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It was wonderful to farewell 2015 and let our hair down with some great 
laughs at our Christmas party in December. We had more than 80 members 
and sponsors attend the dinner and AGM. Our AGM saw Anthony Staatz 
remain in the President position for a further 12 months, alongside  Michael 
Sippel and Sharron Windolf as Secretary and Treasurer respectively. A few 
new faces joined the Management Committee which is now comprised of 
the Executive as well as Matt Hood, Desley Jackwitz, Troy Qualischefski, 
Tammy Litzow, Kerry Hauser and Dave McNeil.  
The National Horticultural and Innovation Expo that we are hosting in July 
this year is coming together and we certainly appreciate the significant  
support from our sponsors—particularly Withcott Seedlings who have 
come on board as the major sponsor. It is shaping up to be a wonderful 
event with a variety of onsite exhibitors to attract the whole family. 
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Upcoming events 
 

Queensland Farmers Federation—Energy Savers Forum 
16th Feb, 2016 12:30pm—4pm 
Dining Hall, UQ Gatton 
 
 
Lockyer Valley Growers Quarterly Meeting  
12th May, 2016 
DPI Warrego Hwy Gatton, 5:30pm 
 

 
PMA Fresh Connections Conference  
17

th
— 19

th
 May, 2016 

Brisbane Convention Centre 
 
 
AUSVEG Conference 
23

rd
 – 25

th
 June, 2016 

RACV Royal Pines Resort, Gold Coast, QLD 
 
 
Australian Horticultural Exporters Association—Exporting to Asia Seminar 
Date to be confirmed 
Lockyer Valley Cultural Centre, Gatton 
 

SECRETARY 
Michael Sippel 
Ph: 0418 479 062 
E: Michael.Sippel@tnseeds.com 

TREASURER 
Sharron Windolf 
Ph: 0407 623 119 
E: Sharron@windolffarms.com.au 

PRESIDENT 
Anthony Staatz 
Ph: 0412 182 338 
E: AnthonyS@koalafarms.com.au 

PROJECT MANAGER 
Leonie Brassey 

Ph: 0456 956 340 
E: projectmanager@lockyervalleygrowers.com.au 

For information about the group, membership or to obtain a sponsorship pack please contact the  
following group executives 

www.lockyervalleygrowers.com.au 
or  
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Check out the seed companies exhibiting at the 
expo 

Bejo Seeds are worldwide leaders in breeding, production and processing of premium quality vegetable 
seeds. We have an assortment of over 1,000 varieties representing 50+ crops, distributing in more than 
100 countries. Bejo produce 40 new vegetable varieties each year offering characteristics demanded by 
the entire food chain. Within the Australian market we have 5 personal working in product development/
sales covering all seven states. Along with the team based at Head Office in Skye, Victoria where seed 
store and a 9 Hectare farm is located offering extensive trial grounds. 

Under the Nunhems® brand, Bayer offers expert advice and high-quality 
seed varieties of ~25 vegetable crops.  

With more than 2,000 employees, we are present in all major vegetable production areas around the globe. We are 
dedicated to producing market-orientated varieties and seed products, and more than just that. We are orientated to-
wards customers, and towards sharing value-added genetics, services and expertise to help them succeed. 
Bayer possesses the global resources of dedicated professionals, each providing value to your business by combining 
the power of our international reach with the focus and passion of a specialist. The global specialist. Bayer is proud 
to support the Lockyer Valley Growers Inc. National Horticultural and Innovation Expo 2016. We look forward to seeing 
you at the event.  

Lefroy Valley started in 1984 as a family business which has grown into an exciting and 
established horticultural seed company. It brings together a tight knit, committed and 
knowledgeable team, and continues to grow from strength to strength after 30 years in the 
in business.  

