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* The Capacity Adjustment Payment amount is based on the cost to Fonterra of installing an additional litre of processing capacity, the estimated peak day litres 
and the quantity of milk expected to be received in the peak months. For the 2018/19 seasons this results in a Capacity Adjustment Payment of $0.61 per kgMS. 
For more information on Capacity Adjustment please refer to the booklet on Farm Source ‘Capacity Adjustment: Making it clearer’ or contact your Area 
Manager. 
 

 

 
2018/19 

Season Forecast  

$6.15 
 

 Base 
Advance Rate Capacity Adjustment* 

June Paid July $3.95 $0.61 

July paid August $3.95 $0.61 

August paid September $3.95 $0.61 

September paid October $4.15 

Peak Period 
October paid November $4.15 

November paid December $4.15 

December paid January $4.00 

January paid February $4.15 $0.61 

February paid March $4.25 $0.61 

March paid April $4.35 $0.61 

April paid May $4.50 $0.61 

May paid June $4.60 $0.61 

July Retro $4.95  

August Retro $5.25  

September Retro $5.55  

October Retro $5.85  

   

 

The Base Advance Rate payments (paid throughout the whole season) and the 
Capacity Adjustment payments (paid in non-peak months) total an average of 

the Farmgate Milk Price in respective seasons 

   

Farmgate Milk Price $6.15 

This magazine is printed with vegetable 
inks on certified forest paper.

* The Capacity Adjustment Payment amount is based on the cost to Fonterra of 
installing an additional litre of processing capacity, the estimated peak day litres and 
the quantity of milk expected to be received in the peak months. For the 2018/19 
seasons this results in a Capacity Adjustment Payment of $0.61 per kgMS. For more 
information on Capacity Adjustment please refer to the booklet on Farm Source 
‘Capacity Adjustment: Making it clearer’ or contact your Area Manager.
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This month I’d like to give you more context on a 
number of significant decisions that came out of the 
December Board meeting. 

We’ve revised the 2018/19 forecast Farmgate Milk Price range 
from $6.25-$6.50 per kgMS to $6.00-$6.30 per kgMS.

The revision in the forecast Farmgate Milk Price range is due to 
the global milk supply remaining stronger relative to demand, 
which has driven a downward trend on the GlobalDairyTrade 
(GDT) index since May. 

Since our last milk price update in October, production from 
Europe has flattened off the back of dry weather and rising feed 
costs. US milk volumes are still forecast to be up one per cent for 
the year.

Here in New Zealand, we are maintaining our forecast 
collections at 1,550 million kgMS. NIWA is saying its likely we will 
see an abnormal El Nino weather pattern over summer and this 
could impact our milk production.

On the demand side, demand from China and Asia remains 
strong. However, we are seeing geopolitical disruption impacting 
demand from countries that traditionally buy a lot of fat products 
from us. 

Our new forecast range assumes dairy prices will firm across 
the balance of the season and is consistent with the views of 
other market commentators.

There has been an update to the Advanced Rate. In the 
Schedule, the December 2018 base Advance Rate has been set at 
$4.00, down from the previous rate of $4.15.

The next retrospective (retro) payment will be the December 
paid January payment. This will be a balancing retro to ensure all 
milk solids you have supplied to the Co-op so far this season have 
been paid at the lower price of $4.00.

There are two other items from the Board meeting that we 
announced to the market in early December.

We have reached an agreement in principle with Beingmate 
that will see us return to full ownership of the Darnum plant in 
Australia by 31 December 2018 and enter into a multi-year 
agreement for Beingmate to purchase ingredients from us. The 
details of this agreement are still being worked through, but I will 
share them with you as they are finalised.

We are also looking at our ongoing ownership of Tip Top and 
have appointed FNZC as our external advisor to work with us as 
we consider a range of options. We want to see Tip Top remain a 
New Zealand based business and this is being factored into our 
options.

While performing well, to take Tip Top it to its next phase 
successfully will require a level of investment beyond what we are 
willing to make on our own. To be clear, among our options are 
Fonterra retaining a level of ownership.

We are still some months off from completing the full portfolio 
review of assets, investments and partnerships. There is a lot of 

action and progress but it will take time to flow through into our 
financial results. 

This is our last edition of Farm Source until February so I’d like 
to take the opportunity to thank you for your loyalty and 
commitment to the Co-op this year. We do not take it for granted.

We are always stronger together, and we look forward to your 
continued support as we finalise the Board-led portfolio review 
and the three-point plan to improve performance in 2019.

I hope you enjoy some time with family and friends over the 
festive season. 

Stay safe and see you in the New Year.

 

John Monaghan.

NOTE FROM  
THE CHAIRMAN 
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MESSAGE FROM MILES 

This month we released our results for the first 
quarter of the financial year. 

The results were in line with our expectations, and put a spotlight 
on the areas where we are doing well, while also identifying a 
couple of areas we need to focus on.

On a positive note, we’ve seen a really solid performance from 
our Ingredients business and likewise from our Consumer 
business with gross margins up on last year. 

However, attention is needed in our Australian Ingredients 
business, and also in our Greater China Foodservice and Asia 
Foodservice businesses. The teams on the ground have plans in 
place to tackle the issues here and we’ll be keeping a close eye on 
that as we progress through the year.  

Lifting performance 

We continue to make progress on our portfolio review and plan to 
lift our performance, which includes fixing the businesses that are 
not performing.  

Fonterra Brands New Zealand – our Consumer and Foodservice 
business here - was called out at our Annual Results as it hadn’t 
performed well in the 2018 financial year. And while it’s still early 
days, the first quarter results show it is starting to turn around.  

More broadly, in terms of getting the basics right and living within 
our means, you would have seen that operating expenses and 
capital expenditure were both up in the first quarter compared to 
the same period last year. The majority of these costs were 
committed to before our new targets. We are reviewing all 
discretionary initiatives in the pipeline and challenging all 
spending to bring costs down. In respect to capital expenditure, 
once the final stages of projects from last year are delivered, our 
focus will turn to ensuring they hit their Return on Capital targets

Portfolio Review 

In his column this month, the Chairman talks about the 
Board-led portfolio review and the developments with Beingmate 
and our Tip Top business. 

I also want to briefly touch on Tip Top as I know there are a 
number of you who feel passionately about this business. Despite 
not always being owned by a New Zealand company, it is an 
iconic Kiwi brand which many of us have grown up with. 
Understandably it has a firm place in our hearts. But from a 
business perspective, our focus is on creating the most value from 
your milk and, as John says, taking Tip Top to the next level will 
require investment beyond what we are willing to make.  It’s still 
early days and we’re working through all the options, but we 
understand New Zealanders’ desire to keep it Kiwi and that will 
factor into the process.   

Understanding Your Co-op 

We had a great turnout at our recent Understanding Your 
Co-op session. I really appreciated the level of engagement, and it 
was good to be able to talk through our Q1 results face-to-face.  

For me, one of the things that always stands out at these 
sessions is how those of you who attend come away with a 
greater appreciation of the commitment our employees have to 
the Co-op. 

Finally, this will be my last column until February as Farm 
Source Magazine takes a short break. I wish you and your family  
a safe and enjoyable holiday period and all the best for the New Year. 

Miles Hurrell 
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We’re introduce a new financial tool to help you gain more certainty of what you will be 
paid for your milk for the season. The new Fixed Milk Price will help you with budgeting, 
planning, and managing on-farm profitability. 

Fixed Milk Price joins a suite of seven 
innovative financial tools designed to 
help you share up and invest in your farm. 
These tools include the Share-up Over 

Time Contract, Invest as You Earn, Dividend 
Reinvestment Plan, Strike Price Contract, Contract 

Fee for Units and Farm Source’s Reward Dollars for Shares and  
Smart Finance.

Farm Source and Global Operations Chief Operating Officer 
Robert Spurway says Fixed Milk Price is another example of how 
the Co-operative is focused on making a difference to its farmers.

“As a Co-operative owned by 10, 000 farming families, we are 
committed to giving our farmers flexible options to share up, 
invest in your farm, and manage your financial exposure.” 

“This season reminds us of the volatility in the global market 
and the impact it can have on your milk price. While the Co-op 
manages this volatility as best it can when selling products, we 
recognise that it’s you who feels it the most.”

Robert says Fixed Milk Price will not only help farmers get more 
income certainty, but it will also return value to the Co-operative 
through assurance of price on a portion of milk supplied and 
certainty on the margins that can be made on resulting sales. 

In the development of this new tool, Fonterra incorporated 

feedback from farmers on previous pricing tools and ensured that 
Fixed Milk Price is more transparent, flexible and accessible.

Farmers will receive more information and training on how  
to use Fixed Milk Price in the New Year.

HOW IT WILL WORK
• You will have the opportunity to participate on a 

monthly basis (excluding January and February).

• The Fixed Milk Price will be referenced to the NZX 
Milk Futures Market, minus a service fee of no more 
than 10c/kgMS initially. 

• Over the course of a season, farmers will be able to 
fix up to 50 per cent of their estimated milk supply 
per farm. 

• Fonterra will make at least 1 million kgMS available at 
every event and up to 5 per cent of New Zealand total 
milk supply in a given season.

• In the case of oversubscription for the set volume, a 
pro-rata allocation will apply.

Fonterra will provide more meaningful recognition 
and rewards beginning in season 2019/2020 to those 
who produce high quality, safe, sustainable dairy.
Farm Source and Global Operations Chief Operating Officer 
Robert Spurway says the time has come where the Co-op should 
better recognise the significant efforts of our farmers. 

“Fonterra farmers have long led the way when it comes to milk 
quality, animal welfare and environmental best practice, and 
should be recognised for the positive difference they are making 
as a Co-op.”

“We will recognise the many Fonterra farmers that go above 
and beyond to produce world class dairy, care for their animals 
and protect the environment for generations to come. At the 
same time, we’ll better target our support to those farmers who 
want to make improvements.”

Robert says to help lift the overall level of compliance in the 
farmer base, the Co-op will bring together existing milk quality, 
animal welfare and environmental activities into a single, simpler 

framework that makes it easier for our farmers to record their 
actions and gives them greater clarity about what they need to do 
to supply Fonterra today and in the future.

“We will also set out a clear and more consistent approach of 
how to manage situations where minimum standards are not 
being met, helping to protect the reputation of our farmers, 
Co-operative and the wider dairy industry.”

To support the development of this new approach, the Co-op is 
consulting farmers representing the diversity of our farmer base 
through a series of workshops held across the country. To date, 
farmers have been supportive of the concept, providing a vast 
range of views and robust feedback. Once all input is received, 
the framework will be finalised for introduction in June 2019. 

While not incorporated into the first year, the Co-op will 
explore the ability and farmer support for financial incentives for 
subsequent years.  

While farmers who deliver top milk will be recognised for their 
efforts, the small minority of farmers who do not meet minimum 
standards will be subject to demerits. 

Co-op to recognise farmers who deliver top milk

CO-OP TO HELP YOU REDUCE  
MILK PRICE VOLATILITY

Image is for illustration 
purposes only and is 
not real.
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Recently farmers tuned in to our webinar about 
the Government’s review of the Dairy Industry 
Restructuring Act (DIRA). 

Shareholders’ Councillor for Ward 1 Luke Beehre, and member 
of our legal team Jackie Floyd explained the Government’s 
discussion paper and how farmers can make a submission. 

There were some great questions sent in by farmers and, in 
case you weren’t able to take part, here’s a summary.

You’ve said before that when Fonterra was formed our 
market share was 96 per cent. At present where is it at?

It’s roughly around 82 per cent nationally, so it has come down 
quite a bit since DIRA was passed. It is important to recognise 
that market shares can be quite different from region to region 
because in certain regions there is a lot more competition than 
others. If you take the Waikato or Canterbury region, our market 
share would likely be lower.

One of the Government’s options, is to review DIRA 
again when it meets a threshold. Where do we see 
that threshold being? 

This is an area we are still giving a bit of thought to. The 
threshold for review used to be when our market share for milk 
supply was 80 per cent in the South Island or in the North Island. 
We did trigger that in the South Island in 2015 and that 80 per cent 
market share threshold has since been repealed from the DIRA. 

Why are big competitor processors still entitled to 
buy raw milk from Fonterra?

The big processors such as Open Country Dairy and Synlait are 
not entitled to regulated milk. Any entitlement ends once the 
processor has sourced 30 million litres or more of its own supply 
for three consecutive seasons. 

We do, however, believe we have a responsibility to continue 
providing milk at cost to dairy companies supplying the domestic 
market. We want Kiwis to have choices in the dairy products  
they can buy. 

Are the only options on Open Entry to remove it or 
have it in full? Is there no halfway house? 

The Government has proposed a few options on Open Entry. 
One of the options put forward is that the Co-op does not have to 
accept supply where we don’t think the supplier will meet our 
terms of supply. Another would be Open Entry applying regionally, 
which is something we are thinking about at the moment. 

Can we adhere to our Co-operative philosophy at 
the same time as not treating all regions the same? 

If Open Entry didn’t apply in certain regions, that doesn’t mean 
that our farmers wouldn’t get the same price for their milk. That 
Co-operative principle would still apply, as Open Entry is about 
the obligation on Fonterra to accept supply. 

