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! - . The Gascoyne region is located on the north west coast of Western Australia approximately 900
ol
] - 00 OO A0 0 F 030 (00 Y 0 CO T O M A0 A (0 £ (00 5 0 D OMOmITm e DOm0 M O00 im0 0w O - O m O
5 0 0 Tt 0 1 T
._'_'.- = MO DOIDDOOMOD DOODOMDOImOIn DmomoooD 00 00MID 00 00modm D0odD 00ooooog
e ;
= gt :
. L The Gascoyne is rich with biodiversity; abundant wildflowers, wildlife, floodplains, desert scenery,
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which invite participants to learn about their country through the eyes of their first peoples. Tour
groups can experience culturally and ecologically significant places with Traditional Owners via
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The region is a significant beef producer with more than 60 active pastoral stations. The area also
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more than just an industry to the people of the Gascoyne; it is a way of life that reflects the rugged
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prawns, scallops, crabs and demersal scalefish (snapper, red emperor, rankin cod, pearl perch,
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The Gascoyne region has a well established and diverse horticulture industry. The industry benefits
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Development (DPIRD), is supporting our food and beverage businesses to value-add,
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from three of the State’s most valuable commercial fisheries.
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There are already more than 19,000 people employed in food and beverage
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brown tiger prawns from Shark Bay, Western Australia’s largest prawn fishery.
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product output annually of $1.479 billion.
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in the region, and agriculture, forestry and fishing employs a further 11 per cent, making
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and Regional Development are proud to promote the region, and its growers, fishers,
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GASCOYNE FOOD EVENTS
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produce just the night before the market (sometimes even that very morning!) to ensure you take

™ The Food Council includes representatives of all the region’s primary production, (including
rangelands beef goats and sheep), seafood (crabs, prawns, scallops and fish) and horticulture
(diverse fruit and vegetable crops) in the region.
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which work to showcase the wonderful produce on offer. These events include the Gascoyne i NOOIO O M0 (0 0 0 00 00 0 O S 0 [0 [T I OO

OO0 MO [DO0 I [ ODO0 0 D OO . From July to September the region boasts a series of food events that showcase the finest locally
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http://www.gascoynefood.com.au
http://www.gascoynefoodfestival.com.au
http://www.gascoynefoodcom.com.au
http://www.gascoynefood.com.au/growers-market
http://www.gascoynefoodfestival.com.au

THE IMPORTANCE S
OF BUYING LOCAL ..

There are many benefits to buying locally grown food, and each person makes their choice for different reasons.
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Buying local ensures that you receive quality products that you know have been grown, farmed, fished and
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supermarkets offer more locally produced food. Each food and beverage business uses local services such as
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Buying local means more affordable produce

product is grown, farmed or fished in Western Australia and processed and packaged right here.
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FOOD &6 BEVERAGE

PRODUCERS
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Coffee & Tea
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Seafood & Aquaculture

000000MmOoOmD

) e A
o o A

0O 0O0mMOom 0000 0o

gooOomooo
ooooooooa
oooooooog




FOOD SERVICE

6701 WATERFRONT CAFE

I
6701 Waterfront Café also have some of the best coffee in town,
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Coffee
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Bio Dynamic Certification
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SEAFOOD

ABACUS FISHERIES

fishing, processing, and marketing operation that has been
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Abacus are Australia’s largest Blue Swimmer Crab fishery, with
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natural sites where commercial fishing coexists with environmental
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With its firm texture and sweet, clean taste, Abacus Shark Bay’s

controlled fishing environment and are immediately sedated, cooked,

[T

ooooooomooon

OO0000000O000 Oooma

OOo00mMmoomon

00000000 000mo
@m nmomooon

@ 00 MO 0MO0Or 0Momoim 0mooo

(& no0mANOoomoon
FISHERIES
SHARK BAY

eter@abacusfisheries.com.au(lll

P www.abacusfisheries.com.au
6 @abacussharkbay @abacus_fisheries
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HORTICULTURE FRESH

