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Trading Hours -----
Monday - Friday. 7am-9pm
Saturday. 7am-5pm
Sunday. 11am-5pm

Frewville Foodland
177 Glen Osmond Road, 
Frewville SA 5063
Customer Service 1300 22 33 02
Phone (08) 8490 2800

Pasadena Foodland
20 Fiveash Dr,  
Pasadena SA 5042
Customer Service 1300 22 33 03
Phone (08) 8490 3000

ADEL AIDESFINEST.COM. AU

  ADEL AIDESFINESTSUPERMARKETS

FOLLOW US

OUR STORY

Locale is written by journalist Kylie Fleming. 
Look out for her roaming the aisles at Pasadena and Frewville 
Foodland, unearthing stories and taking photos.
Additional photography by Bill Giamos

Asian Grocer
Breadbar

Butcher’s Block
Cheesebar

Dairy & Frozen
Flowerbar

Fresh Produce
Grocery

Health & Beauty

Mr Nick's Kitchen
Organics

Patissserie
Salumibar

Seafood
Spicebar
Wellbeing

Online

Locale is designed to let you in on some of 
the stories behind our people, our products, 
our inspiration. The dictionary definition 
of Locale is: an area or place, especially one 
where something special happens. 

A visit to our stores is more than a 
shopping trip. It’s a place to come 
together, communicate, eat or just 

observe. We want you to feel at home 
meeting friends, reading the papers, 
having a coffee or a long lunch then 
picking up supplies to share at home.

We hope you enjoy finding out about 
our family business and how we want to 
grow with our community.  

WELCOME TO OUR AUTUMN EDITIION OF LOCALE! IF YOU ARE A REGULAR AT ONE OF  
ADELAIDE’S FINEST SUPERMARKETS, FREWVILLE OR PASADENA FOODLAND, YOU WILL ALREADY 

KNOW THAT WE WANT YOUR VISIT TO BE THE MOST REWARDING EXPERIENCE POSSIBLE.
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Check out  
new compostable  

carry bags

Adelaide’s finest supermarkets has been 
making meaningful inroads into further 

reducing the use of single-use plastics 
throughout its stores. 

The fresh produce sections at Frewville and 
Pasadena Foodland pioneered the use of 100% 

Australian-made compostable BioBag produce bags. 

Now it’s gone a step further with the introduction of 
BioBag carry bags at the checkout. The carry bags 

are strong  and made from the compostable material, 
Mater- Bi, which is based on natural materials.  The 

printing ink is completely compostable.

“We’ve already reintroduced paper bags at the 
checkout and the next step was always these BioBag 

compostable carry bags,”  Spero Chapley says.

“We want to walk the talk when it comes to cutting 
back single-use plastics so we’re continuing to work 
closely with our suppliers to reduce the amount of 

plastic used in product packaging, particularly fresh 
fruit and vegetables”.   

Mr Nick loves drinking coffee, he’s partial 
to soy lattes. His enjoyment of coffee 
meant he took special interest in the 

sourcing, roasting and blending of beans for his Mr 
Nick’s Exclusive Signature coffee blend. 

The delightfully well-balanced blend combines 
premium coffee beans from Africa and Papua New 
Guinea and has been specially roasted by Paradox 
Coffee Roasters to highlight its smooth acidity 
and enjoyable sweetness. It’s full bodied and has 
a flavour profile of dark chocolate, hazelnut and 
caramel - and delivers a well-rounded cup.   
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NEWS

Available  
at Frewville  

and Pasadena  
Foodland 

LOCALE  
GOES DIGITAL

Regular readers of this printed  
Locale publication can sign up  

for a new digital edition of Locale  
which aims to share the latest stories, 
events and products which  inspire the 
team at Adelaide’s finest supermarkets. 

The ongoing email will tap into everything 
that is happening at Frewville and 

Pasadena Foodland  - there’s always 
plenty going on in these stores!  

To sign up, visit  
adelaidesfinest.com.au 

A premium coffee blend joins the growing list of Mr Nick’s signature products given  
the stamp of approval by Adelaide’s finest supermarkets founder, Nick Chapley.

Dr Lois 
Zweck

Signature brew 

WINNING NEW WHEELS 
Three lucky customers who regularly shop at Adelaide’s finest supermarkets 
& Pasadena Shopping Centre are now the proud owners of shiny new, denim 

blue Mercedes-Benz A180s!

The three luxury cars were given away by Adelaide’s finest supermarkets in a 
competition which celebrated the businesses 70th anniversary.

The happy winners – Meghan, Clare and Lee – can now load their groceries 
into the boot of a brand-new Mercedes-Benz, thanks to Mr Nick. The 

competition was a unique and generous way of marking Mr Nick’s business 
milestone and saying thank you to loyal customers who continue to support 

Adelaide’s finest supermarkets.  

Special honour
Valued regular shopper, Dr Lois 
Zweck from Parkside, was one of 59 
South Australians on the Governor 
General’s Honour’s List for 2022. 

Lois, 74,  was awarded an OAM 
(Medal of the Order of Australia 
General Division) for her service to 
community history.   

She has previously received a lifelong 
achievement award from the History 
Council of SA  for her contribution 
to the SA history community 
through her work at Lutheran 
Archives. She has a doctorate in 
German Studies, has conducted 
research, organises public lectures and 
volunteers at the Lutheran Church 
archives.

Lois is a long-term Online customer at 
Frewville Foodland.  She shopped in-
store at Frewville for many years and 

recalls fondly the sensory experience 
of selecting from the wide range of 
exotic fruit, vegetables and seafood. 

The COVID situation and her failing 
eyesight prompted Lois to switch to 
Online and she has a very personal 
relationship with the AFS customer 
service team.

A warm congratulations to Lois!   



Market Night is all about aff ordable deals 
which are off ered across all departments. 
Look out for the umbrellas and off ers of 

food, fun and drinks in a buzzy market atmosphere.

Mr Nick’s Pasadena kitchen team, led by 
Duncan Wong, brings its cultural influences 
together for a street food menu of authentic, 
freshly-cooked and affordable dishes.

Chef Ning rocks the wok with stir-fried ribs with ginger 
and black pepper or pad Thai noodles and also whips 
up Japanese or Thai chicken curries and refreshing 
papaya or cold soba noodle salads (all dishes $10-$11).

Chef Orlando, who hails from Colombia, cooks 
up South American street foods such as SA beef 
wagyu rump skewers or SA chicken thigh skewers,  
both marinated in beer and spices for 48 hours 
using the chef ’s generations-old family recipe. 

Share corn on the cob with shaved parmesan, 
mayonnaise, chilli powder, parsley (elotes)  or go 

Street food sensations
Get into the street food vibe of Market Night at Mr Nick’s Kitchen at 

Pasadena Foodland every Wednesday night from 5.30pm-8pm. 

Market Night is 
also at Frewville 

Foodland on 
Wednesday nights 

from 3pm-8pm.

for a SA made Barossa Valley chorizo sausage in a 
house-made arepa (corn bread)  with Colombian 
hogao tomato and onion salsa  (all dishes $7-$9)

Leave some appetite for chef Theoun’s  
icecream and waffle cones or indulge in 
decadent dessert crepes (desserts from $9).  