YOU ASKED, AND WE 
ANSWERED – DIRA Q&A
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When a competitor requests raw milk from 
Fonterra through DIRA, does it have to be sold in 
New Zealand or can they export it to China and 
compete with us in our off-shore markets? 

At the moment, they can use it however they like – for products 
destined for domestic and international markets. One of the 
options the Government has put forward would stop the DIRA 
regulated milk from being used for export. We would support that 
and we also support continuing to provide regulated milk at cost 
to companies supplying the domestic market. 

If Open Entry was repealed, would you continue  
to pick up from suppliers in areas like the 
MacKenzie Basin? 

The Mackenzie Basin is a sensitive area. We recognise this, and 
we have previously said that our preference is for no further dairy 
expansion in this area. However, if we already have suppliers in 
the area, we would continue to collect their milk. 

Luke Beehre and Jackie Floyd answer farmers question during the  
DIRA webinar

HOW TO MAKE A SUBMISSION: 
Make your own submission by 5pm, 8 February 2019

• Online form via MPI website or email to  
dira@mpi.govt.nz 

• Respond to any or all questions in the discussion 
document (available on MPI’s website)

• Include evidence to support your view
Give feedback to your Shareholder Councillor

• To be done before Christmas to be included in the 
SHC submission

More information is available on the Farm Source  
DIRA page. 
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Anchor Food Professionals has smashed the all-
time sales record at Countrywide’s foodservice 
distributor trade show in Melbourne, selling $21 
million of dairy in just six hours – almost doubling 
the record set by the team in May this year. 

This equates to an impressive $58,000 worth of sales per minute 
or 185,000 cartons of dairy products.

Countrywide is Australia’s largest group of independently- 
owned wholesale distributors, delivering to tens of thousands of 
foodservice outlets across the country. 

The company’s twice-yearly Stockmarket event provides an 
opportunity for its 119 distributor members to buy from more 
than 100 global food suppliers including Anchor Food 
Professionals, Mars, Nestlé and Unilever.

Anchor Food Professionals National Account Manager,  
John Zoghbi, says the team was thrilled to set an all-time  
supplier sales record at the event, shattering its previous 
record-breaking result.

“At the last event in May we set a record with $11 million in 
sales, which trounced the $7 million record previously held by 
another major food company. We wanted to use this platform to 
drive an aggressive growth agenda as part of our F19 strategy, so 
we set an ambitious target of $20 million in sales – which we 
were not only able to meet, but exceed.”

Johns says the focus during the event was on delivering value at 
scale, by leveraging our trusted dairy product portfolio, deep 
channel expertise and value-driven customer partnerships. 

He says the success of the event was due to the collective 
effort of the entire team which leveraged its already strong 
distributor relationships to achieve the record performance.

Partnering with China’s leading food distributors 
will enable our Co-op to take Anchor products into 
dozens of cities across China, with the potential to 
reach hundreds of millions of people.

A deal signed at China’s International Imports Expo will see 
Xiamen C&D Co. Ltd take $2.5 billion of Foodservice products to 
China’s professional catering market over three years.

President of Fonterra Greater China Christina Zhu says China’s 
third and fourth tier cities present a huge opportunity for 
Fonterra as they’re home to more than 300 million people – 
roughly the entire population of the USA.

“Foodservice is already working alongside bakeries, pizzerias, 
restaurants and coffee shops in 100 cities across China and we 
hope to increase this to 130 cities by the end of this financial year.”

The new deal targets the professional catering market, which is 
incorporating more dairy into traditional Chinese cuisine.

Foodservice is now the leading brand in China’s catering market 
with products sold directly to restaurants, through wholesalers 
and distributors.  

Mal Karmelich, Anchor Food Professionals National Business Manager 
at the Melbourne trade show

$2.5 billion of Foodservice products will go to China’s professional 
catering market over three years

$21 MILLION IN SIX HOURS

Foodservice extends reach to 
another 300 million people 
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In early December, farmers across the country 
began receiving their results, confirming for the 
vast majority that Mycoplasma bovis (M.bovis) had 
not been detected in their bulk milk samples. 
A small number of samples continue to be tested and those 
results are expected to be returned in January. 

At the conclusion of the testing programme, approximately 
70,000 samples will have been tested – six tests per dairy herd. 

Bulk milk samples were collected by processors and tested by 
MilkTestNZ on behalf of the Ministry for Primary Industries (MPI). 

This was the second round of testing for M.bovis in 2018. 
Samples were taken during the spring months which is deemed to 
be the best time to test for M.bovis because the bacteria is more 
likely to be shed when the cows are under increased levels of 
stress such as during calving or the start of lactation. 

MPI M.bovis director Geoff Gwyn says results from the spring 
testing programme are encouraging

“Only three farms have been confirmed with M.bovis through 
the milk testing. All three properties were already part of our 
tracing programme and they all have previously known links to 
the disease. It reinforces our belief that we are dealing with a 
single strain of M.bovis.

“While this remains an extremely difficult time for affected 
farmers, and we still have a lot of work to do, I’m confident we are 

on the right path in terms of tracking down the disease and 
eradicating it from New Zealand.”

While this testing provides MPI and farmers with greater 
assurance about where M.bovis may be, it does not provide an 
absolute guarantee that a herd is free from the disease. Therefore, 
further testing may be required in the future. 

M.bovis is not a human health or food safety concern.

Mycoplasma bovis Results 
Returned: Eradication continues

M.BOVIS BY THE NUMBERS
• 32 infected properties (11 dairy, 19 beef, 2 mixed) 

• 43 properties have been disinfected and controls have 
been lifted 

• 49, 000 dairy and beef cows culled 

• Over 500 compensation claims filed with MPI 

• 253 claimants have received complete or partial payments 

• $32 million paid in compensation

*Numbers correct at time of publishing

A Technical Advisory Group which advises MPI on the 
management and eradication of M.bovis met in early 
December and is expected to provide a report by the 
end of the calendar year.

WANT TO HAVE ALL THE NEWS 
& VIEWS FROM YOUR CO-OP 
IN THE PALM OF YOUR HAND 
DOWNLOAD THE FREE MY 
CO-OP FROM THE APP STORE 
OR GOOGLE PLAY NOW.
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Your Co-op’s taken another step toward hitting our 
climate targets after receiving the first delivery of Z 
Energy biofuel at our Te Awamutu site last month.
The delivery kicks off a six-week pilot and is the first time the fuel has 
been used at a commercial scale in New Zealand.

Biofuel is a mixture of up to 5 per cent biodiesel and 95 per cent 
ordinary diesel. 

The biodiesel component is made from tallow and vegetable oil 
and has the potential to bring an almost 4 per cent reduction in 
emissions from each tanker. 

No modifications are required to start using the new fuel.

Barry McColl, GM National Transport and Logistics, says the pilot 
will be used to sort out any teething issues before the deliveries are 
rolled out to more of our North Island sites.

“Next cab off the rank is Waitoa and we’re planning a staged 
approach rolling it out after that. By committing to the project with  
Z energy, we’re taking a small step toward reducing our carbon 

footprint. But we’re also supporting the commercialisation of 
biodiesel which will eventually help other businesses, our farmers 
and the public to reduce emissions.”

Since early 2014, we’ve worked closely with Z Energy to help 
introduce biodiesel to New Zealand as part of our commitment to 
reduce emissions across our operations. 

The results are in. Of the 8,458 people who 
attended one of our 16 Open Gates farms around 
New Zealand, 96 per cent of them said they enjoyed 
attending and 76 per cent said they now have a 
more positive opinion of Fonterra. 
Overall, Open Gates had a strong impact on advocacy towards 
our Co-op with 8 in 10 people saying the event made them feel 
more positive towards Fonterra. 

We surveyed people both before and after the event and found 
that after they had a chance to see for themselves what’s 
happening on farm almost a quarter of those we spoke to are now 
more likely to advocate for our Co-op and farmers. 

OPEN GATES THE NUMBERS 

Open Gates allowed many people to see the great work our farmers 
are doing

ADVOCACY WHO ATTENDED?

AGE

HOUSEHOLD 
TYPEAdvocate

18-34 35-44

53%

75%

21%

43%

21%

14%
40%

22%

22% 2%

45-54 55+

Neutral Detractor

Before After SINKS / 
DINKS

7%

EMPTY 
NESTERS

13%

OLDER 
FAMILIES

29%

YOUNG 
FAMILIES

48%

Base: n=703, those that attended

First biodiesel delivery a success
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Golden Bay dairy farmer Corrigan Sowman has a 
passion for sharing the story of how we produce 
some of the finest milk in the world.

Now he has the chance to take that story to the world after being 
named as one of five 2018 Nuffield Scholars.

Nuffield Scholarships are one of New Zealand’s most valued and 
prestigious primary industry awards. Offered to New Zealand 
farmers since 1950, they were first established in the UK by Lord 
Nuffield to create an opportunity for farmers to explore best 
agricultural practice and innovation through travel and networking.

The scholarship provides recipients with a 12-month 
programme to extend their global agri-business knowledge, 
including 18 weeks of funded international study and travel. 

Corrigan is a third-generation dairy farmer and lives with his 
wife and young sons, managing a 400-hectare, 750 cow-farm 
alongside his parents and brother.

He says he’s looking forward to meeting the Co-op’s overseas 
customers and consumers and sharing our New Zealand 
provenance story.

“Fonterra’s a global exporter, and we’re always considering our 
international customers. The scholarship gives me a chance to 
meet them in their environment.

"I want to find out how the actions we take here – how we 
produce our milk, our environmental sustainability and how we 
look after our cows and our people – translate overseas and how 
they contribute to our global brand,” Corrigan says. “I’m also 
excited to get some new insights and ideas that I can bring back 
to New Zealand to share with other farmers and the industry.”

As if the farm didn’t keep him busy enough, Corrigan also 
maintains several off-farm roles, such as chairman of the South 
Island Dairy Development Centre and deputy chair of the Dairy 
Environmental Leaders Forum.

Operating out of Lincoln University, the Dairy Development 
Centre shares research and expertise to accelerate South Island 
dairy development while the Dairy Environmental Leaders Forum 
strives to strengthen environmental leadership among farmers.

“We know that our farms have an environmental footprint,  
and we know now that it’s a lot more complex than we previously 
thought," Corrigan explains. “As farmers we have a responsibility 
to leave the land better than we found it so I’m also keen to  
find out how we can better reward those farmers who go above 
and beyond.”

Despite his impressive accolades, Corrigan says his win still 
took him by surprise.

"It's certainly a privilege. There’s a long legacy of scholars 
taking their Nuffield experience on to future leadership 
endeavours. There’s obviously an element of pressure that comes 
with that, but I’m very excited by the opportunity," Corrigan says.

GOLDEN BAY FARMER  
WINS TOP SCHOLARSHIP

Corrigan Sowman won the prestigious Nuffield scholarship

Golden Bay dairy farmer Corrigan Sowman is presented his scholarship 
by Hon Damien O'Connor
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We’ve partnered up with e-commerce giant Tencent 
and global supermarket Carrefour to deliver a new 
fresh milk product aptly named “Fresh Milk”
Fresh Milk will be available in Carrefour’s Shanghai 
hyper-supermarkets and will carry the Anchor branding.

Fonterra China President Christina Zhu says our Co-op’s milk is 
considered premium in China. 

“A new batch of Fresh Milk is created daily, with the 750 ml 
bottles only available on the shelves for 24 hours. Our new 
partnership with Carrefour allows us to expand our offering and 
means we can return even more value from our China business to 
our farmers.”

The milk will be sourced from our China Farms. It’s available in 
Carrefour’s 34 Shanghai stores, but also online through 
e-commerce apps and Carrefour’s own online shopping mall.

Christina says the plan is to shift more milk from our China 
Farms into our higher-value products.

“We have a target of 15 per cent of our local milk going into 
consumer brands and catering products this financial year, up from 
5 per cent. Sourced directly from Fonterra’s farm hub in Hebei 
province, this product is the latest step towards meeting our goal.”

Fresh milk demand in China has grown 25 per cent in recent years 
and the new product range has already made a splash, ranking as one 
of the best-selling fresh milk products since it hit shelves.

More than 500 McDonalds across China are 
serving up a taste of New Zealand, with our Co-op 
supplying the dairy behind the restaurant chain’s 
ice creams.
President of Greater China Christina Zhu says the deal is part of 
the Co-op’s drive to grow its foodservice business. 

“We’re pleased to be expanding our partnership with 
McDonalds China, whom we already supply slice on slice cheese, 
UHT milk and other dairy products.

“McDonalds chose to source their vanilla ice cream from us 
after our specially developed product received the highest 
sensory score in their pilot.”

China is the world’s biggest ice cream market, scooping up 
around 4.3 billion litres in 2016, and sales are rising steadily. 

NEW ‘FRESH MILK’ LANDS 
ON SHANGHAI SHELVES 

McDonalds China 
scoops up our soft serve 

Carrefour fresh milk with Anchor branding goes on sale in ShanghaiFresh Milk sales have risen 25 per cent in China

McDonalds soft serve ice cream
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Recently our Co-op signed a JV with one of India’s 
largest consumer companies, Future Consumer 
Ltd. Here are the top five things you need to know 
about the move. 