Lefroy Valley employs staff who are passionate about horticulture and its future. The Growing Solutions we offer to our 
customers are practical and are based on experience, honesty and professionalism. 
These qualities flow over into an immense pride for the attitude and strength we display as a company, and for the 
enormous respect we have for each other and our customers. Most of all, Lefroy Valley staff enjoy their work and are 
proud of the quality of product, and service, they can offer to you, the Australian grower. 

Fairbank's Seeds is a dynamic vegetable seed company that supplies growers throughout 
Australia. The enthusiastic team at Fairbank's are focused on providing excellent service 
and are driven to develop new and improved varieties to meet their growers' individual re-
quirements.  
The Syngenta brassica and leafy range is marketed exclusively by Fairbank’s and features 
prominently in the Fairbank’s display.  

In addition to their core crops of baby leaf and brassicas, Fairbank’s Seeds has an extensive 
range of specialty bunching and herb crops.  

Consumer demand for coloured radish, specialty beetroot, baby veg and micro herbs has soared in recent times, so 
be sure to visit the Fairbank’s display and ask the team about sourcing quality varieties for your specific needs. 

HM.Clause has been an innovator in the Australian seed industry for over 10 
years, and as part of the Lockyer Valley National Horticultural & Innovation 
Expo, we aim to highlight our exciting range for 2016 and beyond.  

On show will be our key commercial & semi-commercial lines of Iceberg & Cos lettuce, cauliflower, broccoli & cab-
bage along with a preview into our up & coming range of multi-leaf lettuce, rocket & baby leaf. We hope this event 
will not only give our local growers, but also our growers from interstate, the opportunity to spend some time with us 
in the field & get their hands on some of our exciting new products. Come along and see what HM.CLAUSE has to 
offer & join us for a BBQ lunch. It’s sure to be a great two days & we look forward to seeing you all there.  

https://www.google.com.au/imgres?imgurl=http://www.monsanto.com/Style%252520Library/Images/logo.png&imgrefurl=http://www.monsanto.com/&h=268&w=800&tbnid=lSH8UkqzTuRsJM:&docid=cRLvJ_W54giIhM&ei=7pK2VvnUO-XdmAXkvZ7wDw&tbm=isch&ved=0ahUKEwj5g5zcteTKAhXlLqYK


 

 

Every day for 150 years, Seminis has worked to empower growers by improving 
the vegetables they grow and providing solutions to their toughest challenges. 
Today we are the world’s largest developer and marketer of vegetable seeds. 
But reaching this milestone hasn’t been an easy journey. It’s a painstaking pro-
cess that requires patience and the belief that every generation can be better 
than the last.  

South Pacific Seeds has been  distributing quality vegetable seeds across Australia 
since 1986 and is now one of the leading commercial seed companies in the Australian 
domestic market . SPS sources seeds from some of the world’s top breeding houses 
and undertakes ongoing screening trials of the latest varietal releases to assess their 
disease tolerance, quality, yield and performance, in order to provide the best stock for 
domestic production conditions .  

By investigating the latest breeding material, our technical staff gains valuable experience and knowledge of varietal 
performance under different climatic and cultural conditions. The SPS team understands the complex and ever 
changing nature of the commercial vegetable growing industry and the ongoing issues that growers go through in 
seeing crops through from varietal selection to harvest. 

At Seminis we’re constantly thinking about the next generation. Not just the next generation of seeds, but the 
next generation of growers and families all over the world – including growers here in the Lockyer Valley.  

Our specialised technical staff services all states of Australia as well as regions of 
New Zealand. We market a broad range of varieties which have been trialled under 
local conditions and give full technical support to our customer base.  

Terranova Seeds is proud to be a partner of the Lockyer Valley Growers Group and we are very excited about the 
opportunity to demonstrate our product range at the Horticultural Expo in July 2016.  
Reliable seeds. Quality seeds. That’s what you can count on every time when you think Terranova Seeds.  