BIG RIVER PLANTATION
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grandmother, Frances (Fanny) Mills, arrived in Carnarvon in 1903 OO0 T I
pbecame the first matron of the Carnarvon Hospital. His paternal 0 OO0 MO

grandfather, (George) Alfred Maslen arrived at Mardathuna station
in 1923 with young wife Annie and 6 week old son Jack (Dudley’s
father) as station manager for his uncle PA (Paddy) Connelly. Alf 0429 412 421

Sue Maslen is a lawyer and came to Carnarvon in 2001 as the first

afield as Wiluna, Shark Bay, Paraburdoo, Exmouth, Meekatharra,
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of two sons and five daughters, all of whom are married and have
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However, after much

trial and error and the help of many terrific
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HORTICULTURE FRESH

BORICH AND SONS
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Zeliko and Ruzica Borich came to Carnarvon in 1988 from Croatia
with their three-year-old daughter. As first-generation growers, they
share farmed for five years before purchasing their own plantation L -
in 1994 on the North River Road. i
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Cabbage (Red & Green)

10 MO0 0 MO0 I Capsicums (Red, Green &
Yellow)

Cauliflower

+61 (0) 427 866 957
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HORTICULTURE FRESH

BULLARA STATION

U UMMM MOnbhmin oMo Mmoo Mo 0MOODm oD bontamnanim oo 0omo oooooo0Omooon
U UINoOohImAan il MO0 IMIho N0 0o0libbomimmn motmoo modg
UOUImooinD O0MmIniD MOdoMmOon o arn o mn 0 oD 00 M i

U0 MOommoom 0o

Ul MboOmod MDD Mo oo o onobo 00 Moo 0 Mo O o I —————

000000000 MO000000MDIO000000 0MIN00000 00000MO0000000000
returned home as soon as he possibly could! Tim is creative and
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Bullara has experienced some difficult times, experiencing a drought
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is always tender and flavoursome.
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finished on grass only pastures around Irwin in the Midwest.
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their favourite cuts!
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http://www.bullarastation.com.au 

HORTICULTURE FRESH

BUMBAK & SONS
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Offering fresh, high-quality produce, Bumbak & Sons always strive
to offer their customers the absolute best that the Gascoyne has
to offer. ({0

O000Mmoomon

Produce Scheme (HARPS)
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mailto:bumbakandsons@bigpond.com
http://fruitico.com.au/contact-us

DAIRY, HORTICULTURE
VALUE ADD

BUMBAK PRESERVES
&6 ICE CREAMS
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Bumbak’s Preserves & Ice Creams offers a wide range of award-
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cakes and of course, their ‘world famous’ smoothies! 00000000000 O0m O
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https://www.carnarvon.org.au
mailto:bumbak@wn.com.au
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HORTICULTURE FRESH

ol CHINNERY'S PLANTATION
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often difficult-to-find fruit and vegetables.
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the following varieties in season: Navel oranges, Cara Cara (blood) T 0 O

flowers, Nam Doc Mai mango and thai eggplant. They also grow
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INFUSED WITH
ISLAND ROTANICALS

RUM & GINGER
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alc 4.5% / 375ml

BEVERAGES

DHI DISTILLERIES
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Dirk & Stormy (Rum &
Ginger)

Gin & Soda (Blood Orange
essence of their island home. As the first landing place of Europeans
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Inscription Gin offers three different gins; Saint Alouarn 1772 -

Dampier 1699. They also produce a convenient range of ready to
drink beverages; Dirk & Stormy (Rum & Ginger) and Gin & Soda
(Blood Orange or Grapefruit) which can be purchased online via

O000000m0000ma

0MMOM Ommo
(® 0D 0ODOINmO0OD 0mooo
(& D00mOmo00mon0oENDO000000 DIN000NOMINO0mOD (i
¢ 000DIDIIMIomog Mo
0 DIDO0ODOmmOo

