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A word from the CEO

It is time for optimism, for embracing  
exciting new partnerships, and for renewed  
appreciation of our great team. 
I would like to begin my first “Word” as CEO by saying how grateful I am to have been a part of this 
amazing team over the last 10 years. It has been very rewarding to have had the opportunity to 
work with a group of people who live and breathe our core values of Respect, Integrity, Passion and 
Innovation in their day-to-day lives at Edlyn Foods. 

“Team” is not just a word. It is the core strength of our business. Our people have demonstrated the 
real meaning of ‘teamwork’ particularly over the last 18 months. At no time during our lifetimes has 
there been a worldwide disaster worse than the one we have been experiencing. But I believe that, 
in Australia, we are now facing the last mile of this tough road: we can see the light at the end of the 
tunnel, so long as we achieve the magic 80 per cent. So please, may I encourage, in fact urge, all of 
you and your families to roll up your sleeves and get the jab, not only for your own safety but also 
for the health and safety of the people around you. 

I am very proud to announce we have commenced our partnership with The Smith Family and 
are now supporting their flagship “Learning for Life” program. This helps children in Australia 
from disadvantaged backgrounds to succeed at school. The evidence-based program is effective 
because it helps young people build the knowledge, skills and confidence they need to take their 
rightful places in the world. We are looking forward to being an engaged partner in this valuable 
program. 

I am also very pleased to announce the recent acquisition by associated business Agrifresh, 
of Greenwheat Freekeh. Greenwheat Freekeh has earned a global reputation for quality and 
consistency and is considered the gold standard for freekeh in many countries. This addition to our 
corporate family will help us diversify our offerings in the Australian food service industry. 

Finally, I am looking forward in my new role as CEO, to continuing to work with this wonderfully 
talented team, and together reinforcing and further building on Edlyn’s reputation for excellence.

Amir Arjmand
CEO
Edlyn Foods Pty Ltd 
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Care Package

Amidst the challenging circumstances faced  
in 2021, our Sydney Sales Team organised  
care packages for 9 of our distributors in  
New South Wales. 

The packages were full of high-quality Edlyn products including 

mayonnaise, chicken salt, gravy, tomato sauce, relish, garlic 

aioli, pancake mix, among others. 

Distributors were delighted with Edlyn’s generosity, and blown 

away with the care shown towards their teams. Many of 

the care packages were handed to drivers, warehouse staff, 

sales teams and office staff, while some distributors shared 

the packages with customers in need. Fortunately, all of the 

products can be used at home, and will help reduce food 

spending for those who received them. 

Edlyn is proud to make a range of our products available to 

those who need and deserve them most.

Care packages being delivered across  
NSW for our distributors
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Meet the  
End User
The Bread Spread  
The Bread Spread is a Sydney-based, HACCP accredited sandwich, wrap 

and salad manufacturer. Founded in 1997, the business is owned by Neil 

Caganoff, and came from humble beginnings as a café in North Sydney. 

Over time, The Bread Spread evolved into a wholesaler that covers both 

NSW and the ACT, and employs just under 100 staff. 

The manufacturer chose to partner with Edlyn Foods because of our high 

standards as well as our sales and support.

Wood’s Caesar Dressing, Vegan Mayonnaise, Smokey Tomato Relish and 

Cranberry Sauce, along with Edlyn mayonnaise and salsa, are just some of 

our products used by The Bread Spread. 

One of Neil’s personal favourites is the Edlyn Mayonnaise, as the plastic 

pouch reduces the need to clean buckets. He also praises the Wood’s 

Caesar Salad Dressing for its consistently and great taste. 

The Bread Spread currently supply to stadiums, cafes, hotels, schools, 

sports clubs, correctional centres, lunch trucks, hospitals, clubs, 

universities and quarantine hotels. In other words, they’re in high demand, 

and Edlyn Foods is proud to offer them the first-class products and 

service they require for their business.

