.15 (+4.4%) 

243 301 +3.4 (+1.4%) 

are small plantings of the new French clones 
introduced by the ·N.S.W. Department of Agri
culture in the mid 1970's, with the most popular 
selection being GF698, a later flowering and 
maturing French type. 

The age profile of the planting reveals a relatively 
young age structure with 80 percent of trees less 
than 25 years old. 18 percent of the total planting is 
less than 5 years old. 

Future Production Trends 
Based on current information production will 

continue to increase and by the 1995 dried fruit 
production in the M.I.A. could be in excess of 
3000 dried tonnes. 

Fluctuating yearly production is a problem fac
ing the Industry. Small fruit produced in 'on" 
years creates marketing problems for the in
dustry. Growers need to implement manage
ment strategies to reduce these fluctuations so 
as to produce a consistent product. 

With the forecast of increased production, the 
industry is investigating export markets for fresh 
and dried prunes. These Initiatives could change 
the outlook for the whole industry. 

December, 1987-15 
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A Disease Management System for Prune Rust 
John Slack, Special Horticulturist (Irrigation) located~~ the Yanco Agricultural Institute. 

Dr. Phil Kable, Principal Research Scientist located at the Biological and Chemical Research Institute, Rydalmere. 
Patricia Ellison, Plant Pathologist, located at the Van co Agricultural Institute. 

Prune rust is a major disease of French prunes 
and has been blamed for significant economic 
losses. The disease, not only effects fruit quality 
by reducing sugars and fruit size in an epidemic 
year but also contributes to poor tree health and 
productivity in following years. 

Prune rust epidemics occur more often -than 
realised. Disease records show that damaging 
epidemics occur about one year in four In the 
New South Wales prune growing areas of the 
Murrumbidgee Irrigation Area and Young. 

Recognising this problem, the industry flnanc· 
ed a research program with the aim to develop a 
practical prune rust disease management 
system. This program commenced in 1981 and 
is due for completion In June 1988. 
Program Aims 

The program achieved this objective by: 
*Carrying out basic research on the 

epidemiology of prune rust and its control by 
fungicides; 

*The development of new rust management 
strategies; 

*The development and installation of micro
computer equipment to measure weather condi· 
tions and calculate the risk of prune rust infec· 
tions. 

These objectives have been achieved and in 
November, 1987, Prune Rust Infection Pre
dictors (PRIP's) were installed at strategic loca· 

· tions at Young and Griffith to provide information 
for the implementation of a disease management 
program for prune rust. 
Prune Rust life Cycle 

Prune rust is spread by microscopic spores 
called urediniospores. These are blown through 
the air by wind and If they land on a prune leaf 
and weather conditions are suitable, infection of 
the leaf takes place through the stomates on the 
lower surface. 

The fungus invades the leaf tissue and after a 
period of time (called the latent period), symp
toms of the disease appear as WHITE SPOTS 
which increase in size and eventually become 
yellow in colour. 

Prune leaves have to be wet for fungus to in· 
feet them. Whilst rain is the most important, dew, 
fog and irrigation provide favourable conditions. 

Infection is not instantaneous and may take 
from a few hours and the couler it is, the longer it 
takes for infection to occur. 

For light infection to occur, leaves must remairy 
wet for at least four hours at temperatures be· 
tween 13C and 25C. If leaves are wetter for 
longer, infection becomes increasingly heavy. 

At temperatures below 13C and above 25C, 
the infection takes longer. Figure provides a 
useful guide to infection periods. 
Prune Rust Control Guide 

In the past, a typical prune rust spray was ap· 
plied_ according to calendar dates or weather 
conditions. We are suggesting that rust control 
programs should be reviewed weekly as the 
season progresses and plan for the forthcoming 
2 to 3 weeks. 

Prune growers at Young and in the M.I.A. will 
be advised of prune infection periods after they 
occur and this information will be available by 
telephoning and listening to a. recorded 
message. 
16-December, 1987. 

PEST CHECK which commenced in the M./.A. 
in 1986, .will advise growers by television, radio 
and vocaphone. 

The following guidelines should be used in 
conjunction with PEST CHECK (069) 530 360. 
October 

Applying an early protective fungicide early in 
the season is important as it reduces infection 
from overwintering rust spores. 

Spray with mancozeb or zineb {plus white oil) 
in the 2nd week of the month. 

Try to apply spray before the 15th October. 
Delaying is risky, particularly if infections have 
occurred. 

