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TASSIE IS THE HOME OF LIQUID GOLD 
 

Spring 2008 Sydney Royal Fine Food Show  
Regional Food Results 

 
It was sweet success on day one of the Spring 2008 Sydney Royal Fine Food Show, with 
two Tasmanian honey producers awarded the only gold medals in the Regional Food 
Competition. 
 
Tasiliquid Gold from Jundbury and Miellerie based in Allens Rivulet kept the judging panel 
buzzing, both scoring high points for their superior qualities in taste, texture, flavour profile 
and visual characteristics. 
 
RAS Fine Food Chair, Lyndey Milan says the gold medal wins for the Prickly Box and 
Leatherwood products are an outstanding achievement. 
 
“That two all Australian products have won gold at a time when honey production is down 
due to the drought, it’s testament to the fortitude of our farmers and primary producers that 
they are able to keep producing quality products.” 
 
Judges award gold medals to products which gain 90 or more points based on a set of 
strict criteria. 
 
“The Sydney Royal Fine Food show has a nation-wide reputation for uncompromising 
standards and therefore any win at Sydney is highly regarded in the market place. 
 
“It was gratifying to see so many bronze medals, sure indication that standards are 
improving from the bottom up,” said Ms Milan. 
 
The final medal tally was 109, with 2 Gold, 22 Silver and 85 Bronze medals awarded 
across the Competition’s 13 classes. 
 
Other highlights included the savoury sauces and picked products class which tantalised 
the judge’s taste buds, awarded 8 silver and15 bronze medals. 
 
The range of nut and cereal products on offer did well when it came to the crunch, securing 
5 silver and 9 bronze.   
 
The Regional Food Competition recognises the diversity of Australia’s food industry and 
the contribution these value added products make to over 70 regions across the country. 
 
Boasting over 350 entries this year, the variety and demand for regional food continues to 
grow, extending into chilli products; sweet jams & conserves; nut & cereal products; 
savoury sauces & pickled products; fruit products; drinks; value added honey products; oils 
and vinegars, dressings & marinades. 
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Entries in the Fine Food Competition must be of 95% Australian origin. 
 
Discerning consumers can be confident in the excellence of produce which displays 
Sydney Royal medals on the packaging.   
 
Sponsored by the NSW Food Authority, the Regional Food Competition was added to the 
Sydney Royal Fine Food Show in 2003.  
 
A list of medal winners is attached. For full competition results please visit: 
www.sydneyroyalshows.com.au.  
 
 
Media inquiries;  
Philippa Lampe, RAS Manager Media & Public Relations 
P (02) 9704 1453 M 0419 483 407 E plampe@rasnsw.com.au
 
 
 
 

MEDIA ARE INVITED TO ATTEND ALL JUDGING SESSIONS. 
PHOTOGRAPHS AND INTERVIEW OPPORTUNITIES WITH JUDGES ARE AVAILABLE. 

JUDGING SESSIONS ARE CLOSED TO THE PULIC. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

MEDIA DATES for inclusion in diaries 
 

1-10 September 2008 
  

COMPETITION  DATE TIME 

Regional Food Competition   Monday 1 & Tuesday 2 11am -  2pm  
Deli Meat Competition   Thursday 4 & Friday 5 11am -  2pm 
Olive Oil Competition Monday 8 10am -  12 
Branded Beef Competition Tuesday 9   11am -  1pm  
Branded Lamb Competition  Tuesday 9 2pm   -  4pm 
Aquaculture Competition  Wednesday 10 11am -  1pm 

 
All judging sessions are held at; 

Charley Room, Members Stand, Grand Parade (off Main Arena Concourse) 
Sydney Showground, Sydney Olympic Park 

 
 

 
For more information on the Sydney Royal Fine Food Show and entry details please visit: 

www.sydneyroyalshows.com.au
 
 
 
 
 

 

http://www.sydneyroyalshows.com.au/
mailto:plampe@rasnsw.com.au
http://www.sydneyroyalshows.com.au/
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GOLD MEDAL WINNERS 
 

MIELLERIE, ALLENS RIVULET, TAS 
LEATHERWOOD HONEY 

 
TASILIQUID GOLD, JUDBURY, TAS 

PRICKLY BOX HONEY 
 
 