The drinks cart serves up freshly-squeezed 
juices and a range of boutique beers. 
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MR NICK’S KITCHEN 

Pretty 
in pink  
The Team from Mr Nick’s Kitchen 

at Pasadena Foodland share their recipe 
for a Berry Gin Sour.

Mr Nick’s restaurant manager Jacyln 
Turner says the pretty pink drink is just 
one of the ever-evolving cocktails on 

off er at Mr Nick’s at Pasadena.

BERRY 
GIN SOUR
Ingredients 

• 45ml Adelaide Hills Distillery 78
 Degrees Sunset Gin

• 15ml strawberry liqueur 
• 5ml Cointreau 
• Half fresh lime, juiced
• 1 egg white 
• 1 strawberry, halved 
• 2 raspberries 

Method 

1. Add gin, liqueur, Cointreau, lime juice, egg 
whites into a cocktail shaker and muddle in 
the strawberry and raspberries. 

2. Dry shake it

3. Add ice and re-shake  

4. Double strain into a coupe glass 
and garnish with edible fl owers 

SWEET 
EASTER TREATS 
This year’s Easter holiday 
(April 15-18) is set to 
be a super-indulgent 
time at Adelaide’s finest 
supermarkets.

The four-day break will give us 
time to spend time with family 
and friends, going on camping 
trips or just spending time 
relaxing.

Nothing beats the sweet, spicy 
aroma of hot cross buns fresh 
out of the oven. All you need to 
do is slather with butter and 
tuck in! 

Easter is a busy time for 
the Breadbar baking teams 
at Frewville and Pasadena 
Foodland who work hard to 
keep up with demand for hot 
cross buns, all baked in store.

Pasadena Foodland bakery 
manager Greg Van den Ende 
says buns, baked fresh every 

morning, are available in a 
range of decadent flavours 
from traditional (fruit an 
fruitless), to choc-chip,   
sticky date and butterscotch, 
Caramilk and cranberry 
and white chocolate buns. 
Available in six-packs and 
minis in 10-packs. 

Head Patissier Zoey Elson  
says the Patisserie team will 
be creating special egg-
topped cakes and housemade 
chocolate eggs and bars for 
Easter.   
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FOOD TOURS 

CELEBRATE  
THE PAST, LOOK  
TO THE  FUTURE 

Adelaide’s finest supermarkets celebrated a 
milestone last year when founder Nick “Mr 
Nick” Chapley marked an outstanding 70 

years in business.   

Mr Nick’s son, director Spero Chapley, 
also marked his own 30-plus  years 

working in this family business which puts 

heart and soul into all it does. While Spero 
respects these milestones, and is proud 
of his family’s past, he also feels excited 

about the future and intends to keep 
reinventing. Plans for a groundbreaking 
new store inspired by the family’s “farm 

to fork” background are continuing - there 
is a lot to feel excited about as Adelaide’s 

finest supermarkets enters a new era. 

The new development will be a greenfield 
project and is set to include an on-site 

urban farm with sustainability at the heart 

of its ethos. In-store farming with onsite 
small pod gardens will provide chefs with 
access to their own produce and reduce 

food miles to zero. 

The “farm to table” approach also brings 
Mr Nick full circle, harking back to the 
days when he arrived in Australia from 

Greece and worked at his father’s cafe in 
Moulamein, NSW. The Chapley family grew 
all their own produce – fruit, vegetables and 
eggs – which provided the kitchen with fresh 
homegrown ingredients for the café meals.

Nick and Spero’s new development will 
also explore farming using cutting-edge 
technology called agrivoltaics which is a 
smart mix of agriculture and solar power 

generation.   

A potential expansion of Youth Inc.,  
the school Spero helped established  

in 2006 to provide education pathways  
for young people who have disengaged 

with the traditional school system, is also 
on the drawing board. Stay tuned for  

more news!  

Locale 
Food 
Tours 

Strong interest and ticket sales for the 
upcoming sold-out Locale Food Tour event 
for Tasting Australia has led to the foodie 

tours becoming a regular feature at the 
award-winning Pasadena Foodland. 

Adelaide’s finest supermarkets will stage 
Pasadena Foodland Locale Food Tours 
on Friday, May 4, and Friday, May 6, as 

part of the 2022 Tasting Australia program.

The Tasting Australia tours will be a carefully-
curated small group experience with a focus 
on the food, wine, gin and coffee culture at the 
heart of this proudly South Australian culinary 
shopping and dining precinct.

Expect interactive 
encounters, the 
opportunity to learn 
tips and tricks from the 
experts, generous tastings 
and a sit-down chef’s 
table feast accompanied 
by artisan gin and 
boutique wine.  

The culmination of 70 years of retailing excellence, 
Pasadena Foodland is far more than an award-
winning supermarket – it’s also a buzzing hospitality 
and retail innovation hub featuring an oyster bar, 
salumi bar, wood-fired oven, spice bar, a working 
patisserie, and flower shop. 

The tailor-made Tasting Australia tour is a special 
event but the ongoing tours - created by the Adelaide’s 
finest supermarkets team, with input from the SA 
Tourism Commission -  will also include interactive 
encounters and the chance to learn tips and tricks 

from the experts including a spice master, trained 
pâtissier, salumi specialist, an oyster guru, and a 
team of in-house chefs.  

Guests will enjoy generous tastings of the 
finest international and South Australian 
produce including premium seafood, exotic 
fruits, salumi and cheese platters, freshly-
baked wood-oven creations, grass-fed beef 
and decadent house-made cakes.

This special experience culminates in a sit-
down chef’s table with several courses created 

TASTING 
AUSTRALIA 

EVENT 

with produce and ingredients all available in-store, 
accompanied by artisan gin and boutique wine. 

Guests will also meet the visionary father 
and son duo behind this unique South 
Australian business - founders Nick “Mr 
Nick” and Spero Chapley. 



Ticket to taste   
Travel has been tricky for a while now but you can catch a different kind of flight 

at Adelaide’s finest supermarkets and experience the world of wine and food.

Going 
Italian
In this issue of Locale, we shine the spotlight on 
local winemakers putting an Aussie spin on classic 
Italian wine varieties.

Christian Canala from Vinify Wine Co 
shares two of his favourite Italian varietal 
wines made right here in SA.

2021 LA PROVA 
PINOT GRIGIO

Pinot Grigio, for all its popularity and 
the romanticism associated with its 
somewhat Italian lineage, is often a dead 
boring excuse for white wine. 
I guess nobody told Sam Scott, though, 
because his 2021 La Prova Grigio is quite 
frankly one of the most exceptional white 
wines you’ll fi nd for $40-50 on any wine 
list. Sam’s something of an Italophile 

and idolises the savoury, structured and 
food-friendly whites and reds that Italy 
has made so famous. This Grigio sings 
with a bounty of freshly-sliced green pear, 
Granny Smith apple and freshly-squeezed 
lemon characters. It’s got spice too and 
hints of fennel and yellow kiwi fruit to 
keep things very interesting. For all its 
aromatic pleasure, it’s the palate that 
rewards with fl eshy green fruits and a 
twang of citrus sharpness to tighten it all 
up. An every-occasion kind of wine.

A new series of wine fl ights – staged at 
Pasadena and Frewville Foodland - are 
designed to showcase the best of local 

and imported artisan salumi, cheese and seafood 
all available in store.  

