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2019/2020 Season
Base Advance Rate Capacity Adjustment

June paid July $3.80 $0.61

July paid August $3.80 $0.61

August paid September $3.80 $0.61

September paid October $4.15

Peak Period
October paid November $4.45

November paid December $4.65

December paid January $4.65

January paid February $4.95 $0.61

February paid March $5.05 $0.61

March paid April $5.20 $0.61

April paid May $5.35 $0.61

May paid June $5.55 $0.61

July Retro $5.90

August Retro $6.25

September Retro $6.65

October Retro $7.00

The Base Advance Rate payments (paid throughout the whole season) and 
the Capacity Adjustment payments (paid in non-peak months) total to the 
Farmgate Milk Price in a season.

Forecast Farmgate Milk Price $7.30
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It has been a busy couple of months for our Co-op,  
with our Annual Meeting held in November in 
Invercargill and our Quarter 1 business update  
early in December. 
I’d like to congratulate our newly re-elected Directors, Donna Smit 
and Andy Macfarlane, and also James Barron who is the new 
Chairman of the Shareholders’ Council. 

As I’m sure you’ve seen, we have increased and narrowed our 
2019/20 forecast Farmgate Milk Price range to $7.00 - $7.60 per 
kgMS, with a mid-point of $7.30 per kgMS. 

Our updated New Zealand milk production forecast for the 
2019/20 season is 1,530m kgMS, an increase of 0.5% on last year. 
This growth is about on par with annual milk production in the 
key global supply regions of the US and EU which are both 
growing at less than 1%.

On the demand side, Global Dairy Trade prices have increased 
by more than 5% since our previous forecast. Whole milk powder 
prices, which are a key driver of our Milk Price, have hit their 
highest level since December 2016.

At this stage of the year, we have contracted a good proportion 
of our sales book, and that gives us the confidence to narrow our 
range to +/- 30 cents.

Our results this quarter are starting to show the green shoots 
of progress, particularly in the areas of the business that are 
central to our new strategy.

They give me a lot of confidence for 2020. 

However, there are some watch outs for the season ahead. 
Higher Milk Prices are the biggest pressure on our earnings 
forecast across the rest of the financial year. We are also 
experiencing difficult trading conditions in some of our markets, 
including Chile and Hong Kong where ongoing civil unrest is 
starting to impact our sales.

With January almost upon us, we’ve been planning the  
Board’s priorities for next year which I outlined in my AGM 
speech in November. 

The ongoing implementation of our strategy will continue to be 
a focus. As I mentioned above, we’ve made good progress this 
quarter and want to make sure that this continues in FY20. 

An element of this is our review of our capital structure to 
ensure that it remains fit for purpose alongside our strategy. 
These discussions are critical to the future of our Co-op and for 
that reason, we won’t put a timeline on the process. It will take as 
long as it takes.

We will continue to focus on delivering our Milk Price. This 
most recent increase of the Milk Price will make it the fourth 
highest in our history and represents $11.2 billion for New Zealand 
rural communities. 

Our Co-operative Relations Committee is working to see how 
we can improve the Milk Price – in particular the Advance rate – 
to look at how we might be able to get you more money earlier in 
the season. Of course, any changes will be subject to the 
continued improvement of our balance sheet and the protection 
of our credit rating. 

I mentioned at the Annual Meeting that we want to return to 
paying dividends as soon as possible. A decision on any interim 
dividend payment will be made as part of our interim result in 
March next year.

Finally, governance, succession and development are all  
things that remain on the Board’s agenda every year and 2020 
will be no different. 

Externally to our Co-operative, we will continue our work with 
government and industry bodies to ensure that your voices are 
heard and that you are supported on key issues such as DIRA, 
fresh water and the ETS. 

This is our last edition of Farm Source magazine until early in 
the New Year. Thank you to all of you for your contribution and 
loyalty to our Co-operative. Your support and commitment is 
deeply appreciated by the Board.

I wish you all a happy and safe festive season with your family 
and friends. 

NOTE FROM  
THE CHAIRMAN 
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This month our Co-op released results for the first 
quarter of the financial year.  
We’ve had a strong start, but we also signalled some challenges 
ahead of us as a result of increasing input costs. 

When we announced our strategy in September, we said there 
were three things that were important to us: caring for people 
and making a positive impact on society (Healthy People), finding 
ways to achieve a healthy environment for farming and society 
(Healthy Environment) and delivering sustainable business results 
(Healthy Business). 

We are making good progress across all three areas.

In Healthy Business, the focus on value and continued financial 
discipline drove good results across the business in the first quarter.

The increase in the mid-point of the forecast Farmgate Milk Price 
range by 25c to $7.30 per kgMS would have been welcome news. 