1. Size and Scale
India is the world’s largest and fastest growing dairy market. Dairy 
is everywhere. It’s part of their lives — from food through to 
religious ceremonies. 2.8 billion glasses of milk are consumed each 
day, and the market is growing seven times faster than China. 

 2. Desire for Difference 
India’s young population is demanding something different. We 
are going to bring them what we are calling Dairy 2.0. We will 
take staple dairy products like ghee and paneer and add our own 
twist to these products. We will leverage our R&D expertise to 
delight consumers with innovations in new age categories like 
yogurt and cheese. 

3. Partnering is the way to go. 
The sheer size and complexity of India make getting products to 
consumers a challenge. That’s why we are partnering with Future 
Consumer, they’re our ticket to the game. Future Consumer gives 
us access to over 500 million people each year. They’re present in 
more than 255 cities, and have more than 2,000 trade stores and 
over 5,000 public distribution outlets. Future Consumer also has 
a deep understanding of the Indian market, experience of working 
with international partners, and a nationwide chilled supply chain.

4. NZ and local milk
We will use New Zealand dairy products wherever possible and 
complement this with products made from locally sourced milk. 
This will ensure we can provide a full range of consumer and 
foodservice dairy products to our customers. 

5. Product Launches
The launch of our first product is scheduled for the middle of next 
year. We’re also working through consumer branding and finding 
the right third-party manufacturers, which will be crucial to 
ensuring we can produce high-quality products.

Black sesame, white tea, and espresso cereal,  
are some of our more unique flavours which are 
helping our brands win in Southeast Asia. 
People in this area aren’t always familiar with the taste of milk so 
we use flavours they are familiar with and incorporate them into 
our products to increase sales. This is particularly relevant for our 
Anlene brand, which targets an older range of consumers who did 
not grow up with the taste of dairy. 

Anlene Global Marketing Manager Ksenia Martella, says 
understanding the taste profile of different people and what’s on 
trend in each market is crucial to the success of a product. 

“When it comes to innovative flavours, Thailand is one of the most 
advanced and adventurous markets in this region, and the unique 
flavours that we have created are helping to deliver strong results. 

“In July, we launched two new flavours - Japanese Genmai and 
Espresso Cereal, both have helped increase our sales of our 
Anlene UHT by six per cent.”

Riding on the success of these flavours in Thailand, the Anlene 
team have just launched Black Sesame and White Tea flavoured 
UHT in Singapore. And there’s more to come – a Café Latte 
flavoured Anlene will be launched in Malaysia in the New Year. 

FIVE THINGS YOU NEED TO 
KNOW ABOUT OUR INDIA JV

UNIQUE FLAVOURS – A WINNING 
FORMULA FOR SOUTHEAST ASIA

Anlene Café Latte was formulated to cater to Malaysians’ love for 
coffee with milk

 India is the world’s largest and fastest growing dairy market
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A three and a half year programme to better use our 
shipping container space has generated more than 
$18 million and counting. 
Programme Lead Andrew Junge says the idea began when the Co-op 
started utilising new 28 tonne threshold containers and changed the 
way customers were delivered their product by introducing a user 
pay system. 

“Initially we had 20 and 40 foot shipping containers. Then the 
shipping companies introduced stronger, heavy weight containers 
that can carry an extra three tonnes at no extra cost. The same 
amount of product can be shipped in fewer containers, cutting costs 
and the number of containers on the ocean. We decided we wanted 
to utilise this capacity and provide an incentive for our customers.”

And that’s when the user pay system came in. Traditionally, both 
sizes of containers were offered at the same averaged freight rate, 
meaning the Co-op absorbed the extra cost if the more expensive 
container was used. Now customers pay for the container based on 
its size. They are made aware of the differing costs of both 20 and 40 

foot containers and have the chance to choose what container best 
suits them.

Andrew says user pay was rolled out with the hope of not only 
ensuring the Co-op is charging appropriately but also because it 
provides a fairer and more efficient way to ship.

Now that the benefits on the ocean have been realised, the team 
has started to do the same thing with rail and road movements, 
working with KiwiRail and Coda to optimise space in our containers.

New research from the University of Florida and 
Lincoln University in Canterbury, has highlighted 
just how much the world trusts New Zealand food.
The research shows a product’s place of origin is a major factor in 
buying decisions by consumers, retailers and the foodservice 
sector. It also discovered that western countries believe food from 
New Zealand is the next best thing to local products. 

NZMP’s Trevor Newman says tapping into what makes our 
dairy special through ‘Made with New Zealand Dairy’, ‘Grass Fed’ 
and ‘Non GMO’ logos gives people a great reason to choose our 
products ahead of others. 

 “The Fonterra New Zealand story is becoming an important 
part of many customers’ marketing. One example is a North 
American company, who sell protein drinks. This company has 
agreed to buy only NZMP ingredients for several years so it can 
use ‘Grass-fed’ and ‘Made with New Zealand Dairy’ claims on its 
packaging.”

In Asia, Korean customer Lotte Foods repacks NZMP butter 
under their brand but keeps our ‘Made with New Zealand Dairy’ 
icon on their packaging. The company says the New Zealand 
name is a big pull for their customers. 

European active nutrition company foodspring, is a strong 
advocate for our grass-fed dairy. The company has created an 

international campaign for NZMP proteins based on the benefits 
of pasture-fed milk and the New Zealand advantage.

Waikato farmer Bill Aubrey experienced first-hand the high 
regard for New Zealand dairy during a recent overseas trip.

“When I was in Hong Kong, I saw for myself how people love 
products that come from our farms. It gave me a real sense of 
pride that we produce food that is recognised as some of the best 
in the world. “

New Zealand is the only dairying region in the world with a 
certified, accredited and independently verified grass-fed dairying 
system.

Trevor says international interest in our provenance programme 
shows no signs of slowing down.

“Thanks to our country’s natural advantages, our Co-op’s focus 
on food quality and traceability and of course our farmers’ great 
work on farm we are seeing plenty of international interest in our 
high-quality products.”

SHARPENING UP ON SHIPPING 
SPACE SAVES THE CO-OP

PROFITING FROM 
OUR PROVENANCE 

More product can now be moved using fewer containers
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We’re almost at the end of another year, and it’s fair 
to say it’s been eventful. 
Our business performance has been thoroughly analysed, in both 
the Annual Results and Council’s report on Fonterra’s 
performance since our inception. Our disappointments have been 
thoroughly discussed, and although we have some challenges 
ahead, they present an opportunity. 

In our regular interactions, Council continues to challenge the 
management team and board with the questions that we know 
our farmers will be asking. We appreciate your constructive 
feedback so we can continue to pass it on to Fonterra’s most 
senior decision makers.

For the first time we have had a Director election which has  
not filled all the vacancies. This requires a second election.  
This has generated plenty of discussion and debate, not least 
within Council, as we considered which approach would be  
best for our Co-operative. 

Election rules state that if not enough candidates obtain more 
than 50 per cent support, there must be a second election. The 
rules also state your Council is responsible for deciding the rules 
for the second election and these can differ from the rules for the 
first election. 

After the election result in early November, Council considered 
many possible approaches. We weighed up the background 
circumstances, the range of possible options to find candidates 
for the second election, the timeframes and what would be in the 
Co-op’s best interests. We also took into account the outcomes of 
the 2016 Governance and Representation Review, which involved 
extensive consultation with Shareholders. 

We decided that the second election, being held this month, 
would be a vote between the unsuccessful candidates nominated 
in the first election who wished to re-stand. We believe this 
approach is pragmatic and enables shareholders to communicate 
a clear decision in a reasonable time frame. It also more 
importantly provides the window needed to review the election 
process before it gets underway again for the 2019 election cycle. 

If we were to reopen candidate applications and run another 
full election process it would be March 2019 before Shareholders 
would get to vote. We’d then need to get underway with the 2019 
election cycle only a couple of months after that.

The decision was not straightforward and we have heard plenty 
of feedback both opposing and supporting it. It is worth 
remembering that Shareholders still have the mandate to decide 
‘yes’ or ‘no’ to one or both candidates. You are encouraged to 
exercise your voting entitlement. 

Despite the frustrations we hear from some Shareholders, your 
Council believes the Co-op has plenty of opportunities ahead of 
us, and remains the only model that can serve the 
intergenerational needs of our farmers in the best interests of our 
wider New Zealand dairy industry. 

As I said in my speech at the AGM, “Life’s 10 per cent about what 
happens and 90 per cent about how you deal with it”. We hope you 
will join us in taking a positive and constructive approach.

As always, I welcome your feedback and questions. Feel free to 
contact me or your Councillor anytime. I wish you a safe and 
restful summer with family and friends. 

Duncan Coull 

NOTE FROM THE 
SHAREHOLDERS’ COUNCIL 
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Lower Waikato is part of the Greater Waikato region and is home to three of our plants, Te Awamutu, Tirau 
and Lichfield. Dairy is the number one contributor to GDP in the Waikato. The region receives more than 10 
per cent of its income from dairy. 

TE AWAMUTU 
• Two powder plants, with three dryers, and one cream plant.

• During peak season, Te Awamutu processes three million 
litres of raw milk, more than one million litres of cream, and 
750,000 litres of buttermilk every day.

• Storage capacity for up to 16,500 metric tonnes of milk 
powder and 12,000 metric tonnes of product in cool storage.

SPOTLIGHT ON         LOWER WAIKATO

TIRAU
• One of two winter milk processing sites in the Waikato, 

operating between May and December each year.

• Processes up to 2.9 million litres of milk per day from around 
the region.

• Annual production – 10,000 metric tonnes of lactic casein, 
1,400 metric tonnes of lactalbumin and three million litres of 
ethanol for domestic and international markets.

LICHFIELD
• Processes up to eight million litres of milk per day into milk 

powder, cheese and whey products.

• Can produce 12 different types of cheeses including cheddar, 
gouda, parmesan and Mainland Epicure. 

• During peak season, the site fills around 40 shipping containers a 
day for export to more than 25 countries around the world
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MP’s Louise Upston and Hamish Walker recently 
visited our Lichfield site to meet with staff and take 
a tour of the site’s award-winning cheese plant. 
Along with hearing about the cheese, whey and milk powders 
which are made on site, both MPs were also impressed with how 
the Co-op is working with our local communities. 

Fonterra Lichfield works with high schools through the Secondary 
Schools Employer Partnership Programme, which teaches students 
about potential career pathways within the primary sector. The site 
also has five apprentices, three of whom are placed through a 
partnership with the Raukawa Settlement Trust.

MP for Clutha-Southland Hamish Walker says it was great to see 
the Co-op actively engaging with those who live locally. 

“The primary sector is vital to our economy, and having both the 
Fonterra staff and the South Waikato community understand this 
by working together is fantastic and sets an example for other 
areas of New Zealand.”

Lichfield Site manager Tony Chalmers says it was great to host 
the MP’s and show them what Lichfield has to offer both New 
Zealand and the South Waikato region. 

 “We’re proud of the dairy products we make here in Lichfield. 
The cheese, whey and milk powders we make on site are a 
testament to the hard work of our farmers and our team and it’s 
great to be able to share that.”

Jasminder Singh’s picked up a lot of milk. During 
his five years working as a tanker driver for our 
Te Awamutu team he’s clocked up more than 
200,000kms in his tanker, and during that time he’s 
never recorded an ‘unsafe driving event.’ 
Unsafe driving events are captured on electronic monitoring 
systems fitted in all the Co-op’s milk tankers. The monitoring 
systems provide feedback on driving behaviour such as excessive 
speed, harsh braking and high-speed cornering.

That achievement means he’s made it into the ‘200 club,’ which 
recognises drivers who’ve kept clean records over long distances. 

Te Awamutu Site Manager Thomas Watts says it's a huge 
achievement for an exceptional driver.

“I’m extremely proud to have such a highly skilled driver as part 
of our team. An accomplishment of zero unsafe driving events is 
testament to the professionalism that Jas puts into work every day,”

For Jasminder, a fourth-generation kiwi who grew up on his 
family’s 100-year old pioneer stud farm in Otorohanga, it’s just 
another day in the office. 

“I love being out on the road and working with the team. The 
guys at the Te Awamutu depot are really nice, and it’s great having 
a nice shiny truck too.” 

SPOTLIGHT ON         LOWER WAIKATO
MP’s visit to Lichfield shows off more than just product

Te Awamutu tanker driver celebrates milestone

Louise Upston, Hamish Walker & the Lichfield team

Jasminder Singh and his tanker
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Anchor Chef’s Cream has been named by the world’s 
largest foodservice distributor, Sysco, as one of their 
top ten innovative products for 2019 – the first time a 
New Zealand product has been chosen.
Each year, Sysco selects ten of the most impressive products to 
showcase to its 600,000 restaurants and foodservice customers 
worldwide through their Cutting Edge Solutions platform. 

Through their 7,000 person sales team and their 200 chefs, Sysco 
will spend 2019 actively promoting Anchor Chef’s Cream to chefs and 
restaurants across America.

Fonterra Director Global Foodservice Grant Watson says this is an 
excellent way for us to expand our reach in the US. 

“The US foodservice market uses 4.6 million metric tonnes of dairy 
per year and we estimate that 720,000 metric tonnes of that is 
chilled cream. We have a target of securing five per cent of that 
market over the next three years – with clear opportunity for us to 
continue to grow our Anchor Food Professionals brand in America.”