The flights each feature 5 wines and 5 
accompanying food tastings. The premium 
salumi , seafood and cheese offerings are all 
sourced from in-house and are thoughtfully 
matched with an impressive range of Australian 
and imported wines chosen by Christian 
Canala at Vinify Wine Co.

It’s a fun experience for groups of any size 
and the flights are available seven days a week. 
Bookings are encouraged. 

J SALUMIBAR
Artisanal salumi and 
charcuterie taste even 
better when paired with 
the right wine.  Cured 

meats have complex flavours, textures and 
aromas - and it’s the same with wine.  

This flight, inspired by the traditional flavours 
of Europe, combines handcrafted cured meats 
with classic and emerging wines from SA, 
around Australia and the globe.   

Taste and learn about jambon (French-style 
ham),  prosciutto,  coppa, prosciutto, wagyu 
salami and casalinga salumi each served 
alongside a thoughtfully-matched wine.

Jump aboard this flight and experience just 
why the sweet-savoury flavours of San Daniele 
prosciutto works so well with a benchmark, 
fruit-forward Pasqua Family Vino 747 Prosecco. 
Or taste the savoury, lightly-spiced coppa 
salume from Borgo smallgoods makers in 
Queenland alongside Pandolfa Federico’s lively, 
bright Sangiovese from Italy. Take a flight and 
explore more!
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WINE FLIGHTS

J CHEESEBAR
Cheese and wine are two of life’s great pleasures.  Bring 
them together and culinary magic is created. This fl ight 
blends some of the world’s best cheeses from France, 
the Adelaide Hills, the US, Italy and Netherlands paired 
with boutique wines from SA and around the globe.   

Taste and learn about a locally-made Ash Brie, a 
decadent French triple-cream cheese, a famous 
Italian aged blue formaggio and a benchmark 
Gouda from Netherlands.

Jump aboard this fl ight and explore, for example, 
just why a rich, triple-cream d’Argental soft cheese 
from France is such a good match for a salty, fresh, 
briney Fino sherry from Colosia winery in Spain. 
Or the Italian blue cheese marries with a South 
Australian version of a Sicilian variety, Nero d’Avola. 
Book a fl ight and explore even more. 

TAKE THE CAKE

Just try and walk past our ever-
increasing range of house-baked cakes, 
gateau , petit gateau and tarts which 

fl ip everything you thought about store-
bought cakes on its head.

All Flowerbar Patisserie cakes are baked 
in house daily by a patisserie team. 

Almost too pretty to eat, they’re a real 
showcase of the best of French patisserie 

with fi ne layers of salted caramel, 
dacquoise, praline, mousse, compote 

and sable Breton, artfully garnished and 
beautifully presented. The list includes 
Red Velvet Sponge, Biscoff  and Cream 

Sponge Gateau, Passionfruit Raspberry 
and White Chocolate Gateau, Seasonal 
Fruit Tart with Creme Patissiere and 

Chocolate Salted Caramel Tart.

The cake pictured is our top-selling 
baked Mascarpone Cheesecake, made 

with locally-sourced La Casa del 
Formaggio mascarpone, topped 

with Farmer’s Union thick 
vanilla yoghurt and Adelaide 

Hills seasonal fruit .



2020 UNICO ZELO NERO 
D’AVOLA HALCYON DAYS

The red wine on our wine list with possibly 
the coolest label…and it is from one of SA’s 
most recognisable avant garde producers. 
Australia’s bleeding-hot Riverland wasn’t 
built to grow Shiraz or Sauvignon Blanc 
but a small but mighty contingent of 
growers and winemakers are seeking 
to change the perception of this iconic 
growing region. 

Enter Nero d’Avola, native to the 
sweltering southern beaches of Sicily, 
Italy, and insanely suitable for hot 
climates like ours. This variety is the 
future of red wine in many parts of 
Australia, and this juicy little bottle is 
a good window into why we should pay 
attention.
Throw all of your perceptions about the 
Riverland in the bin, and revel in the 
tart red plums, crunchy cherries and 
violet characters of this spritely red. 

You’d describe this as a medium-bodied 
wine but the soft tannins and bright 
fruit fl avours mean a bottle of this won’t 
last too long on even the warmest of 
Australian summer days. A spicy, slightly 
smoky character gives it some layering 
but, at heart, this is a simple and delicious 
slugger that will take the place of a white, 
a rose and a red on your table 
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TAKE IT HOME

TAKE-HOME 
TEMPTATIONS

Getting dinner on the table night after night 
can be a challenge and sometimes we all 

just need a cooking shortcut or two. 

The chefs at Adelaide’s fi nest supermarkets 
are making things a little easier by doing all 

the hard work for busy people. 

Display cabinets full of an ever-evolving 
selection of aff ordable, homestyle take-home 

meals are all cooked fresh daily on site.  

Choose from classics such as chicken or beef 
parmigiana, ricotta and spinach cannelloni, 

moussaka, lasagne - or Mongolian beef, 
sweet and sour pork and lemon chicken.

Housemade pasta sauces include chicken 
and mushroom, Mr Nick’s meatballs in 

tomato sauce or seafood marinara which 
you can match with a variety of pre-cooked 

pasta varieties.

Anyone who purchases a pasta sauce 
receives complimentary penne or spagehetti.

Healthy options include a black rice with 
mango salad, Greek orzo risoni pasta with 
cucumber, cherry tomato, feta cheese and 

lemon dressing or brown rice with chickpea, 
black beans, corn kernels and parsley.

The take-home menu also includes delicious 
house-roasted meats (lamb, beef, pork)   

and roasted vegetables (beetroot, potatoes, 
carrots) and a choice of authentic curries 

all made from scratch. 

Chef Prachaya (Palm) Skolaree from 
OrientBar at Pasadena Foodland has 
created the delicious star ingredient for 

the latest Mr Nick’s Kitchen Hand Meal Kit.

Palm, who was previously head chef 
at Golden Boy Thai restaurant before arriving 
at Pasadena Foodland, created the recipe for 
a Thai-inspired choo chee sauce which is the 
basis of the latest convenient meal kit.

The richly-piquant red curry sauce is freshly 
made by our in-house chefs and is an ideal 
match for chicken and its vegan protein 
alternative, fried tofu. 

The new Choo Chee Meal Kit includes crispy 
Asian mixed vegetables (cleaned and pre-cut 
for you) accompanied by aromatic organic 
basmathi rice.

The popular Mr Nick’s Meal Kits make it easy 
for busy people to ‘create and plate’ meals in 
no time. The ready-to-cook kits are a simple, 

Meal kit magic
Mr Nick’s Kitchen Hand Meal Kits put delicious, 

nutritious dinners on the table with minimum effort. 

affordable, healthy way to get a delicious 
dinner on the table with minimal effort.

Adelaide’s fi nest supermarkets has been 
overwhelmed by positive feedback about the 
quality, taste and portion size of the meals and is 
constantly introducing new taste sensations to 
the range.  

