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Bone Roasters trade stand at the 2019 Foodservice Australia Show



As of August 2019, our dry blend plant in Maryborough has been in operation 

for 3 years. This was a significant development for the company when 

planning for this began almost 5 years ago. Output at the site has increased 

23% in that time.

At the time, we were coping well with production at Epping, but could see 

on the horizon that this would not be the case forever. Additional space had 

just become available at Jersey Drive, but this was always intended to be for 

warehousing and distribution. Even though we still had abundant space in 

Epping, this would not be the case if we continued to have our entire operation 

housed in one location. Space comes at a cost, but usually people complain 

about not having enough, and in manufacturing, it’s not a resource that you 

can usually add in small increments.

Why Maryborough? We are asked that question a lot. The main reasons 

were opportunity to acquire a great building and site that was cost effective, 

and a supportive community that welcomed a growing business. There was 

also a desire to do something that is often talked about but not often done, 

which is to create growth and opportunities in a regional area. Many of the 

challenges of living and growing in a city are not present in our rural centres. 

This is something that more Australian companies should have the vision to 

do. There are challenges of operations away from a head office location, but 

through the hard work and dedication of everyone involved we are making it 

work efficiently.

We have good growth forecast next year for Maryborough, and will continue 

to look for new opportunities.

I’d like to thank our team at Maryborough, and more broadly everyone 

involved in the establishment and operation of the site. It’s a credit to everyone.

Andrew Donelly,  
Managing Director, Edlyn Foods Pty Ltd

A word from the CEO
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Edlyn Foods have recently appeared at the Foodservice 

Australia Show held at the Melbourne Convention & Exhibition 

Centre. The three day event ran from 23-25 June 2019, 

playing host to over 400 exhibitors who showcased the very 

latest innovation in food, drink and equipment. 

Edlyn seized the opportunity to showcase their newest Bone 

Roasters brand to the masses of hospitality and foodservice 

professionals attending the event. 

In particular, Edlyn exhibited their premium range of veal, 

beef and chicken stocks, as well as their popular red wine jus. 

Additionally, Edlyn launched a new packaging concept for the 

Bone Roasters retail products, which was well received by 

guests.

To much delight of onlookers, the Bone Roasters range is 

proudly Australian made and owned, and is currently used by 

many Australian and international world-class restaurants 

and food providers. 

By using real bones and only the freshest locally-sourced 

ingredients, Edlyn can ensure their products are both 

flavoursome and ideally textured.

Recently, demand for Bone Roasters products has increased 

dramatically overseas, particularly throughout Asia and the 

Middle East. 

However, interest amongst the Australian industry is not to be 

denied, and much activity at the Foodservice Australia Show 

proved that national demand for the products is also on the 

rise.

The Foodservice Australia 2019 Show proved yet again 

successful, providing prospects for customer interaction, 

development of leads and ample networking opportunities.

Edlyn Victorian Sales Account Manager Roger Hutchins (Left) and Development  
Chef Aaron Duffy (Right) at the Bone Roasters trade stand

Bone Roasters Veal Stock and Veal Jus new  
packaging design

Edlyn appear at Foodservice Australia  
2019 showcasing Bone Roasters brand

Edlyn’s CEO Andrew Donelly, 
General Manager Amir Arjmand 
and Operations Manager Mitch 
Wearne (Centre Right) with the 

hardworking Maryborough team 
enjoying a lunch to celebrate our 

three year anniversary
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Meet the customer:  
Schnithouse Hilton

Meet the customer:  
Kelly’s Hotel

recipe and each individual schnitzel is 

cooked to order.

Designed with a casual visual approach 

and traditional German aesthetic, 

the family-friendly dining setting of 

Schnithouse provides a comprehensive 

dining experience with full bar facilities.

Each meal, breakfast through to lunch, 

is produced with a unique blend of 

traditional and new-age flavours that 

entice the senses and fill the stomach.

In order to uphold their strong 

reputation for quality food, Schnithouse 

Hilton employs Allan Coad as Head 

Chef. Allan is a highly skilled and 

well-regarded chef with the relevant 

know-how to successfully lead all food 

operations. 

As Head Chef, Allan sources his own 

ingredients to ensure they are suitably 

fresh and crisp. He only partners with 

food manufacturers whom he can 

trust and rely upon for continually 

extraordinary food standards. 

Hence, Allan utilises many of the Edlyn 

provides pick up meals and drinks in 

their drive-thru bottle shop and is home 

to an impressive function room space.

