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Thursday, March 15, 2007


Kangaroo Island voted “Best Food Region” in Australia

Kangaroo Island was recognized as the Nation’s premier food region when Australia’s top producers, chefs and food identities gathered at the Opera House for Vogue Entertaining and Travel’s Audi Produce Awards.

In a glowing endorsement of the local food industry, South Australia’s Joseph First Press Extra Virgin Olive Oil won the award for consistently excellent product while Simarloo Glace Fruit, Mayura Station Wagyu, The Barossa Valley Cheese Company and Woodside Cheese Wrights were all finalists. 

Kangaroo Island’s win follow’s nearly four years of support through Food South Australia’s program to further develop Regional Capabilities and Food Culture.

The award is for an Australian group or individual who has successfully created a culinary destination and food identity for a region by establishing, facilitating or actively encouraging a support network through promotional, marketing and educational opportunities for its food community.


Judges for the Awards included some of Australia’s best-known food identities, such as Maggie Beer, Cheong Liew, Matt Moran for Aria Restaurant in Sydney and Simon Marnie from ABC in Sydney. 

Food SA’s regional food group program, run out of Primary Industries and Resources SA, employs 12 regional Food Industry Development Officers to deliver a range of services to assist regional producers expand and add value to their business. The Kangaroo Island Development Board has facilitated the program on KI from its inception. 

With the continued support of the program, Good Food Kangaroo Island has worked with producers in developing a unique website, food trail, tourist facilities and marketing material. Programs promoting the Island’s food culture, Bio security and history as well as improvements in food service and safety have seen a major shift in the profile of food & wine on Kangaroo Island. 

Food Industry Development Officer for Kangaroo Island, Justin Harman, says credit needs to go to producers who diversified from general farming more than 10 years ago to develop a vibrant food and wine industry. 


“Over the last 15 years our original producers such as Fryar’s Free Range Eggs, Kangaroo Island Ligurian Honey, Ferguson’s, KIAB and Hog Bay Apiary have set a benchmark for quality and should be congratulated for their commitment to the industry,” he says. 

“For the past few years, these people along with innovative new producers have worked tirelessly to develop a network supporting growth and development.” He singled out the groups inaugural chair Susan Berlin from Island Pure who like many others across the State, has given of her time as an industry representative on the Premier’s Food Council and Regional Food Group. Around the State the program has given South Australia a competitive edge which is the envy of the rest of the Australia.

“The Award is testament to the fact that not only do we have some of the best produce in Australia but Kangaroo Island now has first-class food & wine tourism attractions that compliment its flora, fauna and scenic beauty.” 

For more information please contact:

Justin Harman

Food Industry Development Officer

Kangaroo Island Development Board

8553 1394 / 0412 522 515

food@kangarooisland.org
www.goodfoodkangarooisland.com
Event Page: http://www.vogue.com.au/people_parties/events/2007/2007_ve_t_audi_produce_awards
Awards Info: http://promotions.vogue.com.au/2007/produce-awards/
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