Ch �f 
�rach a�a 
(�al m) 
Skol aree 

fruit fl avours mean a bottle of this won’t 

Australian summer days. A spicy, slightly 

but, at heart, this is a simple and delicious 
slugger that will take the place of a white, 

The kits are 
perfectly portioned to serve  
2 or 4 people and include 

an easy-to-follow recipe card. 
They are available in store 
at Pasadena and Frewville 

Foodland and can be 
ordered online.

you can match with a variety of pre-cooked 

receives complimentary penne or spagehetti.

lemon dressing or brown rice with chickpea, 

The take-home menu also includes delicious 

the range.  



Duncan 
Wong  

Duncan Wong is drawing on his experience 
cooking in luxury hotels around the world 
for his new role as head chef at Mr Nick’s 

Kitchen at Pasadena Foodland.

Duncan, who hails from Kota Kinabalu in 
Malaysia, kicked off his cooking career 
at the Hyatt Regency Kinabalu Malaysia 

before moving to the Middle East where he 
worked in the pre-opening team at  the Park 
Hyatt Abu Dhabi .  

Later he moved to Macau in China to be part of 
the pre-opening team at the Sheraton Macau.

“I think it may still be the world’s largest hotel 
with 4000 rooms. I was first appointed in the 
buffet line and we served 4000 breakfasts, 2000 
for lunch and 2500 for dinner,” Duncan says.  
His three-year China stint also included time at 
Macau’s luxury St Regis property.    

Duncan had met his Indonesian-born wife Selly 
Setiawan, a pastry chef and chocolatier, when he 
was working in Abu Dhabi. While in Macau, the 
couple married , later had a baby son and decided 
to move to Australia. 

“Macau is a great place to work, good experience 
for hospitality, but it’s not necessarily the ideal 
place to raise kids , it can be a bit like an Asian 
Las Vegas,” Duncan says.

The Wongs arrived in Melbourne in 2015.  Despite 
his depth of hospitality experience, Duncan 
found it difficult to land a hotel job and was often 
told he was overqualified which is a common 
experience.

He  ended up working in a fish shop and was 
happy learning fishmonger skills while studying 
a Diploma in Hospitality Management. “I had 
studied the diploma in Malaysia but it wasn’t 
aligned with Australia so it was 2 years of 
studying and it felt like starting at the bottom 
again after all those years working.” 

Duncan worked in a family-owned French 
influence café called Mr Hendricks in Balwyn 
North, an experience he enjoyed. For Visa 
reasons, the family needed to move to another 
regional centre and they chose Adelaide.  
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CHEF PROFILE

“We did lots of research 
and I saw Adelaide’s 
finest supermarkets 
online, being promoted 
as the world’s best 
supermarket, and I 
thought that’d be cool 
working in a restaurant 
with an open kitchen and 
all the ingredients at your 
fingertips,” he said.

 “I contacted the chef at the time, he said the 
door was always open and to come in for a 
chat when I was in Adelaide. We drove over to 
Adelaide, I met the chef at Pasadena and after 
a good chat he said ‘OK you’ve got a job’. I felt 
lucky, no one knew me here, it was really lucky .”

Duncan, now a father of two,  did not 
immediately choose cooking as a career. His 
father is legendary Malaysian soccer player 
(James Wong) who is a hero in his home country 

and also played for a club in Sydney.     
Duncan also played soccer at a high grade 
before later moving to Kuala Lumpur to join 

a rugby club called COBRA where he represented 
his country.   

After two years, he returned to Kota Kinabalu and 
decided to take a course in culinary arts. 

“During those times, being in a kitchen was not 
what many people wanted to do because of the 
hours and the style of work which felt like being 
in the army,” Duncan says.

“But I’m grateful to be in that era because that 
was the best time to start my career in the 
kitchen and it has brought me a long way to who I 
am this day, it was a different era to nowadays.”

Duncan is brimming with many ideas for Mr 
Nick’s at Pasadena Foodland – stay tuned for 
luxury hotel-style weekend buffet and brunch 
sessions and chef ’s table special event dinners.  

“I’m trying to bring out the best potential from 
all our kitchen staff as we have mix of talents 
and different nationalities. I appreciate each and 
every one of them and the hard work it takes 
making everything happen.”   

Duncan Wong

PROFILE
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Host with  
the most 

He has served food and wine to three 
Prime Ministers,  two Governor 

General,  rock legend Mick Jagger, 
singer Delta Goodrem, the late chef 
Antonio Carluccio and a long list of 

dignitaries and celebrities.

Orlando Bagnara is the host at Mr Nick’s 
at Pasadena Foodland and brings 30 years 

front of house experience to his role.

Few hospitality professionals in Adelaide 
have a CV quite as impressive as 

Orlando’s. He has been a familiar face at 
Pasadena Foodland for the past 4 years as 
the resident oyster guru at Oceanicbar and 

he is now bringing decades of restaurant 
experience to Mr Nick’s.

Orlando, or Olly, started his hospo career 
at Windy Point Restaurant and then 

worked at the-then Hyatt Regency before 
running a successful video shop with his 

brother.

He got back into hospitality and worked 
at a string of great restaurants including 
Eccolo, Hotel Adelaide, Red Ochre and 

Enoteca Cucina before a successful decade 
at Assaggio Ristorante.

Next came Rigoni’s, Hardy’s Verandah 
and Bocca di Lupo at Mitolo Wines 
before he joined the Adelaide’s finest 

supermarkets team in 2018.

“I love it here, I’m a true people person 
and I enjoy the interaction we can have 

with people at Mr Nick’s,” Orlando says.

“I have a pretty good memory when it 
comes to remembering diners’ faces and 
names and try hard to remember what 
they like to eat or where they like to sit.

“I think people like to be pampered a bit, 
they like relaxing and being looked after, it 
doesn’t happen a lot thesedays, so I enjoy 

offering that.”   

Orlando 
Bagnara

The Indonesian and Malaysian dish is tender, 
moist and has intense aromas and flavours. 
It is also simple to prepare and cook, is 

healthy and great for sharing. “ I like to wrap 
the whole fish in a banana leaf and cook over a 
charcoal grill but if you don’t have a chargrill,  
it is equally as delicious cooked in the oven,” 
Duncan says.

“If using a whole fish, choose one with firm flesh 
such as snapper so that it does not break while 
cooking. If you prefer, you can also choose fish 
fillets. My favourite would be skate fish (sting 
ray)  as it does not become dry.”

IKAN BAKAR
Ingredients 

• 15g chilli powder 
• 5g belacan (shrimp paste)
• 4 shallots, sliced, or 2 small onions 
• 2 medium onions, sliced 
• 1 stalk lemongrass, sliced, use only the bottom 3 inches 
• 2 cloves garlic, chopped 
• 10g ginger, sliced fresh 
• 8g galangal, sliced, fresh 
• 10g turmeric powder 
• 15m cooking oil 
• 10ml lime or lemon juice 
• 5g salt 
• 10g sugar 
• Banana leaves are available in the  

Asian frozen foods section
• Whole fish OR fillets

Method 

1. Place chilli powder in a bowl and add water 
to make into thick paste.

2. Chop belacan into small pieces.

3. Roast belacan until brown then allow to cool 
before blending.

4. Place chilli paste, roasted belacan, and all 
ingredients in a blender or food processor.

5. If it is too dry, add 1 teaspoon of water  
until everything blends well.

6. Score both sides of whole fish so the 
marinade can soak in and it will cook better. 

7. Rub marinade on fish and add salt and then cover 
and marinate in the fridge for at least two hours.

8. Pre heat oven to 180 degrees.  

9. Place fish in baking tray lined with baking 
paper and leave whole fish in oven for 20 
minutes , depending on size of fish, and 
drizzle vegetable oil on fish. 