November 
Spray with mancozeb or zlneb (plus white aU) 

in t~e 2nd week of the month. 
Interval between sprays should not exceed 1 

month. If many infections reported, shorten to 3 
week intervals. 
December 

Spray with mancozeb or zineb (plus white oil) 
in the 1st to 2nd week of the month. Add pro· 
piconazole (Tilt (R)) to spray if PEST CHECK ad
vises. 

Spray again at the end of December- make 
sure that the interval between sprays is no more 
than 3 weeks. 

Interval since the November spray should not 
exceed 3 weeks. If the season is shaping up to 
be a bad one for rust, the addition of Tilt (R) to 
mancozeb or zineb may be advisable. 
January and February 

Spray with mancozeb or zineb (plus white all). 
Add Tilt (A) to spray mixture if advised by PEST 
CHECK. 

(1) 

Continue sprays until harvest time (2-3 appli
cations) at intervals not exceeding 3 weeks. Tilt 
(A) added to mancozeb or zineb will help in a bad 
rust year. 

If really severe rust season the Interval be
tween sprays could be shortened to 2 weeks. 

Late February and March 
Spray with mancoieb or zineb (plus white oil) 

with addition of Tilt (R}, if use Indicated. 
At least 1 spray after harvest is desirable, to 

keep leaves on the trees until the norma/leaf fall 
time in May. 

Apply 3 weeks after the previous spray. Use 
Tilt (R) in mixture if rust present or PEST CHECK 
advises. 

These sprays safeguard tree health and helps 
ensure a good crop for next season. 
Table 1: Registered pesticides (N.S. W.) for 
prune rust control. 

Common 
Name Trade Name 

Mancozeb Dithane- M45 
Zineb and Zineb and 
White oil White oil 
Propiconazole Tilt 

Rate per 
100 litres* 

200 g 

150g&500ml 
32 ml 

*Good coverage on the UNDERSIDES OF 
THE LEAVES is essential for rust control. 

* Proplconazole is a curative fungicide and 
must be used In conjunction with a long lasting 
protectant fungicide. 

*Repeat spraying may be required if rain falls 
within 2 days of application. 

Uredinlouspores land on LOWER LEAF 
SURFACE 

"'~·~--·-~ .. L" ~--~··. -~ .. .., 
usually)/ "' 

/ (2) 
(5) Uredlniospores blown from lesions by the Infection of leaf when moisture present at a 

wrd. suitable temperaturi for 4 hours or more. 

(spore dispersal _ dally) (latent period - no symptoms - generally l _________ ~-2j"eks) 
(4) (3) 

Lesions enlarge and uredinlospores Symptoms first observed as white spots 
produced on under surface of leaf. (lesions) on lower leaf surface. 

(lesion development - usually 2-5 days) 

Rgure 1 : Prune rust disease cycle- the chain of 
events which leads to disease outbreaks. 
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TEMPERATURE (C) 

Use the graph in figure 3 to assess the 
seasons rust status. For example if the CPRIP at 
the end of December is 20 points then there is 
the possibility of only a light rust infection for the 
season's rust status. For example it the CPR/P at 
the end of December is 20 points then there is 
rust epidemic. 

Date Time Infection Level 

16/11/87 09:00 0 
15/11/87 09:00 0 
14/11/87 09:00 0 
13/11/87 15:50 3 
12/11/87 09:00 0 
11/11/87 09:00 0 
11/11/87 07:30 2 
10/11/87 09:00 0 
09/11/87 14:45 1 
09/11/87 09:00 0 

FIGURE 2 - The effect of temperature and hours of leaf wetness on the intensity of Infection. 

The values presented in the graph are average 
values so they only provide an approximate 
guide to the seasons' prognosis. Further, this 
information was obtained from the M.I.A., Young 
growers should exercise some caution and use 
it as a guide only. 

After Harvest Treatment Table 2: Sample PRIP computer printout. 
After harvest rust control is often n6glected. Data Identifier : Hanwood 

PRIP operations at Young and the M.I.A. will 
further our knowledge of prune rust and provide 
a practical disease management for prune rust. 

One research question which was answered 
was "how does prune rust overwinter?" It was 
found that urediniospores are capable of over
wintering. Continuing with rust control measures 
after harvest, reduces spores available for over
wintering. 