Currently, 100 employees work in 

the venue and 23 kitchen staff serve 

approximately 2,500 customers per 

week. Business is strong, and the 

enticing meal creations and relentlessly 

high quality food has been a crucial 

element enabling the hotel’s ongoing 

success.

Behind the alluring dishes is Kelly’s 

Hotel Head Chef, Damien Quinn, and 

Sous Chef, Richard Baker. Both Damien 

and Richard hold decades of wisdom 

and involvement in the foodservice 

industry.

As Head Chef, Damien is responsible 

for overseeing all kitchen operations 

and managing food cost control, menu 

design, labour control, suppliers, training 

of staff, and food safety HACCP.

Damien’s philosophy is one of quality 

and value, meaning he only utilises 

Located in Hilton, South Australia, is one 

of the states most popular restaurant 

chains Schnithouse. The food-lover’s 

haven is one of four stores throughout 

the greater Adelaide region, which now 

employs roughly 90 employees.

It was in 2014 when the Schnithouse 

concept first breathed life. The iconic 

restaurants encompass a strikingly 

trendy combination of classic bistro 

style and beer house vibe. 

Using only optimum ingredients, the 

Schnithouse menu embraces a wide 

range of meals such as chicken wings, 

pizzas, pastas, risottos, seafood, 

burgers, salads and desserts. It goes 

without mentioning that they serve 

schnitzels.

In fact, Schnithouse have one of the 

most extensive ranges of schnitzels 

in Adelaide. Their offering includes 

chicken, beef, pork, fish and vegetarian. 

Plus, their unusually tasty dessert 

schnitzel. The renowned schnitzels are 

crumbed using a 90 year old family 

When the Kelly’s family bought the 

Motor Club Hotel in 1923, after owning 

the Cranbourne Hotel previously, they 

envisioned a venue that would cater to 

the community in safe and comfortable 

environment.  Today, the Kelly family still 

own the pub, ensuring both the tradition 

and highest of standards continue.

Kelly’s Hotel offers a traditional pub-

style experience, with entertainment 

and a warm, approachable setting. 

Patrons can delve into drinks and meals 

available on the extensive café or bistro 

menus whilst relaxing in-house or on 

the spacious outside deck. 

Kelly’s offers all-day dining with 

approximately 80 items across their 

menus. Amongst the favourite dishes 

are pub classics such as parmas, 

burgers, sharing plates, seafood, pasta, 

slow cooked meats, and desserts. 

Guests also have the ability to roam or 

gather in the beer garden or gaming 

venue. Moreover, the restaurant 

and Wood’s range. More specifically, 

Allan utilises Edlyn’s chicken salt, 

gravies and toppings as well as the 

Wood’s Tomato Relish. 

Most notably, he comments on Edlyn’s 

unparalleled taste, cost effective 

nature, and ability to be easily portion 

controlled.

First and foremost, Allan is a fan of 

Wood’s Tomato Relish which is used in 

all of his burger patties. He also highly 

regards the Edlyn gravy products due 

to their taste and gluten free options, 

the Edlyn chicken salt which is applied 

to his schnitzels and chips, the Edlyn 

maple syrup because it is much thicker 

than competitors, and the Edlyn Tomato 

Sauce which has an accompanying 

dispenser for consistent portion control.

Allan firmly believes that quality and 

consistency are key, and when he 

partners with Edlyn, he is confident 

that the brand’s values match the high 

standard which Schnithouse prides 

itself on.

first-rate, fresh ingredients to deliver 

a superior dining experience for 

customers. 

Damien routinely incorporates a range 

of Edlyn, Wood’s and Bone Roasters 

products into the Kelly’s menu. He 

uses: Edlyn mayonnaise, jellies and 

topping syrups; varying products from 

the Bone Roasters range; and Wood’s 

condiments such as the Tomato Relish, 

Apple Chutney, Green Tomato Pickle 

and Vegan Mayonnaise.

Damien prefers Edlyn goods because 

they provide more versatility, 

consistency, flavour and cost savings 

compared to competitors. “Edlyn’s 

premium range aligns perfectly to our 

quality-focused approach” quoted 

Damien, and the incorporation of Edlyn 

Foods has allowed for the legendary 

status of Kelly’s Hotel to continue on.