10. After 20 minutes crank up the oven up 200 
degrees C to get the charcoal colour.

11. Take out from oven and garnish with fresh 
coriander and freshly sliced chilli. 

Everything 
is available 
at Frewville 

and Pasadena 
Foodland

marinated  
grilled fish 

Head chef Duncan Wong from Mr Nick’s Kitchen at Pasadena Foodland shares  
his recipe for Ikan Bakar or marinated grilled fish

PROFILE
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CHEESEBAR

Cheese, 
please!

WHEN YOU’RE FACED WITH A LARGE SELECTION OF CHEESE,  
IT’S EASY TO FEEL INTIMIDATED BY THE COUNTLESS OPTIONS 

AND STICK WITH WHAT YOU KNOW.

There’s a big world of cheese out there to 
explore so it seems a shame to always 
buy the same Camembert or Cheddar.

Cheesebar at Frewville and Pasadena Foodland are 
ideal destinations if you’re looking for interesting 
cheeses to create an epic platter or board.

Staff at both stores can take the guesswork out of 
your cheese choice by offering advice if needed.    
Cheese guru Vicky Hill from Frewville Foodland’s 
Cheesebar shares her current favourites which 
would be ideal for your mad March, Easter or 
Mother’s Day cheeseboard.

1. One of her favourite cheeses right now is 
new to Australia and is a truffle goat cheese 
from the Netherlands. Chevretta 
Excellent Truffle is from Treur 
Kass in North Holland. It’s 
soft, super creamy and has 
pieces of Italian black truffle…
it is sublime!

LA CHIPS 
FRANCAISE

Vicky says Bret’s cheese-flavoured crisps 
are a Cheesebar best seller. 

Bret’s Camembert chips are made 
with Camembert from Normandy in 
western France and  have a strong, 

creamy and fruity taste. The 
Au French Jura chips are made with  

PDO Comté cheese from the Jura 
region and have the perfect balance of 

floral and fruity notes. 

“These French chips are amazing. 
We’ve been selling stacks of them and 

they make a fun, unique addition to 
cheese platters,” Vicky says.

Bret’s is based in Central Brittany (or 
Breton in French) and it is a family 

owned company.  Bret’s partners with 
285 local potato farmers in Brittany 

and the Auvergne to get the best chip-
making potatoes.  

2. Udder Delights’ Mawson Blue is a South 
Australian take on the classic English 
Shropshire Blue. It has a vibrant orange hue, 
is rich and luscious with a mild, mellow flavor.    
Mawson Blue is named in honour of renowned 
Antarctic explorer, Sir Douglas Mawson.

3.  Curious about Comte? An absolutely 
essential cheese experience is Xavier 
David Comte, a famous cow’s milk cheese 
produced in the Jura region of eastern 
France. It is aged for 18 months and is 
a dense, firm cheese with nutty, fruity, 
salty, sweet and savoury characters. It is 
pronounced “com-tay”.

4. She is loving the Vannella products from 
Melbourne. It’s a family-run business which 
specialises in artisan soft, fresh Italian-style 
cheese. Don’t miss Vannella’s burrata, made 
from mozzarella and fresh cream. The outer 
shell is solid mozzarella while the inside 
contains both mozzarella and fresh cream.   
“Burrata” means “buttered” in Italian.

5. Last but not least, Selected By Will Studd 
Brillat-Savarin. Will Studd is an international 
cheese specialist  based in Australia who 
hand selects benchmark cheeses to be part 
of his high-quality range. This cheese , 
which takes its name from the famous 18th 
century French food writer Brillat Savarin, 
is from Burgundy, France. It’s a decadent 

triple cream cheese aged with naturally-
occurring white mould. When aged, the 
cheese can be scooped with a spoon 
from the centre!  

BUG-FREE  
CAMPING

Camping trips will soon be on the 
agenda with Easter just around the 

corner (April 15 to 18).

Adelaide’s finest supermarkets stocks 
the Chagrin Valley Soap and Salve 
Company brand which has a wide 

range of all-natural skin care products 
-  including items for those who love 
the great outdoors but dislike bugs.

A Camping & Trail Bar is a natural 
soap perfect for camping trips and 

formulated with a long list of essential 
oils to discourage mosquitoes and 

other insects - it’s a natural bug 
repellent.  Other ingredients include 

sunflower oil infused with wild 
harvested jewelweed, organic coconut 

oil and organic oat flour.

There is also Don’t Bug Me!  Bug 
Off natural repellent lotion stick 
made with lemon eucalyptus and 
a moisturising base of virgin shea 

butter and jojoba oil which soothes 
and softens skin.  It’s a safe, organic 
alternative to chemical-laden bug 
repellents and is packaged in eco-
friendly, recyclable, compostable 

cardboard push-up tubes.

Chagrin Valley products include 
shampoos, soaps, deodorants, 

salves and other skin care essentials 
for adults, children and pets 

which contain nothing artificial or 
synthetic, no GMOs, just wholesome 

ingredients.  
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MR NICK’S FREWVILLE 

Breakfast 
club

Mornings can be a struggle for many 
and going out for an early café breakfast 

requires maximum effort. 

Even the most morning-challenged 
among us will ease gently into the day 
with breakfast at Mr Nick’s at Frewville 

Foodland - the menu provides all the incentive 
needed to get up early. All the dishes are based on 
ingredients which are available in store. 

Toscano brand buttery waffl  es (traditional 
light and fl uff y Belgian Liege waffl  es with real 
pearl sugar) are served with Barossa Fine Foods 
bacon, banana, Canadian maple syrup and 
locally-sourced mascarpone. The mascarpone is 
coloured with Stardust Longevity powder (also 
available in store) which is an organic nutrient 
powder containing pomegranate, acai, strawberry, 
beetroot and blueberry .

Mr Nick’s 
Kitchen serves 
breakfast from 

7am-11am Monday-
Saturday and 

7am-3pm 
Sunday.

Mr Nick’s Benedict is always a winner with in-house 
Turkish bread, Barossa Valley Fine Foods  bacon,  
poached local free-range eggs, balsamic glaze and 
Mr Nick’s secret recipe hollandaise sauce. 

Gustavo “Gus” Lawisch Schafeer is part of the 
Mr Nick’s Kitchen cheffi  ng team and cooked the 
breakfast dishes pictured here. The Brazilian-
born cook has lived in Australia for 4 years and 
now has his permanent residency.

“Australians love café breakfasts and brunch. My 
girlfriend and I always go out for brunch on the 
weekends, it’s so relaxing,” Gus says.  

COFFEE CONNECTION
Head barista Vanessa Luu from Mr Nick’s at Frewville 
says the simple act of buying a coff ee has taken 
on greater importance in people’s lives during the 
pandemic.

Vanessa and the barista team at Mr Nick’s say the 
routine of grabbing a morning or afternoon coff ee has 
also delivered a sense of community.

“People crave human interaction and appreciate the 
little things now more than ever,” Vanessa says.