Anchor Chef’s Cream is one of a kind and the recipe is a closely 
guarded secret.

“Our culinary cream was first developed by Fonterra’s Palmerston 
North based research and development team in 2007. It’s specially 
formulated to perform well in professional kitchens.”

Grant says before selecting Anchor Chef’s Cream as one of their 
top ten products, Sysco put the product through its paces. 

“When tested by Sysco and their partner restaurants, our cream 
achieved the highest innovation score and purchase intent in the 
history of Sysco’s innovation platform.” 

Fonterra’s foodservice business currently has a presence in  
10 US states. Through Sysco, we’ll gain access to all 50 states  
from next February. 

Woodville farmers Ben and Nicky Allomes have 
dominated the inaugural Ministry for Primary 
Industries Good Employer Awards, scooping both 
awards in which they were finalists.
The couple received the Innovative Employment Practices Award 
and the Minister’s Award, presented by Minister of Agriculture 
Damien O’Connor.

Nicky says winning the awards was a huge honour. 

“There were some outstanding people throughout the categories. 
To be chosen amongst your peers is very humbling. It’s also great to 
get the validation that we are doing things right.”

Ben and Nicky won the award for their innovative staffing model, 
which is based on hiring more people to work less hours and for a 
fixed period of time, as opposed to having a smaller number of 
full-time staff. 

“It’s called the flexible modular staffing system. We looked at a 
calendar year and worked out how many hours on average it takes 
each day to run a farm. After we had that figured out, we split the 
work into packages – for example calving, milking etc we also took 
into account the different seasons on a farm. Finally, we set about 
hiring different people to work for so many hours per week on each 
of the different tasks we had identified.” 

Nicky says allowing people the flexibility to work fewer hours 
means they can fit the work around their lives and the team is 
happier and more efficient. 

“People come in and do what they need to do, it keeps the team 
fresh and means we have a great mix of personalities. A bigger team 
also gives us the opportunity to have some great social events, we 

throw a ‘farmers New Year’ party each year on June 1st, and we also 
have an end of calving celebration.”

The couple have a team of 12 – all on an hourly rate and just three 
who work a full-time workload. Each person reports to the manager 
and is responsible for training someone else to cover their designated 
role so there is never an issue if someone is sick or needs time off. 

At the awards ceremony Minister Damien O’Connor commended 
the couple for their innovative approach. 

“By investing in a rostering system that allows their workers 
ownership of when they work and what they do on the ground Ben 
and Nicky have solved the age-old problem of work-life balance, they 
have also shared this knowledge with their community.”

Fellow Fonterra farmers Jenny Buckley and Dave van den Beuken 
also received a highly commended in the Innovative Employment 
Practices Award category.

CREAM OF THE CROP – ANCHOR CHEF'S 
CREAM AMONG TOP 10 PRODUCTS FOR 2019

Co-op farmers clean up at MPI awards
The cream has a wise variety of uses in commercial kitchens

Damien O'Connor presented Ben and Nicky Allomes with their award 
at a ceremomy in Parliament
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Dairy had a big presence at the 2018 Sustainable 
Business Network Awards, with Co-op farmer Tracy 
Brown taking out the Sustainability Superstar 
award, and Gary and Adrienne Dalton receiving a 
highly commended for the Te Whangai Trust’s work 
in restoring nature.
It's another big sustainability win for Tracy after she and husband 
Wynn were awarded the inaugural Fonterra Farm Source 
Responsible Dairying Award earlier this year. 

Tracy says the win is a big endorsement that they’re heading in 
the right direction. 

 “This award is not just about the work we’re doing on our farm. 
It’s recognition of everyone who has got on board with the 
change process to make dairy more sustainable.”

The Co-operative had a total of eight finalists – a record for any 
business entering the awards.

Our NZAgbiz team and our Pahiatua site were both recognised 
for their sustainability efforts.

The Pahiatua site was highly commended in the Efficiency 
Champion category, saving half a million litres of groundwater 
every day, the same as 18 milk tanker loads.

NZAgbiz – a Farm Source initiative - was highly commended in 
the Going Circular category. Founded in 2005, this initiative 
creates value from dairy by-products that might otherwise go to 
landfill. They turn ‘loss streams’, like cheese trimmings, into 
animal nutritional products.

A new report looking at ways farmers can reduce their 
on-farm emissions has been released this month, with 
the Co-op part of the group that commissioned it. 
In 2016 the Biological Emissions Reference Group (BERG) was 
formed, with the goal of developing a shared understanding of what 
actions farmers can take now, and in the future, to reduce on-farm 
emissions. 

An important part of the group’s work has been to build up an 
evidence base that highlights the opportunities and challenges. 
Robust, evidence-based information is crucial to ensure that the 
government makes policy that will encourage farmers to reduce 
emissions without imposing disproportionate costs or compromising 
farmers’ international competitiveness

It will take the effort of all sectors and parts of society to transition 
to a low emissions economy and minimise the impacts of climate 
change. 

The BERG report out this month shows a range of analysis 
including:

- Widespread adoption of currently available mitigation options 
could reduce on-farm emissions by between 5-10 per cent

- Breakthrough mitigation technology will be key to reducing 
emissions further

- Experts have high confidence that a methane inhibitor will 
be available by 2030 and medium-to-high confidence that a 
methane vaccine will be available by 2050

Co-op farmers crowned ‘Sustainability Superstars’

Working together to reduce on-farm emissions
CURRENT MITIGATION 
OPTIONS TO REDUCE  
ON-FARM EMISSIONS:
• Improving productivity per cow

• Once-a-day milking

• Low protein supplementary feeds in place of higher 
protein feed types

• Reducing use of nitrogen fertiliser

• Improving pasture and crop management to maximise 
dry matter yield and quality

• Increasing genetic merit of cows

• Improving animal health

These are highly dependent on the specific farm 
characteristics and the level of farm management expertise, 
and should work together as a package. We encourage 
farmers to seek advice from appropriately trained 
professionals to determine the suitability of these options for 
their specific farming system.

Our NZAgbiz team receiving their Going Circular award

Tracy Brown receives her Sustainability Superstar award
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More than 100 farmers and industry professionals 
have attended a hui held in Northland to discuss 
the work of Extension 350. 
Extension 350 is a joint initiative between a number of farming 
sectors including the Ministry for Primary Industries, which 
supports ‘farmers learning from farmers.’ The goal is to raise 
on-farm productivity, sustainability and profit through a farmer 
led and focused mentoring programme. 

Our Co-op’s General Manager of Maori Strategy, Tiaki Hunia, 
along with Northland Area Manager Brian Hughes and 
Sustainable Dairy Advisor George Kruger, were among a panel of 
guest speakers who discussed everything from the future of 
sustainable farming, water and local government regulation to 
improving ways of working for farm staff and powering up the 
Northland economy.

Extension 350 began in 2016 and will run for five years. It 
involves 350 farmers throughout Northland who are grouped into 
clusters based on mentors and location. Project manager Luke 
Beehre says two years in, it’s proving to be a success. 

“We’re seeing great results in the three key areas of 
profitability, environmental sustainability and wellbeing on the 
individual farms and we are now starting to see that this project 
has the potential to transform Northland’s agricultural sector.”

Ken Hames, who farms at Paparoa and Chairs the initiative says 
he’s passionate about the future of Northland farming.

"The region has approximately 2,000 pastoral farmers however 
studies and industry benchmarking has shown there's room for 
Northland's pastoral sector to improve based on the levels of 
resources and the high numbers employed in the sector here." 

HUI CELEBRATES  
NORTHLAND FARMERS 

86 YEARS YOUNG
One of the highlights of the hui was hearing from 86 
years young John Klaricich. John and his wife Lila have 
been married for more than 60 years and originally 
farmed on the Southern side of the Kaipara Harbour.

John spoke to those gathered about his early days in 
farming, including how a small herd (measured by 
today’s standards) could sustain a whole family. 

He described the period between 1936 to 1946 as 
being his ‘best years’ because communities were built 
on ‘purpose, sharing, patriotism and connections’. 

John and Lila still live at Omapere on the Hokianga 
Harbour (where John was born) and continue to farm. 
The couple says they stay active by walking up hilltops, 
along the coast and to their ancestral landmarks. 

The couple are living proof that not only love, but  
a love for life and living are well and truly still alive!  
E mihi ana ki te tokorua nei! 

Farmer John Klaricich had the crowd captivated

The hui was a great chance for Northland farmers to get together and talk
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Reducing biological emissions is one of the greatest 
challenges the agricultural sector has come up 
against, and this is particularly the case for New 
Zealand where they make up around half of our 
total emissions
All agricultural groups are grappling with the scientific modelling 
and recommendations about how much methane should, and 
could be reduced by, to limit global warming. 

Next year, once the Zero Carbon Bill is set into legislation, all 
farmers will be accountable in some way for their biological 
emissions, methane and nitrous oxide. 

Agricultural emissions per hectare are strongly linked to the 
intensity of the farm system. For instance – methane emissions 
are higher than average on farms with higher stocking rates and 
higher dry matter consumption per hectare. 

There are very limited options available right now for farmers 
to reduce these emissions. Recent research the agricultural  
sector jointly commissioned found a 2-10 percent reduction of 
biological emissions is possible with current mitigations. 
However, there are caveats. 

For instance, achieving the higher reduction level would require 
all farmers to implement a range (or ‘package’) of mitigations on 
their farm at once, rather than a single mitigation. It also assumes 
they have the high degree of knowledge and skills to do so. The 
implications for profitability for each mitigation also varies widely. 

Options to reduce methane include farm management changes 
like lowering replacement rates, reducing the amount of dry 
matter feed per cow, and lowering stocking rates as individual 
performance of each cow improves (while maintaining the same 
level of feed per cow). We have more options to reduce nitrous 
oxide. They involve minimising nitrogen input through better 
fertiliser application, use of low nitrogen feeds and improving 
pasture quality. 

A key challenge is ensuring all farmers understand what their 
individual situation is and where opportunities exist for changes. 
Each farm will have a different starting point and different 
options they can implement due to regional differences and other 
barriers. These changes can add up to a combined and 
collaborative effort by the dairy sector to proactively reduce 
greenhouse gas emissions.

DairyNZ is strongly advocating for a fair and stable transition 
for the agricultural sector. We are also committed to working 
alongside our Kiwi farmers to support them as they look at what 
changes they can make to improve the sustainability of their 
business and the environment.

By Dairy NZ’s David Burger 

The challenge of 
reducing emissions

David Burger
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Helping the communities where we live and 
operate is important to our Co-op, and that help 
can be big or small. Recently one of our teams 
responded to a request for help from locals who 
wanted better access to the Kaukoponui river. 
The river runs next to our Kapuni site and has been identified as 
one of our 50 freshwater catchment sites. It’s also a popular 
swimming spot. 

Environmental manager Jamie Skinner says idea came from a 
community meeting the site held to share its performance and 
future plans with locals. 

“Near the end of the meeting we asked our neighbours what’s 
important to them. They told us the swimming hole just south of 
the site was an important area for them in summer, but access 
across land we own could be difficult, as visitors had to climb over 
fences and scramble down a steep bank to reach their 
destination.”

The team helped improve access by building stiles over the 
fences and steps down the bank allowing locals to access the spot 
much more easily. 

Jamie says while the improvements weren’t a big or costly 
exercise, little things like this can go a long way fostering good 
will in the communities we operate in. 

PROVIDING A HELPING 
HAND FOR LOCAL SWIMMERS

FIVE FONTERRA FACTS
 1 Our tankers collect milk from a farm every nine seconds

 2 They also deliver milk to a factory every 24 seconds.

 3 Since 2003 we have saved enough energy to power a town the size of Tauranga for 39 years.

 4 All of the milk that goes into making our Anchor products annually would fill more than 1,100 Olympic size swimming pools.

 5         The number of cheese slices we sell is enough to make over two million sandwiches a day. 

Access to the swimming spot is now much easierThe Kapuni team helped build steps down the bank
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A group of 25 Te Kauwhata School children have 
had a chance to experience life on a dairy farm and 
help the environment at the same time. 
Using a $500 planting grant from Dairy NZ the nine to eleven 
year olds organised every step of their planting trip to Co-op 
farmers Michelle and Aaron Croucher’s Huntly farm. 

Michelle, who was originally contacted by the school says it 
was impressive to see how well the children managed the day. 

“Each person had a job, from liaising with the nursery and 
researching riparian planting to visiting us the week before to 
survey the land and do a hazard check. It was completely child-led 
and they all took their roles really seriously.”

The group was so enthusiastic to get the job done that all 170 
plants were in the ground by 11am – a good few hours before their 
bus returned. 

After having lunch at the farm house, Michelle’s husband Aaron 
took the group on a tour of the 220Ha property where they got 
to see the rotary cow shed in action. 

Teacher, Erin Taylor says a lot of the group haven’t lived rurally 
before so once they’d motored through the planting the rest of 
the day was spent learning about the farm.

“It was a fantastic opportunity to show them where their milk 
comes from and everyone was really fascinated. They all left really 
inspired about what they’d seen and I dare say for many it won’t 
be the last time they’re on farm.”