NSW Senior Sales Manager Peter Cooper and owner of the Bread Spread Neil Caganoff at 
their production site.
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Almond & berry tart  
with lemon curd and 
cherry compote

Prepared by: Ashna Gobin 
Food Technologist

How to make it
INGREDIENTS:

ALMOND MIX
• 500g Edlyn Vanilla Friand Mix
• 200ml Cold water 
• 200g Unsalted butter

TART BASE
• 500g Plain flour (sifted)
• 200g Unsalted softened butter (room temp)
• 200g Icing sugar (sifted)
• 3 Eggs
• Pinch of salt  

METHOD: Tart Base
1.  To make the pastry, place plain flour and icing sugar in a food processor. Pulse to combine. 
2.  Add butter and pulse until the mixture resembles fine breadcrumbs.
3.  Add eggs and pulse until mixture forms a ball (do not overwork dough).
4.  Shape into a disc, enclose in plastic wrap and chill for 1 hour or until firm.
5.  Preheat oven to 190°C. Roll out pastry on a lightly floured work surface until a 3mm-thick. Then press dough  
 into the base and sides of a 25.5cm fluted tart pan. Chill for 20 minutes.
6.  Trim rolled pastry excess and then line the top of the tart with baking paper and pastry weights.
7.  Place on oven and bake for 12 minutes or until edges are lightly golden.
8.  Remove baking paper and weights and return to oven for 8-10 minutes or until the pastry base is completely dry.  
 Set aside to cool. Reduce oven to 180°C.

METHOD: Lemon Curd
1. In a Bain Marie (double boiler), place egg yolks, sugar, lemon juice and melted butter. 
2.  Using a silicone whisk, mix until smooth and while the curd cooks. Cook until the mixture thickens and coats the  
 back of a spoon (about 10 minutes). 
3.  Strain immediately into a medium bowl, cover with plastic wrap and refrigerate for 1 hour or until cold.

METHOD: Mixed Berry Compote
1. Place cherries and sugar in a saucepan over low heat. Stir to combine
2.  Cook for 8 to 10 minutes or until cherries have just softened (stirring occasionally). Remove from heat and cool.

METHOD: Almond Tart
1. Melt butter before blending (do not overheat). Add water, Edlyn Vanilla Friand Mix and butter into a mixing bowl.
2.  Mix on an electric mixer at low speed for 1 minute using a paddle attachment.
3.  Scrape down the sides of the bowl using a spatula.
4.  Mix on low speed for 2 minutes or until mixture is smooth and even.
5.  Pour Friand mixture over the pastry case and use a spatula to spread the mixture evenly. 
6.  Bake at 180ºC for 20 – 25 minutes or until golden brown.
7.  Allow the tart to cool before transferring them onto a baking rack.
8.  Once the tart is cool down. Decorate with fresh berries, lemon curd, and berries compote. Dust with icing sugar  
 and serve.

In the kitchen 
with Edlyn

My most memorable weekend growing up, was when  
my mum made delicious and yummy desserts with her 
homemade secret tart recipe. 

Banana and lemon tart were my absolute favourite  
desserts. Inspired by my childhood I am sharing this  
fresh summer style tart. It is even easier to make it using 
our incredible Edlyn Vanilla Friand Mix.

If you are running out of time you can buy the readymade 
sweet short crust pastry from your local supermarket. 

I enjoy the textural contrast of a crunchy pastry with a 
soft almond mix, finished with a fresh berry and a tangy 
lemony curd. 

The balance and taste is phenomenal.

TOPPING
• 100g Fresh strawberries
• 100g Fresh blueberries
• 20g Icing sugar

LEMON CURD
• 120ml Fresh lemon juice
• 200g Unsalted melted better 
• 56g Caster sugar 
• 4 Egg yolk 200g Unsalted  
 melted better

CHERRY COMPOTE
• 500g Frozen cherries
• 60g Caster sugar
200g Unsalted melted better
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Announcing 
Greenwheat 
Freekeh 
We are proud to announce the acquisition last month of South 
Australian based healthy grain producer, Greenwheat Freekeh. 

What is Freekeh? Made from wheat sourced directly from Australian 
farmers, Freekeh is a delicious, highly nutritious grain made by 
roasting green wheat. To produce Freekeh, green wheat is harvested 
at a precise stage of maturity whilst still green, and then dried and 
parched through a proprietary process. Greenwheat Freekeh is an 
excellent source of protein, fibre, vitamins and minerals. This healthy 
grain can be used in soups, hot and cold salads, as an ingredient 
in burgers, and can be served as a side dish. These are just a few 
examples of the variety of uses for Greenwheat Freekeh.

Established more than 20 years ago, Greenwheat Freekeh pioneered 
the processing and marketing of Freekeh in Australia, and set the 
standard for high quality, nutritious product, that has found markets 
domestically and throughout the world. Greenwheat Freekeh is 
currently sold into Retail and Foodservice markets, however we plan 
to expand the distribution of the product which is available in both 
wholegrain and crack grain varieties.