Together with our partners, we actively want to contribute to the world’s food 
supply and stimulate vegetable consumption by laying 
the foundations for healthy and appealing vegetables. From a shop selling 
vegetable seed in Rotterdam in 1924 Rijk Zwaan, a family owned company, 
has grown into a major world player in developing vegetable varieties. 
 
 

Our varieties feature increasingly better combinations of flavour, convenience and health. We apply state-of-the-
art techniques to the rich genetic diversity offered by Mother Nature, every year investing over €100 million in 
R&D. Through our subsidiary Rijk Zwaan Afrisem, we are developing varieties for the local African market, shar-
ing our knowledge about growing to improve growers’ level of knowledge and thus contribute to fighting poverty. 
Rijk Zwaan is a proud supporter of the social salad network www.lovemysalad.com, with which we aim to stimu-
late global vegetable consumption. In this way, together, we can make vegetables tastier and more appealing. 

Salads are a great way to enjoy new flavours, fresh colours with the family and friends. Our ambition is to cre-
ate a community of salad lovers that share in the fun, joy and vitality of vegetables every day because we all 
want to eat better and feel good! 
Join us at the Love my Salad tent  at the 2016 National Horticultural and Innovation Expo for a salad workshop 
with a professional chef to see great ideas from the fantastic produce Lockyer Valley has on offer. 

www.lovemysalad.com  
Love my salad was founded by and is coordinated by dedicated members of Rijk Zwaan, a family owned 
breeding company. 

http://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http%3A%2F%2Fwww.monsanto.com%2F&psig=AFQjCNFoSOU3EJk3X42SnySwpRtEeKtNCA&ust=1454892143292348
http://www.lovemysalad.com
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Saute Broccolini Baby Broccoli 
with Soft Poached Egg 

Ingredients 

• 2 large free range eggs 

• 1 tbs olive oil 

• 3 tsp grated fresh ginger 

• 1 bunch broccolini®baby broccoli, ends trimmed, washed 

• 1 lemon, rind grated, halved 

• 125g labne 

• Toasted sour dough, to serve 

Sensational Summer  
Suppers 

Brought to you by 
 

Cooking Instructions  

• To poach eggs, bring a medium sized sauce-
pan to the simmer, add a little while vinegar. 
Your water should be just bubbling, Gently stir 
the water, then crack your egg in the centre, sim-
mer the egg for 5-6 minutes for soft egg. Use a 
slotted spoon to remove egg to a plate lined with 
paper towel. 

• Meanwhile, heat oil in a large frying pan 
over medium heat. Add ginger, cook 30 seconds 
then add the broccolini®. Sauté 3-4 minutes until 
bright green and tender. Squeeze over half the 
lemon and toss to coat. 

• Divide the broccolini® between two serving 
plates. Top with poached egg. Dollop over the 
labne then scatter over lemon rind. Season and 
serve with toast. 

Roasted Broccolini & Tomatoes with Lemon, Honey & Sesame 

Ingredients 

• 2 bunches broccolini, ends trimmed 

• 3 tbs olive oil 

• 3 tbs honey 

• 1 lemon, halved 

• 200g mixed medley tomatoes 

• 1 tbs sesame seeds 
Cooking Instructions  

• Preheat oven 200°C fan forced. Spread the broccolini over 
the base of a roasting pan. Mix the oil and honey together then 
pour over the broccolini, turn to coat then spread broccolini out 
in a single layer. Put lemon halves into the pan, cut side down. 
Roast 12 minutes, turning twice or until broccolini is almost  
tender. Add the tomatoes and roast further 5 minutes.  
Meanwhile, toast the sesame seeds in a small non-stick frying 
pan over high heat until light golden. 

• Squeeze the soft roasted lemon over the broccolini and toma-
toes, scatter over the sesame seeds and serve. 



