Brisbane Qld

BFA Organic Roadshoi™

Primary Production | Processing | ﬁr@ding

The conversion process for \
producers, soil health,
manufacturing

Who should attend?
The workshop is open to all interested parties
across Australia from all sectors, and will be of

food prad [ particular interest to:

¢ Producers
¢ Processors

ik 4 * Retailers
Bardon Conference Centre (ph. 07 3217 5333) o « Indusfry members
390 S|mp30n3 Rd Loy Neighbours and friends are welcome.
Bardon, Brisbane Qld. Entry is free apart from a small cover charge of
$35.00 on the day to cover catering costs
- R for lunch. Organic of course!
Fridqy RSVPEI6IN July 2007} Please RSVP now to secure a seat.
20"_\ July 2007 Ph: 07 3350 5716 ext. 221 : ACCOMMODATION:
F Fax: 07 3350 5996 " 3.5 star guest lodge accommodation is
8300m 1-0 4pm Email: info@b'fd SoM.au available on site at a conference rate
discount. Contact: Bardon Conference Centre,
All are welcome to attend an informal dinner the night prior, Th'ursdqy [ ph. 07 3217 5333
19th July 6:30pm, location tba. Please RSVP to the contact dqulls above. LOCATION:
agenda* The centre is set in the foothills of Mt Cootha,
6kms west of Brisbane’s CBD. It is easily
Friday 20th July 2007 accessed via the Western Freeway, Milton
Rd or Coronation Drive. Public transport is
8:30 Regisfrafion and assembly available, contact Transinfo: ph. 131230
9:.00 Introduction: Doug Haas (BFA) PARKING:
Beef, lamb: Terry Elliott (Auditor and consultant) Ample complimentary parking is available.
Horticulture: (TBA)
Poultry: Michael Evans (Applied Nutrition); BIOLOGICAL
Clive Wylie (Inglewood Organics) eventorganisedby ~ FARMERS OF
AUSTRALIA

Broadacre & grains: Quentin Kennedy (Kialla Pure Foods)
The Voice of Australian Organics

www.bfa.com.au

Soil health & drought: Greg Paynter
(Organic advisor, trainer)

Biological agriculture: Ausmin Australia
Brisbane wholesale market: Ross Cowling

najor sponsor

(United Organics)

Processing: Anni Brownjohn (The Right Food Group) event also proudly

Consumers and nutrition: Shane Heaton (BFA nutritionist) supported by
2:10 Small Producer Program: Howard Rubin o

TIH‘I-'“
oy AR
(Organic Growers of Aust. Certified) Drganicexpo ﬂ%% w

R&D and resources: Dept. of Primary S
Industries and Fisheries 7 -9 September 2007
Export: lan Lyall (Australian Quarantine Inspection Service)

F
Certification, standards & regulation: Dr Andrew Monk %ﬁ m [ LINTED ORCANICS]

and Doug Haas (BFA)

Thanks goes to Inglewood Farms for providing chicken for
*  this program is subject to change lunch for the day.