“A barista knowing someone’s coff ee order, going above 
and beyond to deliver a good coff ee experience, those 
things matter.

“Customers routinely say to our team ‘it’s really good 
to see smiling faces’ rather than people avoiding 
engaging with each other.

“Coff ee is a joy in someone’s day. In the midst of 
the crazy times we’ve been having, people have 
been staying home a lot more so these moments are 
important.”

�ane ss a 
L��

What is single 
origin?

Have you ever walked into a café, looked 
at the coff ee menu and wondered what the 

term ‘single origin’ actually means?

While coff ee lovers are familiar with the 
lingo about their favourite beverage, 

others may be confused by coff ee 
terminology.

Vanessa from Mr Nick’s Frewville says 
single origin coff ee is as it sounds – coff ee 

beans that originate from one single place. It 
goes deeper than that, though. Single origin 
coff ee can come from a single country or a 

specifi c region within that country. 

There is also single farm/estate coff ee which 
is sourced from one single farm and it’s 
usually high quality and more expensive 

with a distinctive fl avour profi le.

There are single cooperatives which 
happens when single farm coff ee isn’t 

possible. In many countries, there may 
be  farmers who produce only a few bags 
of coff ee each harvest. A local cooperative 

may process all the coff ee together to 
produce a single lot.

Micro lot coff ee is sourced 
from a single plot of land 
in a farm and these are 

generally coff ees of excellent 
quality. A nano lot is smaller 

than a micro lot!

Vanessa says Mr Nick’s baristas use 
specialty coff ee from Paradox Coff ee 

Roasters and these include an ever-
changing range of single origin off erings .

“Single origins are very similar to wine 
– diff erent vineyards produce diff erent 
grape fl avours – and it’s the same with 

coff ee beans,” she says.  

“I enjoy introducing people to single origin 
coff ee and changing people’s perceptions or 
opening their minds to new options if they 

are up for a new experience.” 

“Black coff ee for instance, with a well-
roasted coff ee, the fl avours open right 

up, just like with wine. When the coff ee 
temperature decreases, you can taste all 

the nuances.

“It is the same with a cold brew over ice.  
Just like whisky,  the ice can enhance the 

natural coff ee fl avours.”



Wild ones 
ORGANIC FARMER SHANE ELDRIDGE FROM 

ELDRIDGE FRESH ORGANICS BELIEVES IN “WALKING 
SOFTLY ON THE EARTH” AND CONTINUES TO INNOVATE 

WITH NEW COMPOSTABLE PACKAGING SOLUTIONS 
FOR HIS FARM-GROWN PRODUCE.

Shane has been supplying Adelaide’s fi nest 
supermarkets with certifi ed organic 
produce from his Murray Bridge farm for 

more than six years. It is a strong relationship 
built on shared values about the many benefi ts of 
growing and eating organic foods.

He has created a Wild Ones range of imperfect-
looking but otherwise perfect quality farm-
grown produce including Lebanese cucumbers, 
capsicum, snowpeas, chillies and tomatoes.   

“Essentially these are the rebels, they don’t want 
to be Instagram-perfect, they’re a little bit wild,” 
Sally Caston from Eldridge Fresh Organics says.

The Eldridge team has developed a new range of 
environmentally-responsible packaging ideas for the 
Wild Ones range. It has replaced plastic produce trays 
with new compostable bamboo-based trays which 
are eco-friendly containers and either recyclable or 
certifi ed home compostable. Eldridge is also using 
home compostable fl ow-wrap fi lm (anti-fog biaxially 
oriented polypropylene (AFG BOPP) for the produce.

The fl ow wrap plus a sticker has a certifi ed home-
compostable outer shell (from March).
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ORGANICS

“We’re really excited about all this and proud 
we have had the courage to give it a go. It is 
working – the range is proving really popular with 
customers,”  Sally says.

“Most people buy organics as a way of 
being kind to the earth so it makes 
sense they will welcome 
the concept and 
particulary with its 
environmentally 
responsible 
packaging.”  

“We’ve been around 
for four generations and we’ve 
been doing genuine, certifi ed 

organic since well before it was 
in fashion - using no synthetic 
chemicals, artifi cial fertilisers 

or genetically modifi ed 
organisms. Not because it’s 

‘cool’ but because we genuinely 
believe it tastes better, and feels 
better knowing what you are, 

and aren’t, putting in to 
your body.” 

Shane Eldridge

Sha�  El�ridge 

The couple also make value-added garlic products 
such as the popular minced garlic, black garlic, garlic 
granules and powder. Frewville Foodland’s Organics 
Coordinator Jonathan Parini says he receives 
regular requests for Raelee’s homemade minced 
organic garlic which has proven popular with home 
cooks. Frewville and Pasadena Foodland are the 
only retail stockists of the minced garlic.

“We actually underestimated what the interest 
would be in the minced garlic and now it seems 
people have been asking for more and more.  
Once they’ve tasted it,  they don’t want anything 
else,” Raelee says.

“It’s gone crazy which is nice and people seem to  
love it as it’s Australian and organic and is not a 
reconstituted imported product”.  

Haaseford  also produces black garlic, a luxury 
product which is the result of ageing regular 

garlic bulbs for a period of time to achieve a soft, 
delicate molasses-like fl avour.

Raelee and Damien have purchased more black 
garlic makers – they’re fermenting boxes  - to 
meet demand. They use large organic elephant 
garlic and ‘cook’ it for three weeks until it turns 
inky black and it develops that rich creamy 
texture and distinctive umami fl avour.  

Garlic goodness
Garlic lovers can’t get enough of locally-grown and 
certifi ed organic minced garlic from Haaseford 
Farms at Ironbank in the Adelaide Hills.

Raelee and Damien Basford grow garlic on their 
farm  without any chemicals or pesticides so it 
hasn’t travelled far to reach your shopping basket.
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SUSTAINABILITY

Blue Zone boost
A new range of wellbeing products 

made exclusively for Adelaide’s fi nest 
supermarkets takes its inspiration from 

Ikaria, the Greek Island home of Mr Nick.

Ikaria is one of the world’s fi ve Blue Zones 
where people live the longest, healthiest 

lives which is due, in part to eating a 
variety of healthy, nutritious foods.

It can be hard to get all the daily nutrients 
needed for good health so Adelaide’s 

fi nest supermarkets has created its own 
range of Blue Zone wellbeing products to 

help people incorporate more health-
promoting ingredients into their diet.

The Blue Zone Wellbeing Kitchen 
superfood powders include nutrition-
packed and good-tasting Happy Gut 

Collagen, Super Greens, Complete Protein 
and Beauty Boost Collagen. 

Just mix the powders with water and add 
to smoothies for a nutrition boost.

The superfood powders , exclusive to 
Adelaide’s fi nest supermarkets, are all 

made in Australia using the fi nest -quality, 
sustainably-sourced ingredients including 

wild-caught marine collagen from Norway, 
organic seaweed from Ireland, grass-fed 

collagen and organic greens. 

Committed 
to change

Adelaide’s finest supermarkets has 
a long-term and genuine commitment 

to environmental sustainability. 

R educing our ecological footprint and 
environmental impact is a journey that 
never truly ends. It’s often said that 

sustainability is not a destination but a journey.