 

 

A word with one of 

our members 

Desley was fortunate to be chosen to go on the 2015 
Women in Horticulture Mission 14 Day Tour to the Neth-
erlands, Belgium, Switzerland and Germany.  
The tour started with a visit to a Bird Control Group in 
Amsterdam where they develop animal-friendly solutions 
to keep birds at a safe distance and prevent damage to 
vegetable crops and other industries.   
They then headed to a company that specialises in pro-
ducing seedlings of unique plants which each have their 
own specific effect on the senses.  They visited a whole-
sale food market in Amsterdam then headed to Syngen-
ta where they learnt about their breeding efforts and 
success with clubroot in their greenhouses. They visited 
a research station then a greenhouse which specialises 
in process computers, then it was off to Rotterdam to 
visit the famous market hall which hosts a series of food 
stalls beneath a giant arc.   
Heading to Belgium they visited a company supplier of 
Simplot Australia, where they saw the bio-mechanisation 
system, natural reserve and tour of the factory.  They 
then headed to  
Switzerland to visit a selection of supermarkets display-
ing their produce to consumers and also had a meeting 
at the Syngenta Stein Research Facility which includes 
custom designed glasshouses, growth chambers and la-
boratories.   
It was then off to Hanover in Germany to visit the 
Agritechnica Trade Show which has almost 2900 exhibi-
tors from 47 countries presenting machinery for profes-
sional plant production.   
They then boarded a train to Mannheim, Germany to 
visit Rudolf Sinn Gmbh, a leading vegetable grower in 
Lustadt who produces corn salad.   
The tour came to an end in Frankfurt at the John Deere 
European Headquarters where high quality German en-
gineering was witnessed and a visit to the museum and 
exhibition room was enjoyed.   

Desley Jackwitz is 
a member of our 
group and on the 

management 
committee.  She is 

a vegetable  
grower at Tenthill 

near Gatton.   



 

 5 quick questions with Desley 
1: What was the best moment of the entire trip? 
 

There were too many to pick one. It was a great group and that made the trip 
even more enjoyable. 
 

2: What were the 2 most interesting things you saw on your trip? 
 
We saw a green laser light used to chase birds away. The company showed the 
light at the Ausveg conference last year. It was good to see it up close and get the 
chance to ask direct questions to the company. The other thing - Spinach grown 
on water! 
 
3: What did you bring back from your trip that will help you in your business? 
 
The contacts that I made within the group were the biggest thing I brought back. 
Everyone was open, forthcoming and willing to share experiences that helped or 
hindered them. Its not always soon after the trip but down the track that you really 
appreciate the contacts you have made whether it be the people you travelled 
with or the overseas company contacts. 
 

4: What did you learn about yourself? 
 
That women's tours can be just as good as the other farming tours. 
 
5: Was your trip successful, organised, fun and informative, enough for you to 
take time from your busy farming schedule to do it all again? 
 
Absolutely. You never stop learning. Every Ausveg trip I have been fortunate 
enough to go on I have learned or gained something that has helped and im-
proved my farming practice. 



 

 

We are “Estatique” about being 
on top down under! 

 
By: Stephen Kammholz, Brassica Breeder, ENZA Zaden Australia 

 
Rugby Farms, one of Australia’s largest vegetable producers, have been awarded Grand 
Champion vegetable display at a recent exhibition.  The winning entry was a display of the 
recently released ENZA cauliflower variety ‘”Estatique.”    
Australia is a diverse country with many key vegetable production locations.  The continents 
diversity of climate allows production to be moved around the various production regions 
during the year, ensuring a continual supply of most popular fresh vegetables.  One of the 
major vegetable growing regions in Australia is the Lockyer Valley, situated 90 minutes by 
car from Brisbane, with the township of Gatton its major business centre. 
 
Rugby Farms is the largest vegetable producer based in the Lockyer Valley and is a key  
supplier of one of the two major supermarket chains in Australia. In recent years Rugby 
Farms have branched their operation into cauliflower production, to compliment other lines 
such as Chinese cabbage, broccoli, iceberg lettuce and traditional heading cabbage lines.  
 