In addition, rapid spore death occurs after rain· 
fall suggesting that irrigation of affected leaf litter 
could kill many rust spores and reduce the over
wintering population. In epidemic years the 6 
ploughing in of infected leaf litter in autumn H 
would serve the same purpose. p 

R 
u Prune Rust Infection Calendar 

The prune rust infection calendar was design· N 
ed to give prune growers 'an indication of pos- E 
sible severity of rust within a given season and is R 
based on experiences of the last 50 years. ~ 

By keeping a record of the cumulative prune T 
rust infection points (CPRIP's) over the season 
and comparing them to the totals for a given & 
month, a rapid assessment of rust status 1 
epidemic can be determined. H 

Using the Calendar l 
PEST CHECK will provide a dally, monthly and 

cumulative total of PRIP's for each location. In 
the M.I.A. separate records will be provided for 
Hanwood cind Venda localities. At Young PRIP's 
have been installed at Wirrimah and the Back 
Creek Road localities. 

Infection periods will be given a rating as 
follows: 

*Severe infection period - 3 points 
*Moderate infection period - 2 points 
*Light infection period - 1 point. 
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Figure 3: Cumulative prune rust infection points at monthly Intervals 
for seasons with rust epidemics of varying severity in the M.I.A. 
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Tastes of Christmas 
Christmas l!me is fa~ily lime and t~ere is some!hing very special about old traditions. The custom of baking 

to celebrate holidays, festiVals and spec1al occasions 1s an ancient one practised world wide. 
Make this Christmas one that will be remembered by preparing some of your old favourites and celebrate in 

style. 

Rich Plum Pudding 
Here's what you need: 
250g Sultanas; 250g Seeded 

Raisins. chopped; 2 50g Currants; 
125g mixed peel; 60g blanched 
almonds, chopped; finely grated rind of 
1 lemon; 1 cup plain flour; pinch of 
salt; Y, teaspoon nutmeg; 1 teaspoon 
mixed spice; 1 y, cups soft brown 
sugar; 2 cups soft while breadcrumbs; 
4 eggs; 250g butter, melted; Y, cup 
milk; 2 tablespoons brandy. 

Here's what you do: 
Combine the Sultanas, Seeded 

Raisins, Currants, mixed peel, almonds 
and lemon rind. Sift together the flour, 
salt and spices. Combine the brown 
sugar and breadcrumbs with the Fruit 
and flour mixtures. Lightly beat the 
eggs and combine with the slightly 
cooled melted butter, milk and brandy. 
Mix the dry ingredients with the moist 
ingredients. Place the mixture into a 
large floured pudding cloth (approxi
mately 60cm square) or alternately in
to a greased pudding basin approxi
mately 3Y, litres in capacity. ne the 
cloth securely with string forming a 
nice round shape. Alternately, cover 
the basin with one thickness of grease
proof paper and foil and tie securely 
wittJ string. Boil steadily for six hours. 
Allow the pudding in the cloth to hang 
and dry out completely or alternately 
replace the covers on the basin when 
cool and refrigerate. On the day the 
pudding is to be served, bring the pud
ding to room temperature and boil for 
1 Y, to 2 hours. 

Traditional Christmas 
Cake 

Here's what you need: 
250g Seeded Raisins, chopped; 

250g Sultanas; 250g Currants; 125g 
glace cherries, chopped; 125g chop· 
ped mixed peel; 125g blanched 
almonds, chopped; 2/3 cup brandy or 
orange juice; 250g plaTllllour; 60g self 
raising flour; pinch of salt; Y, teaspoon 
nutmeg; Y, teaspoon mixed spice; 260g 
butter, softened; 250g light brown sugar; 

· 2 tablespoons marmalade or dark jam; 1 
teaspoon vanilla essence; 4 eggs. 
18-December, 1987. 

Here's what you do: 
Combine the Seeded Raisins, Sul

tanas, Currants, cherries, mixed peel 
and almonds then sprinkle with the 
brandy or orange juice. Sift together 
the flours, salt and spices. Cream to
gether the butter and sugar until light 
and fluffy, then add the jam and vanilla 
essence and beat well again. Add the 
eggs, one at a time, beating well after 
each addition. Fold in the fruit and flour 
mixtures alternately. Mix thoroughly. 
Place the mixture into a 20cm round 
cake tin, which has been lined with two 
layers each of aluminimum foil and 
greaseproof paper and bake in a slow 
oven for about 4 hours. Decorate as 
desired. 

Fantasy Fruit Roll 
Here's what you need: 
125g mixed peel; 125g glace apri

cots; 60g Prunes; 60g glace pine
apple; 125g Seeded Raisins; 125g 
Sultanas; 1 cup plain flour; 2 eggs, 
well beaten; chocolate, for coating. 