Schnithouse Owner - Aimee Lannone
Kelly’s Hotel

Head Chef Schnithouse - Allan Coad
Kelly’s Hotel Sous Chef Richard Baker (Left) and 
Head Chef Damien Quinn (Right)
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Product Focus: Wood’s Tomato Relish

direction, and is accompanied by 

Marketing Assistant, Duncan Peachey, 

who has been in the marketing team for 

more than five years. He is responsible 

for the day-to-day implementation and 

follow up of all marketing initiatives.

It is imperative that Edlyn’s marketing 

efforts are integrated with the long-term 

strategic goals of the business. Hence, 

the brand development and product 

offerings must be aligned with the 

company’s direction in the forthcoming 

years.

The mediums where Andrew and 

Duncan often direct their marketing 

content includes: product catalogues, 

end user and distributor promotional 

activity, point of sales material, flyers 

and multi-page brochures, product 

packaging, distributor catalogue 

promotions, digital marketing via the 

Edlyn website and online content, 

social and e-mail marketing, tradeshow 

events and sponsorships.

The marketing team are also 

responsible for programs like the My 

Aussie Rewards loyalty program. 

Utilising both their individual experience 

and that of external partners (designers, 

digital agencies, printing companies), 

Edlyn’s marketing team have 

successfully created and implemented 

effective, clear and fruitful marketing 

campaigns. Undeniably, the long-

term marketing operations have been 

positively impactful for the growth of 

Edlyn and its supporting brands.

Edlyn’s marketing team form a 

tremendously valuable role in the 

success of the overall business. 

Primarily, the team are responsible 

for all communication efforts and 

continually positioning Edlyn as 

a distinguished brand within the 

Australian and global foodservice 

markets.

Like all brands, the way in which 

customers perceive Edlyn is a direct 

result of the way in which it is marketed. 

The marketing team behind Edlyn 

understand that every customer 

touchpoint is an opportunity to generate 

loyalty and sales growth. 

Edlyn’s marketing team is overseen by 

Marketing Manager, Andrew Williams, 

who has worked within the company 

for more than eight years. Andrew 

strategically guides the marketing 

Meet the Team: Marketing

Wood’s Tomato Relish

Edlyn’s Marketing Manager Andrew Williams (Left) and Marketing Assistant Duncan Peachey (Right)

The Wood’s brand has been a respectable brand within the 

Australian foodservice landscape for over 30 years. The 

distinguished relishes, sauces, dressings, mayonnaises, 

pickles and chutneys are recognised because of their fresh, 

traditional ingredients and a process of production that 

incorporates the upmost care and attention when creating the 

world-class products.

Often considered the most adored item in the product range is 

the Wood’s Tomato Relish. Famous chefs and food providers 

across Australia know that this relish has the best chunky 

consistency and most mouth-watering taste in the country. 

This prominent product is available in a 2.4 kg and 10 kg size. 

It is utilised by a vast array of customers, from cafes, pubs, 

restaurants, fast-food outlets, aged care facilities, hospitals, 

sporting venues, contract caterers and more. 

With such a unique and consistent flavour and versatile 

application, it is understandable why the Wood’s Tomato 

Relish is used in so many different meals across Australia. 

You can see the Wood’s Tomato Relish used in many high 

profile venues throughout Australia, such as the Australia 

Zoo, Movie World on the Gold Coast, Rod Laver Arena, both 

the Sydney & Melbourne Cricket Ground Stadiums, Crown 

Casino & the Star Casino’s in Sydney & Gold Coast as well as 

throughout the Australian Open and many other major events.   

This key product within the Wood’s range continues to 

champion the brand and enable resilient sales across a 

number of foodservice sectors, plus wide circulation of 

distributors across Australia. 

Satisfied customers drive the ongoing admiration for the 

relish, and have enabled it to become a recognisable name 

within the Australian Hospitality industry.



Edlyn Notice Board

Edlyn’s Procurement Manager Joey Kuruvilla and family out the  
front of the famed Eiffel Tower – France

Edlyn’s Procurement Officer Kanwar Singh with his wife Amrit Kaur 
 and their beautiful new born daughter Rehat  born on 5th July 2019

Edlyn team during the Bone Roasters training day at the recent Sales 
 and Marketing Conference

Edlyn’s Business Innovation Manager Aida Golneshin and General  
Manager Amir Arjmand with their beautiful new baby son Eli born  

on 23rd June 2019

Edlyn’s General Maintenance employee Paul Keating with his 
handsome new born son Noah born on 9th May 2019 

Edlyn’s Marketing Assistant Duncan Peachey and his wife Angela at  
the Duomo di Milano on their recent holiday in Italy
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