Since 2013, the company has exclusively used one of Enza Zaden's tried and proven varieties 

“Crenique” as part of their winter harvest program.  Cauliflower procurement manager from 

Rugby Farms, Jarryd Janke, selected the variety “Estatique” in the 2014 screening trials.  
 
 



 

 

 

"The variety first came to our attention due to its uniformity of harvest and superior 
frame vigour" Jarryd said. "Winter temperatures can be quite unpredictable, so we need 
a variety that can handle both frost and 30 degree temperatures in the same day. The 
variety needs to have curd cover and be able to fit both our crate and floret markets." 
This season, Rugby Farms have planted semi commercial trials of Estatique and feel it 
offers an even better uniformity of harvest.  
 
Our local sales representative, Michael Sippel from Terranova Seeds, works closely with 
Rugby Farms on identifying new material for their requirements. Michael says "the first 
harvest in the field is the prime curds for the crate market. A few days later the block is 
completely harvested for both crate and floret markets. The grower is really impressed 
by Estatique's ability to be able to be harvested in 2 cuts, thus saving both time and la-
bour".  
 
Last year, Rugby Farms entered an array of produce into the local agricultural show. The 
fruit and vegetable exhibition gives growers the opportunity to showcase their produce 
to the local industry. "The judges agreed with our observations from the field" Michael 
said. "Rugby Farms entered a crate of Estatique and was awarded Grand Champion dis-
play across all categories! This award was well deserved and the ribbons now sit proudly 
in the office at Rugby Farms for all to see".  



 

 

 

 



 

 



 

 

 
 

What does super mean to you? 
 
To many, super is simply something that our employer pays for us. As we get older, our  
super takes shape to become one of our most important assets. No matter what age you are 
currently or what your super goals are, we have some tips to help guide you along the way. 
 

18 to 30 year olds 
Super may not be a top priority for you right now and that’s ok. It’s never too early to give 
your super a boost. A simple step you can begin with is consolidating your super into one 
super fund. This could potentially make a big difference to your end balance, plus it lowers 
your fees and is easier to manage.  
 

Another tip is making extra small contributions on top of what your employer pays now, to 
help make your super bucket bigger in the long run. Visit the MoneySmart website at  
moneysmart.com.au and use their super calculator to project how much difference  
making extra contributions can be on your retirement savings. 
 

31 to 49 year olds 
Have you thought about what would happen to your family and your finances if you got 
sick, injured or worse? If you insure assets such as your house, car and personal valuables 
because they’re at risk of being damaged or destroyed, then it makes sense to protect your 
most important asset – you!  
 

Why should you consider insurance cover such as Life Insurance, Total & Permanent  

Disability (TPD) and Income Protection insurance with your super fund? Aside from peace 

of mind, accessing insurance cover is easy and cost efficient and your super fund can offer 

you competitive cover. 

 

Stay tuned next issue when we delve into some super tips for those in their 50s, 60s, 

70s and above. 

 



 

 

 
More information 

 
For more information on the above, contact your local 

AustSafe Super Regional Manager Bruce Waltisbuhl on 
0400 995 824 

 

 

AustSafe Super is the industry super fund for rural and regional Australia. 
We have been looking after the retirement savings of members for over 25 
years.  
Austsafe Pty Ltd ABN 96 010 528 597 AFSL 314183 RSE License L0002035 is 
the Trustee of AustSafe Super ABN 92 398 191 503 RSE Registration R1005509. 
This article contains general information only and does not take into account your 
individual objectives, financial situation or needs. You may also wish to seek the 
advice of a qualified financial planner. Please also read the relevant AustSafe Su-
per Product Disclosure Statement (PDS) before making a decision in relation to the 
product. Visit austsafe.com.au or call us on 1300 131 293 for a copy of the relevant 
PDS. 
*Any personal financial advice you receive through an AustSafe Super Financial 
Planner is provided by Industry Fund Services Limited (IFS) (AFSL 232514, ABN 



 

 

Tim and Patti Pocock 

Forest Hill 

Meet a member 
A regular column to learn more about our members 

Leonie Brassey recently visited Tim & Patti Pocock at their home near Forest Hill  to discuss 
their latest venture— their farmstay Stockton Rise Country Retreat. She was greeted to a 
cup of tea and a beautiful outlook over their water storage dam.  
 