Milk sourcing company MyMilk is celebrating its 
4th birthday and its most successful season. 
The 17/18 season saw 54 farms join the programme to supply the 
Co-op in the 18/19 season. General Manager April Pike says seeing 
this number of farms joining up has been incredibly exciting.

“We are focused on working with these farmers to help them 
become Fonterra shareholders of the future.”

For the 18/19 season MyMilk has 109 farmers supplying the 
Co-op. Some are farms that have completed a new conversion, 
others are farms which have come back to the Co-op via MyMilk 
from a competitor and others have entered after purchasing their 
very first dairy farm.

April says the focus for FY19 is on how the company continues 
to develop each farmer’s connection to the Co-op.

MyMilk celebrates 4th birthday 
off the back of a record season

Primary kids give farm visit top marks

Some of the MyMilk team - April Pike, Renee Fa'atui and Henry Ross

Te Kauwhata children plant trees on Michelle and Aaron Croucher’s farm

The children planted 170 natives in just a few hours
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YOUR PHOTOS

See your photo in next month’s FarmSource
Share your photos with us on Facebook, Twitter, Instagram by tagging Fonterra  

or by sending them to farmsourcemagazine@fonterra.com.

Anieka Venekamp has a special little helper to give 
some extra TLC to her cows

Summer is coming on Jeanette's farm in Northland

The best seat in the house for milking time  

at Fran Bennetts farm

Check out Monkeys 'W' on her forehead  

@cowsofnewzealand

In between milking Ruth Jeyes' herd  

like to pose for photos

C ooling of after a hard days work 
@diaryofadairyfarmer
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Christmas is all about preparation and planning, here 
are some chef’s tips to help things run smoothly on 
the day and ensure everyone has a great time. 
1. Create a plan with a list of things you need to do and when you 

need to do them. It saves having to try and remember everything 
that needs doing and makes it easier to allocate tasks to helpers. 
It also helps you to split the tasks over a few days.

2. Do accept offers of help and or offers to bring food, if fridge 
space is an issue ask them to bring in a chilly-bin….. with ice, 
preferably.

3. Use seasonal veges and try to give a Christmas twist. It can be 
as simply as sprinkling fresh pomegranate seeds and slivered 
almonds over freshly steamed asparagus.

4. The little things make a difference, Christmas themed treats and 
nibbles are fun, kids can help prepare them and can often be 
done ahead of the day. 

5. Ham Glazes can be very complex or very simple, I tend to keep it 
simple and do it in the covered BBQ (Recipe below).

6. Have some fun with the beverages you serve on the day, big jugs 
of ice with strawberries and mint layered within the ice become 
great flavoured drinking water 

7. Themes themed foods can include a cheese platter served in the 
shape of a Christmas tree, use red and green grapes, fresh herbs 
and condiments to complete the look and a Mainland or Kapiti 
Brie is easily cut into a star shape as the topper.

8. Check all equipment, carving knives are sharp and that BBQs 
have has 

9. Most important of all relax: make sure your plan for the day 
includes a dinner or ‘left-overs’ plan. Yes everyone will tire of 
ham over the coming weeks but on Christmas day you can still 
squeeze another meal or two from it. 

Wishing you all a very merry Christmas.

KEITH’S CORNER

GLAZED HAM (IN HOODED BBQ).
Ham

Brown sugar 2 cups

Zest 1 Orange

Butter 500g

Cloves 1 packet

Method:

For a large on the bone ham: Pre-heat BBQ (hood closed) to 
around 240 degrees Celsius

With a sharp knife score the skin in diamond shape ensuring 
the knife doesn’t penetrate beyond the fat layer. (Don’t make 
diamonds too small should be around 5cm).

Mix melted butter and soft brown sugar and orange zest. Rub 
(with hands) all over the scored skin. Place a whole clove in 
the centre of each diamond (see picture), some people like to 
add pineapple rings etc, feel free to do what suits you. Keep 
any leftover glaze to use as the ham bakes.

In a suitable baking dish place a trivet if you don’t have one 
just use a couple of cups of roughly chopped up carrots and 
onions and Place the ham on top of them. This will save the 
ham catching and sticking to the tray. Place a cup of water in 
the bottom of the tray.

Turn off all but one burner and keep the remaining burner on 
high. Place the ham in the BBQ away from the burner so 
there is NO DIRECT heat under it.

Leave for 60 minutes and then check, add more glaze onto 
the ham and use a spoon to scoop up any that has melted off 
and is not burnt and re-apply.

Add another cup of water to the tray and put back into the 
BBQ with a closed hood, leave for another 30 minutes.

Continue the process until ham is glazed to your liking 
(usually 2 – 3 hours) depending on size 
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Message from Jason
Jason Minkhorst Managing Director, RD1 Group

Having the right feed at the right time will be front of mind 
right now with cows back into peak production, and 
maintaining body condition score will pay off as the herd 
heads into mating.

Planning ahead to cover off continuity of feed supplies is 
important at this time of the year – think about contracting 
your supplementary feed now to lock in price and quantity, 
and have surety of supply for when you need it. 

Our online platform, RD1.COM, has proved a hit with 
customers – getting what you need during the busy times 
is critical and customers have commented that time saved 
by ordering ahead is a bonus. If you haven’t already done 
so go online – visit RD1.COM and compare product and 

online order we are offering free delivery* for the month of 
September... some conditions do apply. Taking advantage 
of this deal will save you a trip into town, making life that 
little bit easier. 

Store wise we’re continuing to expand our footprint – our 
new Methven store is on track to open on Monday 29 
September, work is underway on Culverden plus, our latest 
store planned for Otautau, will help take the pressure off 
our other Southland stores following the dairy expansion 
there. Our store refresh programme also continues as we 
update the look and feel of a number of our stores to 
provide an improved store experience for customers  
and staff.

It’s been a tough time in the north with recent heavy rains 
and high winds – farmers in the area have had more than 
their fair share of tough conditions so here’s to a settled 
spring and a good season ahead.

Jason

IN STORE   .   NZFARMSOURCE.CO.NZ   .   0800 656 5680800 731 266

Message from Richard
Hi everyone

Coming off the busiest time of the year, I’m sure you’re all 
looking forward to a bit of break over Christmas.

To help you over the holiday season, it will be business as 
usual for our 70 Farm Source stores with no change to our 
opening hours. Our stores however will be closed on 
statutory holidays to give our team time with their families. 

The signals keep pointing to a hot, dry summer, so 
ensuring you are well-prepared on farm is going to be key. 
When you’re in-store, perhaps stock up on water repair items 
so you don’t lose any precious water and while there you 
may also want to check out the new summer clothing lines 
from 360.

As the temperatures continue to creep up, humidity is also 
on the rise so our facial eczema campaign is now in full swing 
in the North Island, with protection being the key focus. 
Should you need some advice, our experienced team can 
recommend the best products for your farm.

With the festive season not far away, we have some great 
Reward deals going on outdoor products to make summer 
entertaining a breeze. We’ve secured some great discounts 
on sun umbrellas, barbecues and outdoor heaters, plus some 
top quality New Zealand wine.

If you’re stuck for Christmas present ideas, you can use 
your Reward Dollars to purchase vouchers for a wide range 
of retailers, covering groceries, department stores, 
electronics, clothing and travel.

At this time of year, it’s also important to take a moment 
to thank our hard-working Farm Source team for another 
great start to the season. A strong start means we’re able to 
continue to provide our farmers with the very best in deals 
and rewards. It’s simple, the better we do, the more we’re 
able to give back. I’ve enjoyed hearing from the team about 
the continued support of our loyal customers, but also the 
many new customers we’ve welcomed to the business this 
season. 

Enjoy Christmas and New Year with your family and friends 
and I look forward to seeing you in 2019.

All the best

Richard Allen

Director- Farm Source Stores
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WARD  WARD NAME COUNCILLOR EMAIL PHONE 
 

 1  Northern Northland Luke Beehre  bluelyna@xtra.co.nz 027 630 0065

 2 Central Northland Sue Rhynd  rhynd@xtra.co.nz 027 4847323

 3 Southern Northland Greg McCracken greg.ingid@gmail.com  021 857 773

 4  Waikato West Ross Wallis  rosswallisfarmer@gmail.com  027 6377 460

 5 Hauraki Julie Pirie  julie@piriefarms.co.nz 027 608 2171

 6 Piako Malcolm Piggott malrose@xtra.co.nz 027 631 7843

 7 Waipa Mike Montgomerie montgomeriemike@gmail.com 027 454 3892

 8 South Waikato James Barron  2jamesbarron@gmail.com 027 4535 298

 9 King Country Duncan Coull duncan@ruralbusinesssolutions.co.nz 027 472 7110

 10 Northern Bay of Plenty Don Hammond don@hrml.co.nz  027 4885 940

 11 Eastern Bay of Plenty Wilson James ws.james@xtra.co.nz 027 498 1854

 12 Central Plateau Matt Pepper matt@milksolid.co.nz 027 463 8993

 13 Central Taranaki Noel Caskey yeksactrust@xtra.co.nz  027 230 1083

 14 Coastal Taranaki Vaughn Brophy vsbrophy@xtra.co.nz 027 463 8632

 15 Southern Taranaki Ben Dickie bendickie@orcon.net.nz 027 2937 955

 16 Central Districts West Robert Ervine rervine@xtra.co.nz 027 4385 413

 17 Hawke’s Bay Andrew Hardie hardielong@xtra.co.nz 0294 392 542

 18 Wairarapa John Stevenson johnstevensonfarming@outlook.co.nz 027 469 1548

 19 Tasman/Marlborough Sue Brown suebrown.aorere@gmail.com 027 8295 146

 20 North Canterbury Shaun Lissington Shaun.lynn@amuri.net 027 315 0039

 21 Central Canterbury Mark Slee mark@melrosedairy.nz 027 632 7305

 22 South Canterbury Michelle Pye  michelle@pyegroup.co.nz 021 360 515

 23 Otago Ad Bekkers atbekkers@gmail.com 027 4861484

 24 Eastern Southland Emma Hammond merryfieldfarm@xtra.co.nz 027 211 9356

 25 Western Southland Simon Hopcroft janine.simon@xtra.co.nz 027 201 0377

Shareholders’ CouncilDirectors
John Monaghan
Chairman 
021 758 167

Andy Macfarlane
027 432 3964

Brent Goldsack
021 756 154

Donna Smit
027 265 6668

Leonie Guiney
027 265 4734

Peter McBride
027 265 2909

Bruce Hassall 
Phone: 09 374 9750

Clinton Dines 
Phone: 09 374 9750 
Fax: 09 379 8320

Scott St John 
Phone: 09 374 9750 
Fax: 09 379 8320

Simon Israel 
Phone: 09 374 9750 
Fax: 09 379 8320
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NORTHLAND
Mike Borrie 
Head of Farm Source 
Northland 
Mobile: 027 221 2042 
Email: mike.borrie@fonterra.com
Brian Hughes
Area Manager
Northern/Central Northland
Mobile: 021 542 038
Email: brian.hughes@fonterra.com
Neil Crowson
Area Manager
Central Northland
Mobile: 027 404 2769
Email: neil.crowson@fonterra.com
Scott Parker
Area Manager
Central/West Northland
Mobile: 021 798 483
Email: scott.parker@fonterra.com
John Bryant
Area Manager
Southern Northland
Mobile: 021 917 403
Email: john.bryant@fonterra.com

WAIKATO
Paul Grave
Head of Farm Source
Waikato
Mobile: 021 764 067
Email: paul.grave@fonterra.com
Mike Powell
Regional Manager Waikato
(Upper North Island)
Phone: 07 858 8640
Mobile: 021 840 355
Email: mike.powell@fonterra.com
Bill Hanson
Area Manager
Pukekohe
Phone: 09 238 4359
Mobile: 021 765 601
Email: bill.hanson@fonterra.com
Brent Stevens
Area Manager
Ngatea West & Maramarua 
Mobile: 027 406 2446
Email: brent.stevens@fonterra.com
Ross Periam
Area Manager
Huntly/Taupiri
Phone: 07 824 6758
Mobile: 021 542 939
Email: ross.periam@fonterra.com
Area Manager
Hamilton/Raglan
Vacant
Jill Pauling
Area Manager
Ngatea East/Coromandel
Mobile: 027 221 7639
Email: jill.pauling@fonterra.com
Janette McKay
Area Manager
Te Aroha
Phone: 07 884 7259
Mobile: 021 930 825
Email: janette.mckay@fonterra.com
Ciaran Tully
Area Manager
Morrinsville North
Mobile: 027 541 0854
Email: ciaran.tully@fonterra.com
Sarah Wood
Regional Manager Waikato
(Central North Island)

