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Circular Advantage
An award for Process Re-invention  
In March last year Edlyn Foods CEO Andrew Donelly and Product & 
Packaging Designer Thomas Shelley undertook Circular Advantage  
course. The initiative was done in cooperation with the council areas  
of Hume and Kingstone and the course was developed by KPMG.  
The Circular Advantage program teaches companies to understand the 
circular economy and develop ways to incorporate this into your business. 
The program gathered 20 or so businesses in the local council areas to 
discuss new ideas and to create a forum for us to learn together, and 
provide cross-business advice. 

Over the 18 week program all businesses went over various aspects of the 
circular economy to create and implement it into each business. Each week 
there was a topic, catch up, and discussion board, where each business 
would put forward their point of view and comment on other businesses.

The course ends with a final project called Circular Economy Roadmap. 
The goal of this project is to use the tools learnt throughout the course to 
outline a circular economy plan for the company in the future. In Edlyn’s 
presentation we looked at measuring the sustainability baseline and 
utilising the innovative culture to stimulate ideas from the employees.  
The impact would then be measured from the baseline and implemented. 

After presenting Edlyn’s Circular Economy Roadmap to the class and 
council members, Andrew and Thomas won the award for ‘Process  
Re-invention’.
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A word from the CEO

It’s important for us to involve as many 
as we can, in the plans around actioning 
our key initiatives and commitments.
I spent a very enjoyable few days away from the office last week, with our 
Senior Management team, and in addition a further representative from each 
department. At this forum, I outlined a renewed vision for the company. 

Also at this event, each team got to present the big “rocks” that they will be 
addressing in the next 5 years, and the key actions needed in the coming year,  
to move towards our vision. 

It’s important for us to involve as many as we can, in the plans around  
actioning our key initiatives and commitments.

Whilst we now have a great deal of work to do, there is a sense of excitement 
about the years to come, and the opportunities it will bring to the company and 
for all of our team. We foresee further securing of our core business, in addition 
to expansion into some exciting new areas. We will also work to address the  
key challenges we’ve identified in front of us.

I’m constantly amazed at the depth of talent within our company, and the 
ownership that individuals take in their roles. This alone will stand us in  
very good stead for the future.

I look forward to sharing more details around our renewed vision and plans  
for the future in the months ahead.

Andrew Donelly
Managing Director
Edlyn Foods Pty Ltd 

Edlyn CEO Andrew Donelly proudly accepting 
the award for Process Re-Inventing.
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Meet the  
Distributor
Complete Food Service  
Complete Food Service is an independently owned and operated food 
distributor and have been supplying quality food products to Melbourne’s 
cafes, restaurants, hotel and retail food outlets since 1991. 

The company manages all its operations from their 5,500 square  
metre, HACCP approved facility in the Melbourne suburb of Preston.  
With over 50 employees and 12 delivery trucks, Complete Food Service  
is committed to fresh and on time delivery to its customers. 

Known as a one stop shop for the food industry, the company supply an 
extensive range of dry, fresh, chilled and frozen foods; and beverages. 
They have made a name for themselves by going that extra mile, for their 
customers. Founder and Director of Complete Food Service Tony Osky, 
shares that their independence and his experience of over 25 years are 
some of the advantages that Complete Food Service brings to the table. 

“If a chef needs a single product delivered in an emergency, we will make 
sure they get it,” says Osky. He believes that their ability to interface 
directly with the clients and meet their needs at any stage has helped 
cement them as a preferred distributor in the local and national market.

With customer service at the forefront of their values, Complete 
Food Service has partnered with Edlyn Foods for more than 10 years, 
purchasing over 20 products. 

Complete Food Service Purchasing Manager Carole Katebian believes the 
reasons why they repeatedly choose to partner with Edlyn Foods is due  
to Edlyn’s commitment to exceptional customer service. Along with the 
quality, range of products, and the availability of stock consistently which  
plays a huge factor. 

Tony & John, representing their family business.
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Mulwarra Export 
& Bone Roasters 
On the 29th March 2021, Edlyn Foods officially appointed 
Mulwarra Export Pty Ltd as the exclusive international 
representatives of our Bone Roasters products. 

This partnership will provide a greater level of service for Edlyn 
international customers and expand it’s products into export markets.

Mulwarra Export Pty Ltd is a specialist exporter of premium 
Australian beef, lamb, veal, Wagyu beef, venison, seafood, game meat, 
charcuterie, poultry, goat meat, pork and specialty cheese. Since 
1997 the company have been supplying five-star hotels, restaurants, 
retailers and airline caterers in over 35 countries. 

The company has built their reputation on establishing long term 
relationships with key partners along the supply chain in selected 
regions of Australia. Additionally, enhancing customer experiences by 
reliably delivering consistent quality throughout the year. 

Mulwarra provides customers greater flexibility and cost efficiencies 
by offering a large product range and reliable shipment consolidation 
through both air and sea freight. 

Mulwarra Export Pty Ltd have been a customer of Bone Roasters 
Stocks & Jus, as it compliments their existing range and speciality.