EEG;?‘:DIHI{ HARTOG
ISLAND W/RRUWANA



mailto:escape@dirkhartogisland.com
http://www.dhidistilleries.com.au
http://www.dhidistilleries.com.au

EMERALD PLANTERS
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(Dim at Canningvale Markets)

Perth: 0409 09 3391
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http://www.Ozparagus.com 

HORTICULTURE FRESH

FAR END PLANTATION
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region in 2001 for its lifestyle of fishing, camping, and surfing. In 2006
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mailto:farendplantation@bigpond.com

SEAFOOD

FRESH FISH SHACK EXMOUTH
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Local Fish (Various Species)

Local Prawns (Raw &
Cooked)

takes prinde in their locally caught prawns and line caught fish. The family
owned boat fishes off the Gascoyne coast and up into the Pilbara. As
a sustainability conscious business, they are always rotating their fishing
grounds to ensure sustainable fish stocks.
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business employs local people who have lived, worked, and fished in the (08) 99491920
DO D I I i [DOMO il freshfishexmouth@gmail.com
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but they also sell ice and bait for all the fishing enthusiasts!
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BEVERAGE

FROTH CRAFT BREWERY
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to have firmly entrenched themselves into an Australian’s vernacular. L MM OO OO M
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the World Heritage listed Ningaloo Reef region. Being the first
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venues whilst you are travelling throughout WA
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mailto:pete@frothcraft.com
http://frothcraft.com
http://www.liquidmix.com.au 
mailto:Pete%40frothcraft.com%20?subject=
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BAKERY

GASCOYNE BAKERY

Carnarvon on a holiday in 1999 and loved the town so much that
she stayed!
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Coffees
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mailto:hknguyen@westnet.com.au

AQUACULTURE, HORTICULTURE

FRESH, MEAT, SEAFOOD

HARVEST ROAD
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property is comprised of 166 hectares under diversification permit which
grows 15 hectares (3,000 tree) of mangos, 25 hectares of sweet potato for

21 hectares of mangoes and includes the Honey Gold variety. The first
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BAKERY, MEAT

HOMESTEAD HAMPERS
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experience that is not only healthy and nutritious but tasty too!
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desire to share everything the Gascoyne region has to offer,
owner Chris Higham promotes the versatility and health benefits
00D D000MOO0M 0000 DMOID MODDOMOID000MODDDMDMmO0 00 0000
MO0 0IDMOOD 00D MDMWOMD 00 00M00M 00 DO

U bhiimobuooim boodmhm bimm 0 00 bombou b Lo Doand bmobomo
UINUmommoImioom 000 Moo M 0hDOimmoo M Mo D000 M oMo 0o
Umamoo

Uob 00mbom 0o 00 Imooonot Mmoo MmO o Om oMo 0 moo g
Ui Mmoo oobtbdbmhmomn s misdo nogod
Mmoan 0omd

i

ooooooomooon

000 000N MO0 00 D000 MO00000
(Gourmet Burger Patties,
0 00000 0000000000 DMo0000
0000000000 0 000000 00
0 00 IDMOO0 D00 000000 00
chops, roasts and diced)

1 Pies (Creamy Chicken & Corn,
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Beef, Ploughmans)
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BURSTING WITH GASCOYNE GOODNESS



mailto:orders@homesteadhampers.com.au
http://www.mundillyahomestead.com

HORTICULTURE FRESH

INDIGIFRESH PTY LTD
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Bush Beans (Runner &
Dwarf)

il !!:illi-ll. '
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Pumpkins (Butternut &
Japanese)

As a teen Wes met his then (future!) wife Liljana who grew up in 7
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start farming themselves. Officially starting as a business in 2019,
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pumpkins (butternut and japanese) and bush beans (runner and
dwarf). They are also planning to produce traditional bush foods in
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mailto:wesley@indigifresh.com