Regional Teams
Phone: 07 858 8655
Mobile: 021 492 179
Email: sarah.wood@fonterra.com
Jo Burton
Area Manager
Morrinsville South
Mobile: 021 857 282 
Email: jo.burton@fonterra.com
Rosalie Piggott
Area Manager
Cambridge
Phone: 07 827 4741
Mobile: 021 546 617
Email: rosalie.piggott@fonterra.com
Emma Williams
Area Manager
Te Awamutu West
Mobile: 021 228 5473
Email: emma.williams@fonterra.com
James Creswell
Area Manager
Te Awamutu East
Phone: 07 872 4979
Mobile: 027 429 6392
Email: james.creswell@fonterra.com
John Wilson
Area Manager
Matamata
Mobile: 021 547480
Email: john.wilsonmatamata@fonterra.com
Peter O’Shea
Area Manager
South Waikato
Phone: 07 349 0334
Mobile: 021 546 580
Email: peter.o'shea@fonterra.com 
Vicki Wallace
Area Manager
Taupo West/Taumarunui
Mobile: 027 406 3105
Email: vicki.wallace@fonterra.com
Nick Andree-Wiltens
Area Manager
Otorohanga
Phone: 07 873 8194
Mobile: 027 444 5073
Email: nick.andree-wiltens@fonterra.com

TARANAKI

Scott Walls
Head of Farm Source
Taranaki
Mobile: 027 291 4774
Email: scott.walls@fonterra.com
Paul Radich
Area Manager 
Taranaki
Phone: 06 756 7971
Mobile: 021 961 679
Email: paul.radich@fonterra.com 
Kevin Taylor
Area Manager
Northern Taranaki
Mobile: 021 243 2510
Email: kevin.taylor@fonterra.com
Errol Hamill
Area Manager
Coastal Taranaki
Phone: 06 761 8375
Mobile: 027 579 8519
Email: errol.hamill@fonterra.com
Mike Green
Area Manager
Central Taranaki
Mobile: 027 242 5095
Email: mike.green@fonterra.com
Darryl Heibner
Area Manager
Taranaki

Mobile: 027 414 8358
Email: darryl.heibner@fonterra.com
Amy Gatenby
Area Manager
Hawera/Waverley
Mobile: 027 565 0721
Email: amy.gatenby@fonterra.com
Shirley Kissick
Area Manager
Egmont Plains
Mobile: 027 276 7210
Email: shirley.kissick@fonterra.com
Dean Larsen
Area Manager
North Taranaki/Coastal
Mobile: 027 562 2393
Email: dean.larsen@fonterra.com 

BAY OF PLENTY/TAUPO

Lisa Payne
Head of Farm Source
Bay of Plenty
Mobile: 021 400 250
Email: lisa.payne@fonterra.com
Michael Roe
Area Manager
Rotorua/Galatea
Mobile: 027 404 5947
Email: michael.roe@fonterra.com
Jackie Dale
Area Manager
Taupo/Reporoa
Mobile: 021 242 2158
Email: jackie.dale@fonterra.com
Andrew Karl
Area Manager
Western Bay of Plenty
Mobile: 021 542 946
Email: andrew.karl@fonterra.com
Rachel Dillon
Area Manager
Eastern Bay of Plenty
Mobile: 027 849 3217
Email: rachel.dillon@fonterra.com
Jen Carter
Area Manager
Waihi/Tauranga
Mobile: 027 204 4603
Email: jen.carter@fonterra.com

CENTRAL DISTRICTS

Jason Boyle
Head of Farm Source
Central Districts
Phone: 06 278 2445
Mobile: 027 491 4850
Email: jason.boyle2@fonterra.com 
Max Johnston
Area Manager
Rangitikei/Manawatu/Horowhenua
Phone: 06 351 7307
Mobile: 021 548 121
Email: max.johnston@fonterra.com
Tony Haslett
Area Manager
Hawke's Bay
Phone: 06 871 0136
Mobile: 021 961 067
Email: tony.haslett@fonterra.com
David Sinton
Area Manager
Wairarapa
Phone: 06 376 0948
Mobile: 021 547 784
Email: david.sinton@fonterra.com
Jamie Smith
Area Manager
Tararua
Mobile: 027 406 2917
Email: jamie.smith3@fonterra.com
Nick Clarke
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Area Manager
Lower Manawatu
Mobile: 027 221 7624
Email: nick.clarke@fonterra.com

CANTERBURY/TASMAN/MARLBOROUGH

Charles Fergusson
Head of Farm Source
Canterbury / Tasman / Marlborough
Mobile: 021 115 5253
Email: charles.fergusson@fonterra.com
Anna Taylor
Regional Manager
Canterbury / Tasman / Marlborough
Mobile: 027 807 8090
Email: anna.taylor@fonterra.com 
Victor Gahamadze
Area Manager
Tasman/Marlborough
Mobile: 027 552 7230
Email: victor.gahamadze@fonterra.com
Mike Hennessy
Area Manager
North Canterbury
Mobile: 027 706 6787
Email: mike.hennessy@fonterra.com
Rodney Potts
Area Manager
Leeston / Rangiora
Mobile: 027 254 0437
Email: rodney.potts@fonterra.com

Chris Irvine
Area Manager
Mid Canterbury – North
Mobile: 021 817 652
Email: chris.irvine@fonterra.com
Michael Robertson
Area Manager
Mid Canterbury – Coastal
Mobile: 021 242 3983
Email: michael.robertson@fonterra.com
Jadene Irvine
Area Manager
Waitaki
Phone: 03 686 8110
Mobile: 021 961 352
Email: Jadene.irvine@fonterra.com
Antoinette Archer
Area Manager
Mid Canterbury South
Mobile: 027 272 4069
Email: antoinette.archer@fonterra.com
Bryan Barnett
Area Manager
South Canterbury
Mobile: 027 405 8348
Email: bryan.barnett@fonterra.com

OTAGO/SOUTHLAND
Mark Robinson
Head of Farm Source
Otago/Southland
Mobile: 027 809 5060
Email: mark.robinson2@fonterra.com

Jeremy Anderson
Regional Manager
Otago / Southland
Mobile: 027 5844 796
Email: jeremy.anderson@fonterra.com
Gregor Ramsay
Area Manager
Otago
Mobile: 027 264 2245
Email: gregor.ramsay@fonterra.com 
Staci Meecham
Area Manager
West Otago / Gore
Mobile: 021 241 7650
Email: staci.meecham@fonterra.com
Greg Close
Area Manager
Southern Southland
Mobile: 021 242 5121
Email: greg.close@fonterra.com
Ruth Prankerd
Area Manager
Central Southland East
Mobile: 027 813 8672
Email: ruth.prankerd@fonterra.com
Nadine Duff
Area Manager
Northern/Central Southland
Mobile: 027 405 2952
Email: nadine.duff@fonterra.com
Laura Fahey
Area Manager
Western Southland
Mobile: 027 688 9867
Email: laura.fahey@fonterra.com

Services Team 0800 65 65 68

For New Conversions and Milk Growth

Your Services Team is on hand to deal with all your queries from 7am–7pm, Monday to Friday. Give us a call if you have a question 
about anything at all – from queries about vats and milk collection, to questions about your shares and monthly payments.

At weekends and after hours you can still call our after hours team about urgent matters.

Call us on 0800 65 65 68 and your call will automatically be directed to your local Services Team.

Paul Johnson
Business Development Manager
Waikato
Phone: 07 858 144
Mobile: 027 406 2462
Email: paul.johnson@fonterra.com
Haylee Putaranui
Business Development
& Relationship Manager
Waikato
Phone: 07 8581451
Mobile: 027 4063293
Email: haylee.putaranui@fonterra.com
Brett Alexander
Business Development Manager
Waikato/Bay of Plenty
Phone: 07 873 8194
Mobile: 021 546 595
Email: brett.alexander@fonterra.com

Lana Ngawhika
Business Development
& Relationship Manager
Bay of Plenty
Phone: 07 334 1016
Mobile: 027 345 4707
Email: lana.ngawhika@fonterra.com
Mitchell Crosswell
Business Relationship Manager
Taranaki
Mobile: 027 699 1138
Email: Mitchell.crosswell@fonterra.com 
Roger Kilpatrick
Business Development Manager 
Canterbury/Tasman/Marlborough
Phone: 03 966 7309
Mobile: 021 527 492
Email: roger.kilpatrick@fonterra.com

Michael Blomfield
Business Development Manager
Southland/Otago
Phone: 03 948 1474
Mobile: 021 529 581
Email: michael.blomfield@fonterra.com
Scott Cameron
Business Development Manager
Central Districts
Phone: 027 208 7186
Email: scott.cameron3@fonterra.com

HANDY TIPS TO REACH US
• Our busiest time is from 8.30am to 10.30am – directly after milking. So, if it’s not an urgent issue, try calling us outside those hours.
•  If you prefer, you can email us at nzfarmsource@fonterra.com and we’ll get back to you within 48 hours.
•  Log into Farm Source via nzfarmsource.co.nz for information at any time.
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SUSTAINABLE  
DAIRYING ADVISORS
NORTH ISLAND
George Kruger  
Whangarei North 
Mobile: 027 5044 156 
Ben Herbert  
Whangarei South
Mobile: 027 214 7350
Sarah English 
North Waikato/
South Auckland
Mobile: 027 525 6082
Karl Rossiter  
Hauraki Plains/  
Coromandel/  
Te Aroha/ Waihi
Mobile: 021 498 505
Steph Bish 
Matamata/ Morrinsville 
Mobile: 027 809 8375
Anna-Lena Wright 
Hamilton North/Tahuna
Mobile: 027 702 1674 
Lee Framp 
Raglan/Te Awamutu/
Cambridge 
Mobile 027 2259488 
Hadleigh Putt 
South Waikato/  
Taupo/ Reporoa/  
Putaruru/ Tokoroa 
Mobile: 027 838 8945 
Matthew Holwill 
Otorohanga/ Te Awamutu/  
Te Kuiti / Taumarunui
Mobile: 027 592 7498 
Nick Doney
Bay of Plenty
Mobile: 027 355 2355 
Paula Twining 
Waikato 
Mobile: 027 602 4272 
Johana Blackman 
Waikato 
Mobile: 027 602 0532 
Anna Reddish
Hawkes Bay/ Wairarapa
Mobile: 027 385 2416 
Grant Rudman 
South Taranaki/Manawutu 
Mobile 027 2358983 
Kate Heffey 
Manawatu
Mobile: 027 543 6140

SOUTH ISLAND
Mirka Langford
Tasman/Marlborough 
Mobile: 027 703 2415
Libby Sutherland
North Canterbury  
Mobile: 021 220 8283 
Marcelo Wibmer
Mid Canterbury 
Mobile: 021 311 332
Hannah Phillips 
Mid/South Canterbury 
Mobile: 027 591 290

Anna Dyer
South Canterbury/ 
North Otago 
Mobile: 027 405 2964
Bruce Allan 
South Otago/Eastern 
Southland 
Mobile: 027 605 4344
Brian Goodger 
South Otago/Northern 
Southland 
Mobile: 027 703 6550
Andy Hunt 
Western Southland 
Mobile: 027 257 5599 
Cain Duncan 
Central Southland  
Mobile: 027 703 1743

SPECIALTY MILKS
• Organic Dairy Supply

Stuart Luxton  
Business Development 
Manager 
Upper North Island
Mobile: 021 241 8797
E: stuart.luxton@fonterra.com

• Stolle Supply
• Winter Milk Supply
 Phone: 0800 65 65 68

MILK QUALITY 
RESULTS
Fonterra Express (Automated 
Milk Quality Results)
Phone our Service Centre on 
0800 65 65 68

RETAIL/WEBSITES
Fonterra Farm Source Stores
Customer Support Centre 
(CSC)
Phone: 0800 73 12 66
store.nzfarmsource.co.nz
Fonterra Farm Source
nzfarmsource.co.nz

ON-FARM SERVICE 
PROVIDERS
QCONZ FARM DAIRY AND 
QUALITY CONSULTANTS
Contact for: Farm Dairy 
Reports, Grades, Suspect Milk 
Checks, Farm Dairy Approvals 
and Milk Quality Assistance
QCONZ Freephone  
0800 72 66 95
General Manager
Ryan Hall
Mobile: 027 222 8862
Regional Operational Manager 
Waikato/Bay of Plenty
Humphrey du Plessis
Mobile: 027 485 7019
Regional Operational Manager  
Lower North/Taranaki
Mike Peters
Mobile: 021 851620

Kerrikeri/Farth North 
Phoebe Thorrington 
Mobile: 022 043 0291
Dargaville 
Jodi Hawken 
Mobile: 021 370 159
North Auckland/Wellsford 
Kara Holmes 
Mobile: 027 292 3042
Pukekohe 
Jess Blair 
Mobile: 022 183 4782
Pukekohe 
Jeni Wadsworth 
Mobile: 021 575 649
Hamilton North 
Hector Font 
Mobile: 027 224 1100
Hamilton East 
Kerrie Mitchell 
Mobile: 027 211 4558
Thames/Coromandel 
Josh Finn Jones 
Mobile: 027 456 7808
Te Aroha/Morrinsville 
Tash Pivott 
Mobile: 021 194 9095
Te Aroha 
Bernardo Balladares 
Mobile: 021 926 650
Cambridge 
Nicole Lovett 
Mobile: 021 370 396
Matamata/Putaruru 
Bradley Leuthard 
Mobile: 021 575 394
Matamata/Tirau/Tauranga 
Steph Baker 
Mobile: 021 322 128
Te Awamutu/Kihikihi 
Denis Cadman 
Mobile: 027 477 5735
Pirongia/Raglan 
Kim Hodgson 
Mobile: 027 498 3756
Otorohanga 
Gillian Beaver  
Mobile: 027 444 8442
Rotoroa 
Leanne Sinclair 
Mobile: 022 183 4781
Taupo 
Shayla McGrory 
Mobile: 027 278 1653
Whakatane 
Steve Cheer 
Mobile: 021 367 626
Bay of Plenty 
Bradley Leuthard 
Mobile: 021 575 394
Northern Taranaki 
Melissa Poingdestre 
Mobile: 021 714 128
Coastal Taranaki 
Gavin Eade 
Mobile: 027 278 1651
Hawera 
Sara Griffiths 
Mobile: 027 490 3689
South Taranaki 
Colin Daysh 
Mobile: 027 273 1484