Tim and Patti were judged 2014 winners in the Lockyer Valley Business Awards in the Tourism 
Category. Both of their farm stay houses “Stockton Rise Country Retreat” and “Glencoe Cot-
tage” offer privacy and comfort where you can relax and breathe in the fresh country air.  
 
Visitors feeling more adventurous, are encouraged to bring their bike, fishing rod or canoe and 
explore the surrounding farmland and enjoy the stunning sunsets and large abundance of  
birdlife. Leonie asked them a few questions: 

Tell me a bit about yourselves: Tim grew up on a dairy and Beef cattle farm at Boonah; was a nurse, 
science agronomist and Woolworths manager. Patti grew up in the local area Stockton Rise and Glen-
coe Cottage take their names from her family heritage. Patti is a music and piano teacher. 
What crops do you grow on the property? We currently grow popcorn, sorghum, maize corn (which we 
provide to a local dairy), mung beans and navy beans. 
What made you start a B & B – when did you start your business? As a result of the floods in 2011 and 
losing our beetroot contracts - a grief response to diversify and do something sustainable with the 
property. Patti’s way of contributing to the farm. 
 



 

 
Can you provide me with a description of your business? We provide accommodation to tourists or visi-
tors to the area. The 2 houses each have 3 bedrooms. We provide farm tours of the local area and our 
farm. The old Cobb and Coach route goes past the property and the old original stage coach bridge is 
still in position on the creek however in disrepair. 
How did you get the background and skills necessary to run this type of business? We did some small 
business courses, Joined groups, website search, general farm and life experience. 
How do the social, economic, environmental, technological, legal and political environments impact your 
business? On the farm, we run a minimum tillage program, growing grains, enhancing soil, using mini-
mal sprays. We have more birdlife as a result. We use a large independent water storage rather than our 
underground water which is salty.  
Do you know who your competitors are? We work well with competitors to help each other when we are 
busy etc… We provide a service different to others. 
How do you market your business? How are people aware of your business? We have a website,  
facebook, brochures, We go to the EKKA and regional flavours in Brisbane each year.  We had the Great 
South East TV visit us in July 2015 which gave us great exposure. 
Where do you see your business in the next year? In the next five  to ten years? As people see the Lockyer 
Valley as a destination to come for a short visit or longer stay, we hope to continue providing this service 
to tourists. With growth in tourism, we may need to expand to meet the potential needs. 
How has technology, such as computers and the internet, impacted on how you conduct business? Faster 
finding information, people can book and pay online. We need to keep up with technology, embrace and 
not be scared of it. It is a very useful tool for a business such as this. 
Whom do you seek advice from for your business? We get a lot of support from Brisbane Marketing who 
are our Regional Tourism group and we have an active Lockyer Tourism Group which provides opportu-
nities to network and have guests speakers to meetings. 
Do you have employees? For the accommodation business we have a Cleaner. Patti does all the book-
ings, marketing and other duties that are needed. 
What are the biggest issues for running this business? Getting quality time away from the business, al-
ways have bookings to attend to. Fitting in with a busy farming schedule. 
What is the future for this type of business? Expanding. This is a great area for tourism.  



 

 



 

 



 

 



 

 



 

 



 

 

 



 

 
Lockyer Valley Growers Inc  

 

Major Sponsors 

Minor Sponsors 

Boomaroo Nurseries     Agricultural Requirements 
 

Lefroy Valley         Orora 