SILVER MEDAL WINNERS 
 

ALL THE BEST FINE FOODS, CASINO, NSW 
ONION CARAWAY JAM 

 
ARLINGTONS FRESH FOODS, SEAFORTH, NSW 

FAMOUS HOMMUS 
 

ARLINGTONS FRESH FOODS, SEAFORTH, NSW 
BEETROOT HOMMUS 

 
HASHAM'S DIPS, CAIRNS, QLD 
TRADITIONAL BABAGHANOUSH 

 
JAM GIRL PRODUCTS, MT MACEDON, VIC 

ST CLEMENTS MARMALADE 
 

JAM GIRL PRODUCTS, MT MACEDON, VIC 
ZUCCHINI PICKLE 

 
JELBONLEIGH ESTATE, WAHROONGA, NSW 

NATURAL PREMIUM QUALITY MACADAMIA NUTS 
 

LIVELY LINSEED PRODUCTS, MULLALEY, NSW 
BREAKFAST BOOST 

 
MICHAEL'S FINE FOOD, CROMER, NSW 

BEETROOT RELISH WITH HONEY, GINGER & CRANBERRIES 
 

MICHAEL'S FINE FOOD, CROMER, NSW 
PURE MAYONNAISE SAUCE 

 
MICHAEL'S FINE FOOD, CROMER, NSW 

HONEY & DILL MUSTARD 
 

OZ TUKKA, REDHEAD, NSW 
MACADAMIA NUT OIL 
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PARADISE BEACH PURVEYORS P/L, AVALON, NSW 
BABA GHANOUSH 

 
RINALDI CONFECTIONERY PTY LTD, PASADENA, SA 

ROASTED ALMOND NOUGHT WITH AUSTRALIAN IRONBARK HONEY 
 

SWEETNESS THE PATISSERIE, CASTLE HILL, NSW 
ENGLISH TOFFEE 

 
TASMANIAN GOURMET KITCHEN, LONGFORD, TAS 

RED PEPPER MARMALADE 
 

THE CHILLI FACTORY, MORISSET, NSW 
TURBO SUPERCHARGE 

 
THE FUDGE A'FARE, LUTANA, TAS 

GINGER CHOCOLATE HANDMADE TASMANIAN FUDGE 
 

THE FUDGE A'FARE, LUTANA, TAS 
APRICOT & ALMOND HANDMADE TASMANIAN FUDGE 

 
TOP NOSH FOODS, CASTLE HILL, NSW 
POWER CRUNCH HIGH FIBRE MUESLI 

 
YALLA, MAROUBRA, NSW  

AUBERGINE SALSA 
 

YALLA, MAROUBRA, NSW  
CAPSICUM SALSA 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice



[image: image1.jpg]















               4 September, 2008


TASSIE IS THE HOME OF LIQUID GOLD


Spring 2008 Sydney Royal Fine Food Show 

Regional Food Results

It was sweet success on day one of the Spring 2008 Sydney Royal Fine Food Show, with two Tasmanian honey producers awarded the only gold medals in the Regional Food Competition.


Tasiliquid Gold from Jundbury and Miellerie based in Allens Rivulet kept the judging panel buzzing, both scoring high points for their superior qualities in taste, texture, flavour profile and visual characteristics.


RAS Fine Food Chair, Lyndey Milan says the gold medal wins for the Prickly Box and Leatherwood products are an outstanding achievement.


“That two all Australian products have won gold at a time when honey production is down due to the drought, it’s testament to the fortitude of our farmers and primary producers that they are able to keep producing quality products.”


Judges award gold medals to products which gain 90 or more points based on a set of strict criteria.

“The Sydney Royal Fine Food show has a nation-wide reputation for uncompromising standards and therefore any win at Sydney is highly regarded in the market place.

“It was gratifying to see so many bronze medals, sure indication that standards are improving from the bottom up,” said Ms Milan.

The final medal tally was 109, with 2 Gold, 22 Silver and 85 Bronze medals awarded across the Competition’s 13 classes.

Other highlights included the savoury sauces and picked products class which tantalised the judge’s taste buds, awarded 8 silver and15 bronze medals.


The range of nut and cereal products on offer did well when it came to the crunch, securing 5 silver and 9 bronze.  

The Regional Food Competition recognises the diversity of Australia’s food industry and the contribution these value added products make to over 70 regions across the country.