Adelaide’s fi nest supermarkets has always had 
an awareness and a genuine commitment to 
environmental sustainability. The AFS team is 
working hard on a sustainability plan 2025 which 
will formalise its existing philosophies and help 
measure sustainability successes along the way.

“The sustainability work is ongoing, it is a ‘forever’ 
plan for us,  and we’re now committing to much 
deeper improvements. We are not perfect but we 
are totally committed to sustainability with all that 
we do,” AFS director Spero Chapley says.

“Environmental eff orts are more than ticking 
boxes. It is about attitude, courage, commitment 
and a long-term view, being smart about 
decisions we make and the way we do things.”

Environmental considerations for AFS include 
waste, packaging and energy but sustainability 
also touches on areas such as wellbeing, 
community and connectivity.

There are several sustainability initiatives 
where AFS has led the way including being a 
pioneer of certified compostable BioBag fresh 
produce bags - and now the game-changing 
checkout carry bags.

AFS was the fi rst supermarket group in South 
Australia to have a reusable container scheme - 
Pack and Go – to help reduce the use of single-
use plastics. Cardboard trays for fresh produce 
are another positive move.

The store environment at Frewville and Pasadena 
Foodland is also an example of the AFS emphasis 
on wellbeing for staff  and customers with the 
creation of welcoming, inclusive and inspiring 
community spaces.

“Supermarkets had a very sterile, lifeless 
environment in the past but there is a bit of 
change going on now…we have played a role here 
I think and others are now following our path,” 
Spero says.

“Our little-fi sh-in-a-big pond initiatives have 
never been part of a planned agenda, things 
have happened naturally, and as a ripple eff ect, 
we are making broader positive change in the 
community.”

Looking to the future,  AFS plans to explore 
sustainable construction practices at its 
visionary new greenfi elds development site. The 
project will work with Green Star Communities 
certifi cation as a framework, complemented by 
Living Building Challenge (LBC) which is an 
international sustainable building  certifi cation 
program. 

GOING GREEN 
Adelaide’s fi nest supermarkets has been 
working with KESAB on a range of 
sustainability projects. We sat down with 
Sarah from the KESAB team to discuss some 
of the valuable work which is being done.

“AFS was keen to better manage materials 
so KESAB completed a waste audit and 

created a waste management plan in 
2019,” Sarah from the KESAB team says.  

“From there, more environmental 
considerations have been tackled when 
it comes to resources such as energy 
and water use,  and exploring how AFS 
can work better with the community for 
sustainable outcomes.”

KESAB has also worked with AFS to 
create a dedicated staff -run “green team” 

which is keen to explore opportunities and 
continue to improve over time.

“The thing that excites me is that the staff  
at AFS are willing to try new things, take 
some risks and experiment and be a bit 
diff erent,” Sarah says.

“That allows for fl exibility which is really 
important in such a dynamic industry. 
Not everyone knows that you have 
to update your waste knowledge and 

practices regularly so it’s great to see AFS 
committed to ongoing improvement, not 
only in this area.

“The other part that is really exciting 
is the holistic view.  Waste is only one 
element of what AFS is  working on …
that holistic view is based on community 
and connectivity which is really inspiring 
and speaks to what the Chapley family has 
envisaged.”  
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COMMUNITY LINKS

Shared 
goals 

STURT FOOTBALL CLUB AND ADELAIDE’S FINEST 
SUPERMARKETS ARE BOTH BOTH  

KICKING GOALS IN 2022. 

The local footy club and family-owned 
supermarket business have enjoyed a 
long-standing partnership since 2013. The 

organisations also have a lot in common including 
history, tradition, community links – and a shared 
commitment to good environmental practices. 

Sturt CEO Sue Dewing says the club is proud to 
align its traditional but forward-thinking Sturt 
brand with the Adelaide’s finest supermarkets 
brand which is also progressive and innovative.   

2022 is a big year for Sturt as it embarks on stage 2 of 
the Unley Oval redevelopment which will deliver a 
community hub and multi-use function space above 
the Jack Oatey Grandstand. It will allow increased 
numbers of supporters to enjoy match-day hospitality.

The $4.5m redevelopment allows for a 
strengthening of ties between Sturt FC and Youth 
Inc. which is a progressive school (supported by 
AFS) designed to offer students real-world work 
experiences as part of their studies.

“We rely heavily on Youth 
Inc. to help us on match 
days - working on the gate, 
hospitality outlets, canteens 
and bars -  and the students 
have been great.  Many have 
been working with us for 
two years so we haven’t had 
much churn which is really 
positive,” Sue Dewing says. 

Sturt’s business development manager Renee 
Bartlett says the club has positive experiences 
teaming up with Youth Inc. students by offering a 
range of volunteer opportunities. 

“We benefit from working with Youth Inc. as we 
always need extra hands at the club but students 
also benefit by achieving SACE points and gaining 
that real-world working experiences.”

Sturt is in the second year of its Double Blues 
Goes Green environmental policy and it 
takes a similar direction to Adelaide’s finest 
supermarkets eco-friendly workplace.

“We worked with Waste Reduction SA for the 
past year on our waste reduction strategies and 
96 per cent of match-day waste was disposed of 
properly and diverted from landfill….we want to 
continue that,” Sue Dewing says.

“We’re the first football club in the country to be 
designated a plastic-free precinct. We measure 
our match day waste, we weigh the waste at the 
end of the day, so it is real data and we are not 
just plucking numbers out the air.

“Jeffries Compost Service take our compost. We 
have an expectation our vendors and supporters 
will be part of the process. It hasn’t been that 
hard to implement which is very encouraging.”

2022 is another big year for women’s football 
at Sturt as participation continues to grow and 
evolve.

Sue Dewing says the club is proud to feature the 
Adelaide’s finest supermarkets brand logo on its 
women’s football team uniforms.  

“We have a senior women’s team and  it’s been 
great as we are starting to see a pure footballers 
in the women’s league. For a lot of the players, 
football is all they’ve ever played. There’s some 
real talent coming through and we’re pretty 
excited,” Sue Dewing says. 

Sturtfc.com.au 

Keeping trades alive

While many supermarkets are putting 
in-house butchers on the chopping block 

in favour of all pre-packaged meats  - 
Adelaide’s finest supermarkets is doing 

quite the opposite and nurturing the trade 
of butchery. 

The butchery departments at Frewville 
and Pasadena Foodland are just one 

shining example of the commitment to 
nurturing traditional trades and skills 
development and creating employment 

opportunities for South Australians.

David Exton is Pasadena’s Foodland head 
butcher who started his career with an 
apprenticeship via Regency TAFE and 
has been working at Adelaide’s finest 
supermarkets for the past 15 years.

“Supermarkets are social environments 
so having an instore butcher allows for 
a direct relationship to be built with the 

customer,” David says.

“Instore butchers add to the sensory 
experience of visiting supermarkets 
which shouldn’t be cold and sterile 

environments, but full of life with the 
sights, sounds and smells you’d associate 

with a food market.”

David is now sharing his experience with 
apprentice Rowan Wannop who works 
in the butchery at Pasadena Fooodland 
while studying a Certificate III in Meat 

Processing (Retail Butchery ) at Regency 
TAFE.