Manawatu/Wanganui 
Mike Peters 
Mobile: 021 85 1620
Wairarapa  
Steph Scheirlinck 
Mobile: 021 370 136
Manawatu 
Jillian Callow 
Mobile: 027 431 0011

ASUREQUALITY FARM 
DAIRY ASSESSOR 
CONTACTS
Ashburton 
Craig McKenzie 
Mobile: 021 242 2842 
Stephine Cretney 
Mobile: 0276 027 050
Balclutha 
Jess Tuxford 
Mobile: 0274 886 177 
Liz Vreugdenhil 
Mobile: 027 466 0236
Canterbury 
Mike McAnulty 
Mobile: 021 599 734
Christchurch 
Alaistair King 
Mobile: 0204 124 4948 
Mike Henderson 
Mobile: 021 906 256
Golden Bay 
Joy James 
Mobile: 0274 660 469
Gore 
Karla Miller 
Mobile: 021 748 991 
Steve Sharman 
Mobile: 0274 660 244
Hamilton 
Craig Bell -Operations 
Manager - North 
Mobile: 027 561 7249 
Invercargill 
Debbie O’Connell 
Mobile: 021 826 434
Nelson/Marlborough 
Caroline Neilands 
Mobile: 0275 744 688
Oamaru 
John Shepherd 
Mobile: 027 297 0818
Rangiora 
Nick Drinnan 
Mobile: 021 906 255
Timaru 
John Fahey 
Mobile: 027 430 2811
Winton 
Haye Stienstra 
Mobile: 021 826 593

Fonterra supports the service  
offered by LifeLine. Pressure can  
be a good thing, but often the 
demands of work, relationships or 
expectations can overwhelm us.  
If it's all getting on top of you, 
confidential help is available for 
rural communities at LifeLine.

0800 54 33 54
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Albany 09 415 9776
Ashburton 03 307 8006
Balclutha 03 418 2190

Cambridge 07 827 4622
Carterton 06 379 7726

Culverden 03 315 3016
Dannevirke 06 374 4052

Dargaville 09 439 3080
Edgecumbe 07 304 9871

Eltham 06 764 8169
Featherston 06 308 9019

Feilding 06 323 9146
Galatea 07 366 1100

Gore 03 203 9334

THERE’S A STORE NEAR YOU. CUSTOMER SERVICE TEAM 0800 731 266

Hamilton 07 846 6069
Hawera 06 278 0124

Helensville 09 420 8140
Inglewood 06 756 0000
Invercargill 03 218 9067

Kaikohe 09 4052 305
Kaitaia   09 408 6023

Kaponga 06 764 6281
Kopu 07 867 9056

Leeston 03 324 3645
Levin 06 367 9100

Longburn  
(Palmerston North) 06 356 4607

Manaia 06 274 8029

Marton 06 327 7206
Matamata 07 888 8149

Maungaturoto 09 431 1050
Methven 03 302 9056

Murchison 03 523 1040
Morrinsville 07 889 7049

New Plymouth 06 759 0490
Ngatea 07 867 0003

Oamaru 03 433 1240
Opotiki 07 315 1018

Opunake 06 761 6011
Otautau 03 225 8951

Otorohanga 07 873 8039
Paeroa 07 862 7541

Pahiatua 06 376 0040
Piopio 07 877 0100

Pukekohe 09 237 1176
Pungarehu 06 763 8806

Putaruru 07 883 8077
Rai Valley 03 571 6325

Rakaia 03 303 5000
Rangiora 03 313 2555
Reporoa 07 334 0004
Rotorua 07 348 4132
Ruawai 09 439 2244

Shannon 06 362 9000
Stratford 06 765 5348

Taupiri 07 824 6748
Taupo 07 378 1515

Te Aroha 07 884 9549
Te Awamutu 07 871 4058

Temuka 03 615 0124
Te Puke 07 573 0130
Tokoroa 07 886 7933

Waihi 07 863 7227
Waimate 03 689 1230
Waipapa 09 407 1375
Waitara 06 754 9100
Waiuku 09 236 5088

Waverley 06 346 7021
Wellsford 09 423 8837

Whangarei 09 430 0050
Winton 03 236 6046

Wyndham 03 206 2010

LIVESTOCK AGENTS
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Trevor Hancock NATIONAL LIVESTOCK MANAGER, Hamilton, 027 283 8389

Craig Thomas EXPORT MANAGER, SOUTH ISLAND LIVESTOCK  
MANAGER, 021 650 802

Livestock Administration Team 07 858 0611    nzfss.livestock@fonterra.com    Livestock Agents Freephone 0800 548 339

FARM SOURCE TECHNICAL SALES REPRESENTATIVES

Eric Heta Whangarei South, Wellsford, Helensville, 027 233 1687
Kevin Brown Whangarei, Dargaville, 027 434 7561

Stephen Hiscock Waiuku, Tuakau, 027 453 8769
Noel Baker Whangarei North, Kaitaia, Kerikeri, 027 588 7632 

Matthew Hancock         NORTHERN REGIONAL MANAGER, Morrinsville, 027 601 3787
Kelly Higgins CENTRAL REGIONAL MANAGER, Cambridge, Tirau, 027 600 2374

Stewart Cruickshank Te Aroha, Matamata, Thames Valley, 027 270 5288
Paul Nitschke Cambridge, Matamata, Raglan, 027 481 3160
Jack Kiernan Hamilton North & Huntly, 027 823 2373
Brian Hodge Otorohanga, Te Kuiti, 027 244 0845

Mike Mckenzie Arohena, Pukeatua & South Waikato 027 674 1149
Pat Sheely Rotorua, Central Plateau, 027 496 0153 

Ben Deroles Te Awamutu, 027 702 4196
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Mark Douglas TECHNICAL SALES MANAGER, 027 704 8429
Shaun Ruddell Dargaville, Ruawai, 027 285 7088

Kerrin Luond Wellsford, Helensville, 027 270 3981
Fleur Scelly Waipapa, Kaitaia, Kaikohe, 027 233 1683
Jamie Lang Whangarei, 027 285 7094

Mark Douglas Whangarei South, Maungaturoto, 027 704 8429
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Spencer Hickford TECHNICAL SALES MANAGER, 027 405 2654
Gil Dallas Pukekohe, Waiuku, 027 240 6377

Jeff Hadwin Ngatea, 027 225 5523
TBA Kopu, Paeroa

Sharne McLachlan Taupiri, 027 478 1421
Ryan Jackson Te Aroha, 027 225 5524

TBA Morrinsville
Bryn Sanson Morrinsville, 027 245 7000
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Kirsty Skinner TECHNICAL SALES MANAGER, 027 839 4873
Neil Dunderdale Otorohanga, 027 494 5433

Alan MacDougall Putaruru, 027 704 9664
Scott Kirkham Tokoroa, 027 284 4704

Debbie Thomson Te Awamutu, 027 233 1675
Jarno Sammet Te Awamutu, 027 492 2957
Nick Anderson Hamilton, 027 607 5898

Cam Neeld Cambridge/Matamata
Warren Coulson Matamata, 027 458 7527

Quentin Brears TECHNICAL SALES MANAGER, 027 554 2229
Derek Gibson Edgecumbe, 027 483 4395

Gav Brears Taupo, 027 226 8348
Quentin Brears Te Puke, 027 554 2229

Taryn Crotty Rotorua, Galatea, 027 839 2051
TBA Reporoa, 027 807 5330B
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I Cliff Duggan TECHNICAL SALES MANAGER, 027 839 1598
Neville Giddy New Plymouth, Waitara, 027 477 2641

Andrew Tulloch Inglewood, 027 224 5137
Valma Kuriger Opunake/Pungarehu, 027 673 2306
David Sattler Eltham/Kaponga, 027 209 9375

Corryn Soothill Hawera, 027 511 4871
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Dwayne George TECHNICAL SALES MANAGER, 027 243 1121
Joanne Denton Dannevirke, 027 292 8096

Kyla Elwin Feilding, 027 807 0409
Jessica Morrison Featherston, Carterton, 027 208 2055

Doug Workman Longburn, 027 617 1797
Linda Hally Shannon, Levin, 027 236 4897

Val Hollister Pahiatua, 027 221 7623
Ben Burgess Hawkes Bay, 027 540 4190

Tony Maas Marton, 027 801 9639
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Jamie Callahan TECHNICAL SALES MANAGER, 027 405 8184
Logan Tasker Ashburton, 027 676 6524

Alice Cartwright Ashburton, 027 555 8976
TBC Leeston, Rakaia

Bronwyn Gilchrist Rakaia, Methven, 027 453 4358
Rodney Potts Rangiora, 027 363 6308

Max Munro Waimate, Temuka, 027 482 8076
Diane Heinz Oamaru, 027 220 3790
Neil Cooper Murchison, 027 889 3889

Mark Waldron Temuka, Waimate, 027 511 4886
Jen Kay Culverden, 027 807 5306

Martin Weir Stratford, 027 675 0953
Kathryn Milne Waverley/Hawera South, 027 540 4754

Shaun Morresey Opunake/Manaia, 027 233 1348
Dean Kane Kaponga , 027 204 4395TA
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Matt Green TECHNICAL SALES MANAGER, 027 522 4388
Shannon Topp Gore, 027 809 8368

Korena McDermott Gore, 027 645 4451
Lachie Craw Wyndham, 027 220 3771

Lindsay Youngman Otautau, 027 839 9432
Nicole Cosins Invercargill, 027 678 0661
Debbie Smith Invercargill, 027 485 8009

Julia Wyatt Winton, 027 449 9393
Codey Patterson Winton, 027 220 3806
Marinka Kingma Balclutha, 027 511 4880
Morgan Lindsay Balclutha, 027 435 3596

Brent Espin
LOWER NORTH ISLAND MANAGER,  
South Taranaki, 027 551 3660

Sheldon Keech Coastal Taranaki, 027 222 7920 
Colin Dent Central/North Taranaki, 027 646 8908

Steve Quinnell Central Taranaki, 027 278 3837
Warren Espin South Taranaki, 027 677 6361

Hamish Manthel SOUTHERN LIVESTOCK MANAGER 
Manawatu, 027 432 0298

Graeme Anderson (Bunter) Wairarapa / North Wairarapa, 027 444 1169
Monty Monteith Hawkes Bay / Dannevirke, 027 807 0522

Mark Esselink Oamaru, 027 550 9554
David Bishop South Canterbury, 027 614 8100

Tim White Mid Canterbury / North Canterbury, 027 405 3088
Lyall Grant South/Mid Canterbury , 027 229 2927

TJ Visser Invercargill/Southland, 027 314 8833
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Understanding your Co-operative Programme
REGISTRATION OF INTEREST FOR 2019

YOUR DETAILS

The Fonterra Shareholders’ Council invites you to register your interest in attending the popular Understanding Your Co-Operative 
Programme. The programme is your opportunity to get a detailed understanding of Fonterra Co-operative Group and the international dairy 
industry. During the programme you will hear from, and be able to interact with, members of Fonterra’s Management Team, Board of 
Directors and Council.

Participation in the programme is highly sought after, so register your interest below by selecting from the programme dates listed the one 
you wish to attend.

The Programme takes place in Auckland over two days and provides the opportunity to:

• Understand Fonterra’s unique governance / representation / management structure;

• Find out how Fonterra Global Dairy Trade, Fonterra Ingredients, Fonterra Group Manufacturing, Sustainability, our International   
 Business model and Farm Source all fit together;

• Discover more about Fonterra Brands and try some of our latest award winning products.

The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a knowledgeable farmer base. By 
providing objective and relevant learning opportunities to shareholders and suppliers, it is expected that Fonterra farmers will be able to 
participate more fully in our co-operative. 

Attendees are required to make a contribution of $250.00 (incl GST) per person towards the cost of travel and accommodation. Please be 
aware that you may be required to travel to Auckland the day prior to it commencing – which would mean staying 2 nights this is dependent 
on travel locations. Day one starts at 9am and the programme concludes on day 2 at approx 3pm.

A FEW COMMENTS FROM PAST PARTICIPANTS:
• Wonderful 2 days. I am proud of our company and staff. We are Fonterra.

• An excellent couple of days. How can we get more staff, sharemilkers and shareholders to attend?

• If more of the Shareholder base understood and had access to this information, I think there would be better engagement.

• Very good programme. I have come away with a much better understanding. This programme should be compulsory for Supplier 
Shareholders at attend

• Very informative 2 days. Going away feeling positive about what people are doing within Fonterra.

• Whole programme extremely good. Learnt so many new things, and met new people, and hear their passion, about what they were doing. 
Head office and Brands highlights.