Boasting over 350 entries this year, the variety and demand for regional food continues to grow, extending into chilli products; sweet jams & conserves; nut & cereal products; savoury sauces & pickled products; fruit products; drinks; value added honey products; oils and vinegars, dressings & marinades.

Entries in the Fine Food Competition must be of 95% Australian origin.

Discerning consumers can be confident in the excellence of produce which displays Sydney Royal medals on the packaging.  

Sponsored by the NSW Food Authority, the Regional Food Competition was added to the Sydney Royal Fine Food Show in 2003. 


A list of medal winners is attached. For full competition results please visit: www.sydneyroyalshows.com.au. 


Media inquiries; 


Philippa Lampe, RAS Manager Media & Public Relations


P (02) 9704 1453 M 0419 483 407 E plampe@rasnsw.com.au

Media are invited to attend all judging sessions.


Photographs and interview opportunities with judges are available.


Judging sessions are closed to the pulic.




For more information on the Sydney Royal Fine Food Show and entry details please visit: www.sydneyroyalshows.com.au

GOLD MEDAL WINNERS

MIELLERIE, ALLENS RIVULET, TAS

LEATHERWOOD HONEY

TASILIQUID GOLD, JUDBURY, TAS


PRICKLY BOX HONEY


SILVER MEDAL WINNERS

ALL THE BEST FINE FOODS, CASINO, NSW


ONION CARAWAY JAM


ARLINGTONS FRESH FOODS, SEAFORTH, NSW


FAMOUS HOMMUS


ARLINGTONS FRESH FOODS, SEAFORTH, NSW


BEETROOT HOMMUS


HASHAM'S DIPS, CAIRNS, QLD


TRADITIONAL BABAGHANOUSH


JAM GIRL PRODUCTS, MT MACEDON, VIC


ST CLEMENTS MARMALADE


JAM GIRL PRODUCTS, MT MACEDON, VIC


ZUCCHINI PICKLE


JELBONLEIGH ESTATE, WAHROONGA, NSW


NATURAL PREMIUM QUALITY MACADAMIA NUTS


LIVELY LINSEED PRODUCTS, MULLALEY, NSW


BREAKFAST BOOST


MICHAEL'S FINE FOOD, CROMER, NSW


BEETROOT RELISH WITH HONEY, GINGER & CRANBERRIES


MICHAEL'S FINE FOOD, CROMER, NSW


PURE MAYONNAISE SAUCE


MICHAEL'S FINE FOOD, CROMER, NSW


HONEY & DILL MUSTARD

OZ TUKKA, REDHEAD, NSW


MACADAMIA NUT OIL


PARADISE BEACH PURVEYORS P/L, AVALON, NSW


BABA GHANOUSH


RINALDI CONFECTIONERY PTY LTD, PASADENA, SA


ROASTED ALMOND NOUGHT WITH AUSTRALIAN IRONBARK HONEY


SWEETNESS THE PATISSERIE, CASTLE HILL, NSW


ENGLISH TOFFEE


TASMANIAN GOURMET KITCHEN, LONGFORD, TAS


RED PEPPER MARMALADE


THE CHILLI FACTORY, MORISSET, NSW


TURBO SUPERCHARGE


THE FUDGE A'FARE, LUTANA, TAS


GINGER CHOCOLATE HANDMADE TASMANIAN FUDGE


THE FUDGE A'FARE, LUTANA, TAS


APRICOT & ALMOND HANDMADE TASMANIAN FUDGE


TOP NOSH FOODS, CASTLE HILL, NSW


POWER CRUNCH HIGH FIBRE MUESLI


YALLA, MAROUBRA, NSW 


AUBERGINE SALSA


YALLA, MAROUBRA, NSW 


CAPSICUM SALSA


MEDIA DATES for inclusion in diaries







1-10 September 2008



	



COMPETITION �

DATE�

TIME�

�

Regional Food Competition 	�

Monday 1 & Tuesday 2�
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Thursday 4 & Friday 5�
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Tuesday 9 	�
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All judging sessions are held at;



Charley Room, Members Stand, Grand Parade (off Main Arena Concourse)



Sydney Showground, Sydney Olympic Park











	



						



			



		







	 



	



	 



	 



































**All events are held at Sydney Showground, Sydney Olympic Park**
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