Rowan - who has worked in hospitality at 
Frewville Foodland and in fresh produce 

at Frewville and Pasadena - saw an 
opportunity to start an apprenticeship 
with Adelaide’s finest supermarkets so 
started from scratch in butchery and 
began the training at Regency TAFE.

He enjoys working with the team and 
appreciates the variety of work he’s able 

to experience which he wouldn’t have 
the chance to do elsewhere. This includes 

knife skills, breaking down whole animals, 
making his own smallgoods and dealing 
with specialist meats such as dry-aged 

beef and wagyu which aren’t available in 
other supermarkets. 
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YOUTH INC.

Youth Inc.  recently teamed up with SA Water 
for a learning project dubbed Flow & Grow 
giving 10 students the chance to learn more 
about South Australia’s waterways through 
the lens of adventure, culture, conservation, 

biodiversity and sustainability.

Youth Inc.’s experiential learning manager 
Ben Trewren says a series of adventure-
based experiences helped educate students 

about topics including water flow and supply, 
drought, marine pollution, biodiversity, climate 
change, water recreation, conservation and more. 

The project included day paddles at Warren and 
South Para Reservoirs, workshops with SA Water 
staff, a Basic Paddling Skills course with Paddle 
SA and an awareness course with Leave No Trace 
(which promotes awareness and respect for our 
natural and cultural heritage).

It all led to a four-day expedition through the 
backwaters of the Murray River north of Renmark, 
under the guidance of Canoe The Riverland.

“We’re incredibly proud of our young people 
who each stepped out of their comfort zones to 
learn more about themselves and the community 
around them,” Ben Trewren says. 

“We know that the young people we interact 
with come from marginalised and/or vulnerable 
backgrounds and many have not been afforded 
the opportunity to intimately understand our 
natural environments. 

“Through outdoor experiences, a sense 
of adventure, engaging with the natural 
environment and a chance to undertake activities 

“ Of the many lessons that this challenging 
experience taught me, one that stood out to 
me the most was that I need to start taking 

action to lead a more independent life, where I am 
less reliant on everyone around me, possess more 
self-trust, and am capable of doing things on my 
own without requiring approval from others. But 
also knowing when the right time is to ask for help, 
and that it’s okay to ask!”

“ I love the adventure that these trips have/bring, 
would love to do heaps more active things on 
trips like these as it pushes everyone physically 

and mentally. I think I built some more relationships 
and brought back a couple as we had time to talk 
about stuff that has happened and just shared our 
experiences with one another.”

“ Going on the trip in general was out of my 
comfort zone especially the headspace I put 
myself right before the trip is very pressuring 

but it was very worth it. The whole experience has 
made me feel more energised to get more out there 
in the outback and focus on my values more often to 
feel more alive.”

FLOW & GROW 
TESTIMONIALS

they never thought they would or could do - we 
have been able to connect and excite young 
people to not only care about but become 
activists in conserving and improving SA’s water-
based ecosystems.”  

PADDLING PATHWAYS PADDLING PATHWAYS 

ENROL  
NOW!

The Flow & Grow project is just 
one of many amazing learning 

experiences Youth Inc. provides. 

Expression of interest for 2022 
enrolment is now open for a June 

2022 commencement. 

You are welcome to tour the 
CBD campus and meet with 
the team. Please submit your 
details at youthinc.org.au/
enrolment and we will be  

in touch!

If you have a friend or 
family member who you think  

will be a great fit for our community, 
direct them to youthinc.org.au  

or @youthincsa 

HARNESSING 
POTENTIAL

Youth Inc. is an Adelaide-based 
independent, not-for-profit, 

secondary, special assistance school 
for young people aged between 17-24 

years old. 

Our teams of young people 
choose to join us for an 18-month 

transformative learning experience, 
having found their way to us 

because they feel that their potential 
hasn’t been correctly harnessed in 

mainstream education. 

Coming to us from across 
metropolitan Adelaide, our young 

people create a vibrant community of 
diverse genders, cultures, beliefs and 

experiences. 

We place an equal focus on growing 
each young person’s sense of agency, 
identity and direction during their 

time with us. The majority are from 
marginalised, disadvantaged and/or 
challenging backgrounds and express 
that they are seeking an increase in 

their mental, physical, emotional and 
social wellbeing. 

Our hope for every young person 
when they move onto their next 
‘thing’, is that they are able to 

identify that they are now living 
a life that is meaningful to them, 
having furthered their learning, 
development and experiences to 
better understand how they can 

become active contributors in their 
communities.  



A D E L A I D E S F I N E S T . C O M . A U

# A D E L A I D E S F I N E S T S U P E R M A R K E T S

�or � Lincol n 
Fisher Heydar Van Veen

Seafood including red snapper 
and King George whiting

Dinko Seafood 
Prawns and blue fi n tuna

Boston Bay Smallgoods
Free-range, heritage pork products

Murr ay Bridge  
Eldridge Organics
Fruit and vegetables

Vince 
Calabrese tomatoes 

Burr a 
Princess Royal Station 

Premium grain-fed Angus beef

�or � �ugust a
Bultarra (North Western Pastoral district)

Saltbush lamb

L�ch iel
Salt lake pork 

�ou �� �as � 
Hoods Earth Produce at Keith

Earth Eggs pastured eggs 

Robe Dairy
Cheese

Coorong Gold
Organic honey 

Cl ar� �al le y
Pangkarra (Maitland family) 

Pasta 

Four Leaf Milling 
Rolled oats 

Knowing where your food is sourced helps to bridge the gap between farm to table. There is also a growing appetite in Australia for 
organic fresh produce with demand increasing 20 per cent each year. Adelaide’s fi nest supermarkets has strong, well-established 

relationships with organic fresh produce suppliers from around South Australia. Some of these producers include:

��elai�� M�tro
La Casa del Formaggio (Glynde)

Italian-style cheese

Kytons Bakery (Edwardstown)
Hot cross buns 

Kanga roo  �slan� 
KI Free Range Eggs

Eggs 

KI Living Honey
Raw organic honey 

KI Oats 
Rolled oats

Riverlan� 
Wool Shed Road Orchard

Stonefruit

Fl eurie� Penins�la
Feather and Peck at Mt Compass 

Pastured free range eggs 

Little Acre Foods
at McLaren Vale 

Smallgoods/gourmet foods

Port Willunga Fine Foods
Muscatels, fruit pastes, fruit and nuts

M� Barker / Wis to w
BioPark Organic Farm 

Stonefruit, cos lettuce, kale, garlic

Mo�te c�te 
Marriott Orchards

Cherries

Nor to n ��mm it 
Grove Hill 

Cherries 

Urai�la
AF Parker and Sons

Strawberries

Lob ��h�  
SA Organic strawberries 

Fo re�  Ra nge  
Filsell’s Apples 

�irgi nia
SA Mushrooms

Mushrooms 

Top Green 
Asian herbs and vegetables

Perpetual Farm 
Tomatoes 

TC Luong 
Vegetables (eggplant , capsicum, Lebanese 

cucumbers)

 Food lovers are 
becoming increasingly 
passionate about what 
they eat and where it 
comes from.   

SA’S 
BIGGEST 
PANTRY

Premium grain-fed Angus beef

�or � �ugust a
Bultarra (North Western Pastoral district)

Nor to n ��mm it 