Bone Roasters is currently exporting to Dubai, Bahrain, China, Hong 
Kong, Maldives, Philippines, Saudi Arabia, Singapore and Thailand. 
With Mulwarra representing Bone Roasters around the globe, we are 
excited for the growth of our product around the world. 

The Mulwarra Export Team - From left to right: Malcolm Williams,  
Sam Rodgers, Hamish Thompson & Nigel Pyne.
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PROMOTIONS
???????????????????

As the financial year comes to an end, Edlyn 
held their Annual Strategy Conference for  
Managers and their 2ICs to gather and present 
their plans for the coming 5 years. 

The event was held over two days at the picturesque 

Peppers Mineral Spring Hotel, Daylesford. The venue 

provided a relaxing and calming atmosphere where the 

team was able to focus their attention on the company’s 

vision and purpose. 

Special guest speaker Dr. Scott Valentine, the Director & 

Senior Circular Economy Specialist at KPMG presented 

to the group via Zoom on Circular Economy. He shared 

numerous case studies from different companies who 

have implemented this economic system to eliminate 

waste and the continual use of resources. 

After Dr. Scott’s stimulating presentation, the team 

went on an excursion to local Daylesford Bewery, The 

Fermentary where they got a tour of the site and tried a 

delicious range of fermented products: Kimchi, Smokey 

Jalapeno Kraut and sipped on different flavour Kefir. 

Everyone agreed that it was wonderful to learn about 

another company’s manufacturing processes and 

operations. 

The final day, each department presented their vision 

and strategy for 5 the next years and finished up with a 

workshop and feedback on the previous two days.

The strategy meeting left the team feeling inspired and 

excited for Edlyn’s future. 

Annual  
Strategy  
Conference

What’s on Social
From end-users to consumers,  
it’s clear that everyone loves our  
Edlyn products!

CUSTOMER LOVE
This quarter both end-users and consumers have been 
sharing their love of Edlyn products via their socials.

Andrew Donelly launches The annual Strategy Conference with the  
Edlyn team.

The Edlyn team at The Fermentary trying a delicious range of their  
fermented products

@twoprovidores agree that Bone Roasters Red Wine Jus is just as good as 
the one they’d make in their own kitchen.

Did you know that our Edlyn Flavoured Toppings are available  
@igawestfootscray Well, you do now!



I   www.edlyn.com.au10 11

Meet the Customer

Robert Menzies College  
Robert Menzies College (RMC) is a not for profit residential college on 
Macquarie University campus that offers students a living and learning 
community. RMC’s community consist of Australian and international  
students along with several staff members and their families that live on  
site to enhance the family atmosphere of the college. 

Established in 1972, the college can accommodate up to 312 residents  
with full access to College facilities and service such as study, music,  
television and laundry rooms. The college offers a range of accommodation  
and catering options.

Chef Sumit Chugh has been a chef at RMC for nearly 4 years and work 
alongside 10 staff who helps him to deliver approximately 400 meals a day  
on campus. “My role here as Chef Manager involves overseeing the day-to-day 
operations in the kitchen, prepare menu for students, conferences and  
internal functions, training new staff and other miscellaneous duties.”  
shares Chef Sumit. 

To keep things exciting and new for residents, Chef Sumit prepares a 21 day 
rotational seasonal menu. When pre-planning the menu, he keeps in mind the 
cultural diversity at RMC and highlights a chef special twice a week to keep it 
exciting for the students. In additional to this, the college conducts focus  
group interviews with residents that provides valuable food related feedback 
and requirements.

Chef Sumit explains what he looks in foodservice brands are flavour and 
consistency. As such, Sumit incorporates both Edlyn and Wood’s products  
across his menu. “Currently, open sandwiches are a really big hit on the menu, 
and when pair with the Wood’s tomato relish, it just compliments it.”

His favourite product is Wood’s Tomato Kasoundi. He describes that  
the product has a distinct base flavour that works with pasta dishes  
and nachos.  

Additionally, Sumit comments on the Edlyn sauce dispenser units that is a 
value-adding product that assist greatly with productivity, hygiene and also  
looks great. 

Some of the delicious meals created at Robert Menzies College using Edlyn products.
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Edlyn’s Western Australian sales broker Michael Luxmoore (second from  
left) recently participated in the Hawaiian Ride for Youth charity covering 
750km.

Edlyn’s Marketing Manager Andrew Williams and his partner Kim  
holidaying on the Gold Coast.

Edlyn’s Sales Account Manager Steven Seychell presenting end-user 
Michelle Dale from Sandgate State High School her new set of Global 
Knives from our End User Giveaway.

Edlyn attends the The World’s Longest Lunch presented by Chefs Jacque 
Reymond, Phillipe Mouchel and Stephanie Alexander.

Edlyn’s Customer Service team member, Sandra Mauri daughter’s  
wedding day.

Congratulation Jaswinder Singh & Manpreet Kaur (wife) from Edlyn’s Pro-
duction team on the birth of twins Agam & Anahat.
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