Please indicate below which programme you would like to attend in 2019:

    9 & 10 May            4 & 5 July           5 & 6 Dec 

Please return to: Jo Griffiths, Fonterra Shareholders’ Council, Private Bag 92032, Auckland 1142  
jo.simpson@fonterra.com; ph 09 374 9495 or 021 861 726

Surname

First name

Address

Region

Home phone

Mobile telephone

Email

Supply no.   Party no.

Ward no.

Shareholder   Sharemilker 

Other
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UNDERSTANDING YOUR CO-OPERATIVE PROGRAMME 
 
 
REGISTRATION OF INTEREST FOR 2015 
 
The Fonterra Shareholders’ Council invites you to register your interest in attending the popular 
Understanding Your Co-operative Programme. The programme is your opportunity to get a detailed 
understanding of Fonterra Co-operative Group and the international dairy industry. During the programme 
you will hear from, and be able to interact with, members of Fonterra’s Management Team, Board of 
Directors and Council. 
 
Participation in the programme is highly sought after, so register your interest below by selecting from the 
programme dates listed the one you wish to attend. 
 
The Programme takes place in Auckland over two days and provides the opportunity to: 
• Understand Fonterra’s unique governance / representation / management structure; 
• Find out more about Fonterra’s operations throughout its grass to glass supply chain; 
• Discover more about Fonterra Brands and try some of our latest award winning products. 
 
The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a 
knowledgeable farmer base. By providing objective and relevant learning opportunities to shareholders and 
suppliers, it is expected that Fonterra farmers will be able to participate more fully in our Co-operative.  
 
Attendees are required to make a contribution of $200.00 (incl. GST) per person towards the cost of travel 
and accommodation.   
 

 
YOUR DETAILS 
 

Surname Home Phone 

First Name Mobile Telephone 

Address Fax 

 Email 

 Supply No.  Party No. 

 Ward No. 

Region Shareholder  Sharemilker  

 Other    
 
Please indicate below which programme you would like to attend in 2015: 
 
   7 & 8 May       16 & 17 July             3 & 4 December 
 
Please return to: Jo Simpson, Fonterra Shareholders’ Council, Private Bag 92032, Auckland 1142 
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UPDATE YOUR DETAILS THIS SEASON
Please take five minutes to update us with your new details for the season ahead.  
To make it easier for you, there are a number of ways to update your details, 
including a new online form.

STEP 1.  YOUR CURRENT DETAILS

Supply no.:

Entity name:

Contact name:

Physical address: 

Phone:

Mobile:

Email:

STEP 3.  MAIN CONTACT FOR YOUR STORE ACCOUNT

Title (please circle)         Mr   /   Mrs   /   Miss   /   Ms  

Full name:

Phone:

Mobile:

Email:

Date of birth:  MDD M Y Y Y Y

Changing your sharemilker or contract milker next season?
We’ve launched a new online form to make it faster and easier for you 
to add, change or remove a milking arrangement.
The new forms are available on the Farm Source website at 
nzfarmsource.co.nz/milkingarrangements

STEP 4. FARM SOURCE REWARDS DISCOUNTS 

As part of Farm Source Rewards, you can enjoy the convenience 
of running your utilities such as power, phone, internet, fuel and 
more through your account at heavily discounted prices –  
all while earning Farm Source Rewards Dollars. 

□ I’d like to find out more about how I can save more by running 
my utilities through my new account. 

□ I’m already running my utilities through my account and would 
like to discuss transferring these through to my new account.

Signed:

Date:  MDD M Y Y Y Y

Name:

STEP 2.  YOUR NEW DETAILS

Supply no.:

Entity name:

Contact name:

Physical address: 
(if different from above)

Phone:

Mobile:

Email:

FREEPOST
Send your details to 

Moving Farms Freepost 
PO BOX 9045 

Hamilton, 3240

EMAIL
Fill in your details and email a  
scanned copy back to us at 

nzfss.customerservice@fonterra.com

FREEPHONE 
Contact us on 

0800 731 266 and we  
will update your details

Update your details online 
You can now update your People, Party and Bank account details online.
Go to NZFARMSOURCE.CO.NZ/PARTYDETAILS
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Becoming self-employed is the 

‘dream’ scenario for many Kiwi 

dairy farmers. But the financial and 

business management skills required 

can be an unexpected shock. Primary 

ITO’s Anna Yarndley shares her 

experience and explains how the 

Diploma in Agribusiness saved her 

from financial ruin.  

Taking control of your finances is a 

crucial skill that many self-employed 

dairy farmers struggle to master. 

Anna Yarndley knows all too well 

the stress involved after she and her 

husband went lower order share 

milking and spent the next four years 

spiralling into debt. 

“My husband was very good 

with the cows but financially 

when it came to our business 

we had no skills whatsoever. 

We had never been self-

employed before and we 

didn’t understand our costs 

properly. So we were always 

going backwards but we just 

couldn’t see it.”

The Waikato couple eventually 

switched to a management role instead 

and in 2001 Anna enrolled in Primary 

ITO’s Diploma in Agribusiness to upskill 

herself. The couple had decided to 

venture back into self-employment and 

wanted to ensure they didn’t repeat 

past mistakes. 

“The big draw of the Diploma 

was to actually be in control 

of our finances and look at 

job opportunities critically 

and know whether we could 

actually make some money 

and get ahead.

“It was a light bulb moment 

for us. The Diploma put us 

back in the driver’s seat and 

helped us become more 

professional in our approach. 

We went from having no 

control in job interviews 

to being able to selectively 

choose where we wanted to 

go because we could do the 

background research and 

put together a budget to 

know whether it was a good 

opportunity for us or not.”

Self-Employed Dairy Farmers Urged 
To Study Agribusiness Diploma

The Diploma is split into five 

different modules – human resource 

management, business planning, 

financial management, resource 

management and a property report 

which pulls together all the skills 

previously learnt into one professional 

analysis. 

Anna discovered a passion and talent 

for people management which she 

didn’t know she had. 

“The HR paper gave me so much 

confidence and the skills to manage 

all our recruitment ourselves. I 

learned how to do everything from 

writing a job ad to interviewing 

people and checking references. 

I discovered I was good at sussing 

people out beyond what they had 

written in their CVs.”

The financial and business planning 

skills have also proven invaluable. 

They have allowed the couple to focus 

on an agreed future direction and 

have made conversations with bank 

managers and farm owners much 

easier.

 “We know now where 

we want to go and have 

set goals and a budget to 

achieve it.”

Like many Diploma students, Anna 

hadn’t studied for many years and 

was worried whether she would cope 

with the fortnightly class sessions and 

regular assessments.

 “I wasn’t the best student 

at school and I did think ‘am 

I smart enough to do this’? 

But you feel so empowered 

when you pass your first 

assessment. You also 

develop a strong network 

among your classmates 

and your tutors are always 

available to help when you 

get stuck.”

In addition to study, Anna worked 

part-time on the farm and had three 

young children to look after. The most 

challenging aspect was to juggle all 

these commitments and make study 

an equal priority. 

“Some people put off 

homework or assignments 

because they’re busy, but 

learning is probably more 

important than other 

everyday tasks. You have to 

be disciplined and not feel 

guilty about sitting down to 

study.”

For every 4.5 hour classroom session, 

Anna says to expect between 4.5 and 

9 hours of homework or background 

research. 

“I always found it helpful to 

do my homework straight 

away while it’s fresh in your 

mind. Otherwise things can 

snowball.”

The arrival of baby number three in 

the middle of her Diploma meant 

Anna took six years to complete 

her qualification. While she would 

recommend finishing it faster than 

that, the flexibility that Primary ITO 

offers is a big plus. 

Anna now works at Primary ITO 

overseeing the dairy farming 

apprenticeships programme. She 

firmly believes that any farmer who is 

considering self-employment should 

upskill themselves with the Diploma 

before diving in. 

“So many people get into 

lower order share milking or 

contract milking and don’t 

understand the financial 

side of things. So they end 

up in the same situation we 

were in – getting burnt and 

unable to make any money. 

Everyone wants to be their 

own boss but you need the 

right skills so you can be 

rewarded for your work.”

Anna believes having the will and 

enthusiasm is the most important 

requirement for success.

“Sometimes the biggest 

barrier about starting the 

Diploma is you. Give it a go. 

A lot of people are scared 

to study again but most of 

your classmates are in the 

same boat. The Diploma 

is all about giving you 

skills and self-confidence 

because when you’re self-

employed, you have a lot on 

the line financially.”
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with the fortnightly class sessions and 

regular assessments.

 “I wasn’t the best student 

at school and I did think ‘am 

I smart enough to do this’? 

But you feel so empowered 

when you pass your first 

assessment. You also 

develop a strong network 

among your classmates 

and your tutors are always 

available to help when you 

get stuck.”

In addition to study, Anna worked 

part-time on the farm and had three 

young children to look after. The most 

challenging aspect was to juggle all 

these commitments and make study 

an equal priority. 

“Some people put off 

homework or assignments 

because they’re busy, but 

learning is probably more 

important than other 

everyday tasks. You have to 

be disciplined and not feel 

guilty about sitting down to 

study.”

For every 4.5 hour classroom session, 

Anna says to expect between 4.5 and 

9 hours of homework or background 

research. 

“I always found it helpful to 

do my homework straight 

away while it’s fresh in your 

mind. Otherwise things can 

snowball.”

The arrival of baby number three in 

the middle of her Diploma meant 

Anna took six years to complete 

her qualification. While she would 

recommend finishing it faster than 

that, the flexibility that Primary ITO 

offers is a big plus. 

Anna now works at Primary ITO 

overseeing the dairy farming 

apprenticeships programme. She 

firmly believes that any farmer who is 

considering self-employment should 

upskill themselves with the Diploma 

before diving in. 

“So many people get into 

lower order share milking or 

contract milking and don’t 

understand the financial 

side of things. So they end 

up in the same situation we 

were in – getting burnt and 

unable to make any money. 

Everyone wants to be their 

own boss but you need the 

right skills so you can be 

rewarded for your work.”

Anna believes having the will and 

enthusiasm is the most important 

requirement for success.

“Sometimes the biggest 

barrier about starting the 

Diploma is you. Give it a go. 

A lot of people are scared 

to study again but most of 

your classmates are in the 

same boat. The Diploma 

is all about giving you 

skills and self-confidence 

because when you’re self-

employed, you have a lot on 

the line financially.”
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Innovation:PRODUCT
a global showcase

The GCB Innovation team aims to drive the very best of our cutting edge dairy research - through innovative 
food products - to delight millions of consumers across the globe. 

Enjoy a showcase of the products launched around the world in Q4.

Leading the way in sugar 
reduction in Sri Lanka 

Anchor Newdale have 
launched Mango Blast 
Flavoured Yoghurt and 
Flavoured Milk in Sri Lanka, 
an exciting new flavour 
boasting the lowest added 
sugar of any major yoghurt 
or flavoured milk brand in 
the country.

E-commerce partnership 
brings Anchor milk to 
Indonesia 

Anchor Full Cream Milk 
Powder has debuted in 
Indonesia thanks to an 
exclusive online retail 
partnership with Lazada, 
our first e-commerce 
partnership in the region.

Red Cow Rasa Padama - 
an affordable option 

This new range of skimmed milk 
powder for Sri Lanka provides 
affordable quality for the nation’s 
milk tea drinkers.

Bodiology launches in Australia

Australia introduces an all-in-one 
supplement that helps support, 
rebuild and repair joints, muscles 
and bones.

Family-sized value for Chile 

Soprole Spreadable has introduced a 
new family-sized 350g format for its 
butter margarine mix, offering more 
value to families.

New formats bring convenience 
to cheese.

Two new sliced cheese products 
offer value and convenience: 
Gauda and Mantecoso Cheese 1Kg

New formula for Soprole Flan 

A new recipe delivers better 
taste performance against our 
competition, in four new flavours: 
Vanilla, Caramel, Dulce Leche and 
Chocolate.

Anchor PediaPro arrives in 
Middle East

Growing Up Milk Powder 
has launched in Saudi 
Arabia, UAE, Bahrain and 
Iraq with a formulation 
tailored to the needs of kids 
between 1-3 years old.

Exciting new flavours for Anlene 
UHT in Thailand

Anlene MoveMax UHT raises the 
bar in Thailand with two innovative 
new flavours launched in July: 
Espresso Cereal and Japanese 
Roasted Genmai - the first Japanese 
rice flavoured milk in the market.

New formats for Kapiti ice cream 

Kapiti have extended the reach of 
their market-leading Black Doris 
Plum ice cream in New Zealand. 
This signature flavour is now 
available in a multipack as well as a 
novelty format.

Fresh look and formats for 
Mainland Munchables in Australia

A new visual identity and expanded 
range aims to drive category growth. 

New Flavours for Anchor 
Creamy Yoghurt 

Anchor expands our Greek 
style yoghurt offering in 
New Zealand with three 
unique new flavours: Cherry 
& Vanilla, Dark Plum, and 
Feijoa & Pear.

Anchor launches a2 milk

New Zealand consumers 
now have more dairy choices 
with the launch of our 
Anchor a2 milk. Full national 
distribution will follow from 
the end of September.

ANCHOR

RED COW BODIOLOGY

SOPROLE ANLENE

KAPITI MAINLAND