We are excited about the opportunities presented by Greenwheat 
Freekeh and plan to invest further to expand the business and 
availability of this wonderful product. 

For more information: www.greenwheatfreekeh.com.au

 

Greenwheat Freekeh packaging
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The Smith Family 
Partnership
Edlyn is excited to announce its partnership with  
The Smith Family, commencing 30th September, 2021. 

The Smith Family is Australia’s leading children’s education charity,  

providing young Australians from disadvantaged backgrounds with  

the tools they need to succeed in school. 

Around 1.2 million young Australians live in poverty today, which not  

only affects life at home, but adversely impacts their education, and 

futures. Supporting young people in need to make the most out of their 

education is key to breaking the cycle of poverty. 

The Smith Family’s flagship Learning for Life program provides students 

with a combination of financial and personal support, as well as vital 

learning and mentoring programs that keep them motivated throughout 

their school years. 

Committed as we are to corporate social  

responsibility, we will be supporting the  

Learning for Life program, and will specifically  

help year 10 – 12 students complete their  

schooling. We are absolutely delighted to join  

forces with The Smith Family, and to play our  

part in breaking the cycle of poverty, so young  

Australians are empowered to realise their  

true potential. 
Edlyn is directly supporting 56 senior (yrs 10-12) 

secondary students
Every child deserves the right to a great education.

11I   www.edlyn.com.au10



I   www.edlyn.com.au12 13

Moments of Truth
A workshop that emphasises that great service is not one 
event, but a process that involves all employees.

On the 17th of June, Edlyn Foods held a workshop called ‘Moments of 

Truth’, involving motivated members of each department. The full day 

workshop helped participants to identify the touch points or ‘Moments 

of Truth’  which make up the customers’ journey in their respective 

departments. 

‘Moments of Truth’ was run by Craig Cherry, a Customer Loyalty Training 

expert, and founder of ‘The Loyalty Zone’. Given the importance of every 

stage in the customer’s journey, the workshop emphasises that great 

service is not one event, but a process that involves all employees. 

During the workshop, employees mapped out their ‘moments of truth’  

with post-it notes, and went on to develop their service standards within 

this process. Each step was mapped out according to three stages:  

pre-service, during service, and post-service. The development of service 

standards through the workshop has allowed Edlyn to refine the clarity, 

consistency and efficiency of its customer interactions. 

By the end of the workshop, employees had been inspired to delve deeper 

into the process of these tasks.  Each department was motivated by their 

leaning, as they demonstrated in presenting their ‘Moments of Truth’ with 

the rest of the team.  Those that participated are keen to put this valuable 

training into practice. 

.

Edlyn staff participating in the Moments of Truth workshop
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Quick Serve 
Rich Brown Gravy 
Launch
This month saw the launch of a very versatile new 
product, Edlyn’s Quick Serve Rich Brown Gravy. 

The new formula is different in a number of ways, but preserves 

what is important – the warm, familiar taste associated with  

your favourite, delicious roast.

Whilst retaining the rich flavour expected from a traditional 

gravy, this product is vegan.  Add to this that it is free of lactose, 

gluten and MSG, our new Quick Serve Rich Brown Gravy makes 

for a perfect alternative to meat-based products, and will meet 

the needs of the demanding Foodservice market. As the name 

suggests, this ‘Quick Serve’ gravy is easy to prepare: simply add 

hot water, and bring it to the boil. Along with this convenience, 

the product has a shelf-life of 18 months.

So then, here is a gravy with the right taste, for people with 

a range of food requirements and preferences. It is available 

through Foodservice distributors Australia-wide, in 2kg and  

8kg sizes.

Edlyn Quick Serve Rich Brown Gravy
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NSW Senior Sales Manager Peter Cooper and Sales Account Manager  
Jay Piper going above and beyond to deliver Red Funnel Newcastle order.

Our head office team participating in The Moments of Truth Workshop.

Managing Director Andrew Donelly and Operation Manager Mitch Wearne 
present Grant Hageman with his 20th anniversary gift at Edlyn Foods.

Queensland Sales Team presenting to PFD Brisbane.

Hayden Beith from our Queensland Warehouse team and his wife Elyse on 
their wedding day.

Managing Director Andrew Donelly, participated in the first Distinguished 
Gentleman’s Drive, a car event for pre-80’s cars to raise money for  
Movember and Men’s health
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