Here's what you do: 
Chop all the Fruits finely, then mix in 

the sifted flour. Add the eggs to make 
a stiff mixture. Form the mixture into a 
roll about 30cm long and place on a 
well greased tray. Alternately, press 

mixture into a greased and lined 25cm 
x 8cm x 4cm loaf pan. Bake for 
approximately 45 minutes in a 
moderate oven or until just golden 
brown around the edges. Cool and if 
liked, coat with melted chocolate and 
sprinkle with finely chopped walnuts. 
Slice thinly to 
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Tastes of Christmas 
Fragrant Festive 

Biscuits 
Here's what you need: 
4 cups plain flour; 1 teaspoon bicar

bonate of soda; 1 teaspoon baking 
powder; 1 tablespoon cinnamon; 1 tea
spoon ground cardamon (optional); y, 
teaspoon ground cloves; y, teaspoon 
ground nutmeg; y, teaspoon ground 
ginger; % cup hone'j; 1 cup sugar; 
1 25g butter; 1 egg, lightly beaten; 1 Y, 
cups Currants. 

Here's what you do: 
Sift the flour with the soda and bak

ing powder. Separately sift together 
the spices. In a saucepan, heat to
gether the honey, sugar and butter, 
stirring until the butter has melted and 
the sugar dissolved. Do not allow the 
mixture to boil. Stir in the sifted spices. 
Gradually beat in the sifted flour, add
ing as much as is needed to make the 
dough, when stirred, pull away from 
the sides of the pan. Allow the dough 
to cool for 5 minutes before beating in 
the egg and Currants. Turn out onto a 
lightly floured surface and knead until 
smooth and elastic. (This dough can be 
used immediately or alternately wrap
ped warm in plastic wrap and left at 
room temperature until required). 

Roll out the dough to 3mm thick and 
cut out shapes with decorative cutters. 
Place on greased baking trays and 
bake in a moderate oven until lightly 
coloured and puffed, approximately 15 
minutes. Allow to cool for a few 
minutes on the trays before removing 
to a wire rack to finish cooling. 

If desired, before baking, brush with 
a little egg white and decorate with ex
tra Currants. When cool, store in an air
tight container for up to 3 months. 
Decorate with sifted icing sugar, if 
desired. 

Santa's Clusters 
Here's what you need: 
y, cup chopped Dried Apricots; y, 

cup Sultanas; Y. cup dessicated coco
nut, toasted; 155g white chocolate. 

Here's what you do: 
Combine the Dried Fruits and coco

nut. Melt the chocolate and stir into the 
Fruit and coconut mixture until well 
combined. Spoon teaspoonfuls of the 
mixture onto a tray lined with grease
proof paper. Refrigerate the clusters 

.until firm. 
DRIED FRUITS NEWS 

Apricot Baubles 
Here's what you need: 
250g Dried Apricots; y, cup icing 

sugar; 2 tablespoons brandy or orange 
juice; 1 tablespoon ground coriander; 
almonds, pecan nuts, or pumpkin 
seeds, to decorate. 

Here's what you do: 
Combine the Apricots, ICing sugar, 

brandy or orange juice and ground cor
iander in a food processor or blender 
and process until smooth and mixture 
is well combined. The mixture should 
be moist but firm. Before shaping into 
small balls, allow the mixture to stand in 
the fridge for at least one hour. Roll in a 
little extra sifted icing sugar and place a 
nut or seed in the centre of each ball. 
Store in airtight containers and if de
sired serve in individual patty cases. 

Florentines 
Here's what you need: 
1 OOg blanched and slivered 

almonds; 1 OOg glace cherries; 1 table
spoon mixed peel; 60g butter; 2 table
spoons honey; 2 tablespoons 
Sultanas; 3 tablespoons plain flour. 

Chocolate Icing: 

1 OOg dark chocolate; 30g copha. 

Here's what you do: 

Finely chop the slivered almonds, 
cherries and peel. Melt the butter and 
honey. Cool slightly before adding the 
finely chopped nuts and fruit. Mix well, 
then add the Sultanas and flour. Com
bine all ingredients thoroughly. Grease 
and line baking trays with greaseproof 
paper. Place teaspoonful of the mix
ture onto the tray, leaving room be
tween each one to spread. Flatten out 
into thin round shapes. Bake in a 
moderately hot oven for about 12-15 
minutes or until biscuits are golden 
brown at the edges. Cool on trays for a 
few minutes or until firm then remove 
to a cake cooler. 

. Melt chocolate and copha, combin
Ing well. Spread the smooth side of the 
cooled biscuits with the chocolate 
icing mixture. Using a fork, create the 
traditional 'wavy line' effect. This 
recipe makes approximately 20 floren
tines. 
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