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FARM TO FORK
WITH SPECIAL GUEST CHEF MATT GOLINSKI



MENU
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• Gnocchi and beef ragu

• Sorghum chicken paella

• Chickpea and pumpkin quesadillas

• Loaded hummus with spiced cauliflower

• Selection of breads using Heritage Grain

• Japanese potato salad

• Kale pakora

• Lamb skewers with chimichurri sauce 

• Mandarin and lemon curd tiramisu

• Honeycomb with popped sorghum

• Lemon sorbet

MOUSTASHIOS

EMERALD STATE 
HIGH SCHOOL



3

Located just south of Emerald 
town, 2PH is a citrus market 
leader that has grown from a 
small family concern into one of 
the largest privately-owned 
mandarin orchards in the 
Southern Hemisphere. 

The company has more than 600 
hectares of citrus, with in excess 
of 300,000 productive trees and 
220 hectares under table 
grapes.
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Fair Dinkum meats has a wide range of 
classic meat as well as offering 
specialty meats such as kangaroo, goat, 
crocodile and emu. 

Jason and Tracey place a strong 
emphasis on employing locally, with six 
trainees and apprentices, and their 
expert team provide tips on preparation 
and cooking to customers.

Fair Dinkum Meats are the recipient of a 
grant which will allow them to soon 
open a boutique produce supermarket 
and smokehouse in Emerald.



The Cunzolo family own and 

operate a farming enterprise 

70km east of Emerald.  Their 

farm, “Salta” is a 7500 acre 

irrigation and dryland farm 

runs along the banks of the 

McKenzie and Nogoa Rivers 

with beautiful sandy loam 

ridges and black soil river 

flats. These river flats are ideal 

for growing cotton, wheat, 

sorghum, corn and chickpeas. 

However it is the sandy loam 

fields that Cunzolo’s use for 

growing their 200 acres of 

potatoes.

.
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M.A.D. Greens specialises in healthy, 
flavoursome, Micro Activated Dynamic 
baby and leafy greens which are 
supplied fresh to the community.

17-year-old founder and local Emerald 
resident Digby Dunbar pitched his 
winning concept of growing micro 
greens at HACKQ in 2018.

The produce is grown in controlled 
conditions inside shipping containers 
and sold to restaurants and cafes in 
Emerald. M.A.D. Greens believes that by 
using exceptional ingredients, their 
consumers will be healthier and 
happier.
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An Australian owned and operated 
seed company that specialises in 
producing regionally specific hybrid 
sorghum and maize. Comprised of 
predominately Central Queensland 
growers, Radicle aims to fill the 
market gaps of niche products and 
area specific hybrids.

One of their upcoming varieties, Food 
Grade White sorghum, is currently 
undergoing paddock trialling as an 
‘Experimental Sorghum’ to assess 
both grower and market suitability.
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Situated approximately 40km North East 
of Emerald. The family business 
specialise in growing ancient and 
heritage wheat varieties and niche cereal 
grains such as Spelt, Rye, French Millet 
and Sorghum. They aim to produce high 
quality, nutritious and healthy grains by 
streamlining our farming and soil 
management practices. Their harvested 
product is sent for stoneground or roller 
processing at Wholegrain Milling in 
Gunnedah. 

Wholegrain Milling’s reputation is 
continuing to grow as the preferred and 
premium flour source for Artisan Bakers 
across Australia. 
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Owned and operated by local 
Emerald resident Michael Wills, he 
uses sustainable practice to locally 
grow and harvest premium, healthy 
and nutritious produce grown 
locally in Emerald.

Heat Farms is a grow to order 
specialist and ensures all his 
produce is pesticide and herbicide 
free.



• Currimundi - Cotton 

and Wheat

• Kemp O’Neill – Emerald 

Pure Raw Honey

• Gillian Wilkins –

Lemons

• ESHS Kitchen Gardens 

and Agriculture Plot
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CREDIT
2018 Farm to Fine Dining by Central Highlands 
Development Corporation 

The 3rd Annual Central Highlands Regional 
Produce Showcase.



PRESENTATION
CREATED BY

Rachelle Kucks - Year 12 student Certificate II in Business

Mrs Debbie Cognet – Business Teacher