FOOD SERVICE

JARDILUNJI MIA CAFE

Welcome to Jardilunji Mia Cafe (‘Place to Eat’).
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The cafe menu has a traditional bush tucker theme and also offers
some cafe classics including amazing coffees and fresh smoothies
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multi course dinner around the fire pit.
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~Coffee and Tea
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HORTICULTURE FRESH

LOVEAPPLE PTY LTD
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when tomatoes were brought to Europe (back in 1523) they were

In 1998, the Loveapple Group was accepted as an accredited
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consistent supply of produce in terms of quality (size, colour, shape) OO000Mmoomoo
volume (pallet lots), and frequency.
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https://loveapplecarnarvon.com.au
mailto:joyce.babun@loveapplecarnarvon.com.au
http://www.loveapplecarnarvon.com.au

HORTICULTURE FRESH

MOORE VEGGIES
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Like your chillies packed with flavour and some great heat?!

T
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growers of the hottest chilli varieties in the world!
Located on the fertile Gascoyne river delta flats, with an abundance

of naturally filtered ground water, it is the perfect location for growing
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straight from paddock to plate. You can also find Moore Veggies
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https://www.mooreveggies.com.au/
mailto:karyn@mooreveggies.com.au
http://www.mooreveggies.com.au
mailto:karyn@mooreveggies.com.au
http://www.mooreveggies.com.au

NINGALOO BREW

Darlene has recently added a latte range with; Earth (Cacao &
Spice), Ochre (Turmeric & Spice) and Moss (Matcha & Spice).

Flowers, Organic Rose Petals, Lavender and Hibiscus flowers.
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+61 (0)417 437 572
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mailto:ningaloocookingstudio@gmail.com
http://www.ningaloobrew.com.au
mailto:ningaloocookingstudio@gmail.com

COFFEE

NINGALOO ROAST

gooooOo0Omooono
six continents and over 140 countries whilst enjoying the different Coffee Beans
languages, food, wine and coffee that each new place had on offer. Coffee Blends (Ground)
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. . . . , Chocolate Coated Coffee
the coffee growing regions of Latin America, mostly by bicycle, and Beans (Mik & Dark)

their passion for fresh, great tasting coffee began.
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roasted Colombian beans once again!
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sourced green coffee beans and began roasting them in high quality,

beans, chocolate covered coffee beans and merchandise.
Having won awards in the world’s largest coffee roaster competition,

oy o cycling journey tg the
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mailto:donna@ningalooroast.com.au
http://www.ningalooroast.com.au
http://www.ningalooroast.com.au

OLLIE'S SALT

young age, he increasingly needed more flavour and spice to keep
developing. He fondly became known as the island ‘supertaster!’

[ MM

of three, hunting & gathering, fishing, and diving. He became well
adapted to island life, living off the land, and being on the ocean.

660ft high cliffs on the wild west coast of Dirk Hartog Island. Excited

Ollie’s salt was amazing!

into the 600ft high cliffs of Dirk Hartog Island during the wild winter
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mailto:kieran@dirkhartogisland.com
http://www.olliessalt.com.au

Cauliflower

Certified Demeter Bio
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mailto:gog@westnet.com.au

SEAFOOD

PICKLES POINT SEAFOOD
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choose from a variety of vacuum-packed frozen fish and seafood.
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prawns, which are caught from the wild in the pristine waters off the
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use and promote our local seafood first, then source products from
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smoked fish (spanish
mackerel & sea mullet )

Ooo000NO000 oO0m o

Monday-Friday 9am-4pm
Saturday 9am-1pm
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https://www.ppseafoodboatyard.com.au/
mailto:ppseafood@bigpond.com
http://www.ppseafoodboatyard.com.au

SEAFOOD

SEA HARVEST
FISHING COMPANY
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Operating since 1963, Sea Harvest vessels fish seasonally from [ 00
April through to September in the Shark Bay fishery, located south

The multi species fishery catches primarily King Prawns, Tiger
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Heritage Site. Their sustainable fishing practices and responsibility certified
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Fishing te;l;e; rplace within the confines of Shark Bay in water depths ”""'J*

Sea Harvest produce is caught using the trawling fishing method.
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flavours of the product are captured, for which this exceptional

thttps://www.sea-harvest.com.au/fishing-operations/
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https://www.sea-harvest.com.au/fishing-operations/
mailto:Jahann.botha@sea-harvest.com.au
http://www.sea-harvest.com.au

SWEET NINGALOO
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Affogato

Sweet is a family run business that creates artisan Gelato (ice cream),
with shopfronts in both Coral Bay and Exmouth. Their flavours are
DDD 0 OO0 H0 0 100 000 00000 M 00 MDD O 00 000 O Do I T

[ I [ i T I MO Gelato (ice cream)

Sweet offer a wide range of ice creams made fresh in store, from
classic flavours to their signature range, sorbets, dairy free, vegan

Additionally on their menu you can find milkshakes, sundaes, OOOO0OnOO0D 0omo

affogatos, all-natural fruity slushies, take away gelato tubs as well
o o
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decision is what to choose?!
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BAKERY, HORTICULTURE FRESH

SWEETER BANANA
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http://www.sweeterbanana.com

BAKERY, FOOD SERVICE,
HORTICULTURE VALUE ADD

TASTE OF ITALY BY VALERIA
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Coffee

You will also find her menu reflective of the local produce that is
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with her barista coffee.
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mailto:italy6701@yahoo.com

FOOD SERVICE

BBQ FATHER
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yourself to an authentic Italian experience, Ningaloo style!
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apart on your fork! 0000MmOoomon
The BBQ Father also offers rustic ltalian style woodfired pizzas so

Organic Certification

dishes. Finish off your meal with generous scoops of homemade
gelato to finish a perfect day by the bay.

work, The BBQ Father is everyone’s favourite Italian joint!

- S -
Tl e

00000000 000mo

(AMWO00mOoo 0000
QAualalalslalusluifalalaliniunNaluluslunalalaluis
(& D00ONINOD0MO0oIESMmmO MO000MMOINon [
&) 00 0IOD0DmmOIDOD M0
@ 0 noommom{@din moooommoo

THEBBQFATHER
the oliam nloce



mailto:info@thebbqfather.com
http://www.thebbqfather.com.au

FOOD SERVICE

THE WOOLSHED

EST. 1920.

OUTBACK REIMAGINED
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Coffee & tea
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+61 (8) 9942 5938
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http://www.bullarastation.com.au 

SEAFOOD

TIDAL MOON SEA CUCUMBERS
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Mulgana (Shark Bay), Bayungu (Coral Bay/Exmouth) and Thalanyji
(Onslow). The collaboration has developed a viable commercial
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mailto:mulgana@live.com.au
http://www.tidalmoon.com.au

BEVERAGES

WHALEBONE
BREWING COMPANY
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Whalebone Brewery is the place you can krck off your boots (or S
thongs!) after a day of exploring the Ningaloo reef and range.

(Zero alcohol)
Spirits (700ml)

Ningaloo Rum (coming later
& | 2023).
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http://www.whalebonebrewing.com.au

FOOD SERVICE

WOORAMULLA ECO
CULTURAL TOURS
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by the changing seasons. At different times of the year, certain foods +61 (0)477 126 983

from their burrows or wildflowers blooming, signal the arrival of a

Visitors can experience the 5 Yinggarda seasons through 5 different
tours offered by Rennee, with seasonal tours including foraging for
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ECO CULTURAL JOURMEYS
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http://www.wooramulla.com.au




mailto:FoodIndustryInnovation@dpird.wa.gov.au