We’ve also improved the underlying financial performance of 
the business, delivering a gross margin of $740 million, up from 
$646 million, and a normalised EBIT of $171 million, up $145 
million. We’ve continued our focus on financial discipline, 
reducing operating expenditure by $104 million.

I’m pleased to see this level of improvement. Our people are 
doing a great job of putting our strategy into action. There’s more 
to do but we’re well on our way. 

Our early priority in the 2020 financial year has been to 
reorganise our Co-op to best deliver our new strategy. 

We’ve moved to a new organisational structure which allows us 
to be closer to our customers but also to live within our means. 
We’re now set up to take a more customer-centric approach in our 
business decisions which helps our in-market teams create 
demand for your milk.

During the first quarter, we met a number of important 
milestones towards our Healthy Environment goals. 

The most significant was the announcement that we would be 
working with the Government and other members of the primary 
sector to support you to make the necessary changes to help 
meet New Zealand’s international climate change obligations 
while maintaining profitability.

We launched a new partnership, Plant for Good, which will help 
deliver the riparian planting actions identified in many of your 
Farm Environmental Plans more effectively. 

And we lifted the number of farms with Farm Environment Plans 
from 23% at the end of July 2019 to 25% by the end of October. 

Sustainability report 
Last month we released our 2019 Sustainability Report. 
Sustainability is at the heart of our strategy, and our third report 
is a realistic view of our progress and a good acknowledgement of 
all the work you do. 

A key milestone was establishing our inaugural Sustainability 
Advisory Panel to help guide us as we continue to strive to be a 
world leader in sustainably-produced dairy nutrition.

Other highlights include launching a goal to have an emissions 
profile for every farm by the end of 2020, rolling out healthier 
foods, reducing staff injury rates and putting $10 billion into rural 
economies via the milk cheque. 

We know there is a lot of change happening, particularly around 
shifting expectations from customers and consumers. And we are 
continuing to look at new ways we can support you, such as 
putting more time and resources into the development of on-farm 
tools, research and solutions. 

We know we can’t do it alone. Which is why our approach is to 
apply and share our know-how and work with others to deliver 
technologies and solutions that don’t exist today.

I’m feeling confident in our Co-op’s future and energised by the 
progress we’re making. 

This is my last column for a while as Farm Source Magazine 
takes a short break until February. I wish you and your family a 
safe and enjoyable end to 2019, and all the best for the New Year.  

Miles Hurrell

MESSAGE FROM MILES 



3

Fonterra Farm Source  >>>  Nov/Dec 2019

WORKING IN TANDEM TO  
FIND EMISSIONS SOLUTIONS

Practical and effective outcomes. That’s what we 
believe will result from the Government’s decision 
to work with farmers on climate change under  
He Waka Eke Noa – the Primary Sector Climate 
Change Commitment. 

It’s a significant step towards finding ways to support you and 
your fellow farmers to meet the challenges posed by climate 
change, instead of imposing a broad-based tax.

Through this agreement we will work with you, the wider 
agricultural sector and the Government, to design an emissions 
pricing mechanism and a broader package that supports on-farm 
change while retaining your competitive edge. 

One aim is to ensure that the pricing mechanism is set at a 
farm level. We know that most farms are mainly small-medium 
sized businesses and there is a need for clarity around costs. 

We understand the significant uncertainty and frustration you 
feel when it comes to these issues and will continue to back you. 
As we progress, we’ll also ensure that you’re provided with 
one-on-one advice and practical support. 

We believe that on-farm change is best achieved by clearly 
outlining what it is expected, and then ensuring that farmers get 
one-on-one advice and practical support.

As you’re aware, we are already putting more energy and 
resources into the development of on-farm tools, research and 
solutions that will help you, including: 

• The Co-operative Difference

• A nationwide team of Sustainable Dairy Advisors

• Individual farm nitrogen reports and emissions profiles

• Farm Environment Plans for all farms at no additional cost. 

The individual farm nitrogen reports and emissions profiles that 
will be done for each farm are an important first step. They will 
help you have a clearer idea of your specific emissions so that you 
can better understand what to do to reduce them. They will be 
created by using the data provided by you in your annual Farm 
Dairy Records and will be available from Spring next year.  

The Primary Sector Climate Change Commitment will build on 
the work already underway as part of the Dairy Action for Climate 
Change. Its foundation is that modern, science-based farming is the 
way to achieve a sustainable future for New Zealand agriculture.

We will continue to update and work with you as we progress 
through our commitments. 

Our Sustainable Dairying Advisors work one-on-one with farmers to 
develop free FEPs The work farmers are doing is already helping to address emissions

We will provide farmers with individual farm nitrogen reports and emissions profiles
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MEET YOUR NEW  
SHAREHOLDERS’ COUNCILLORS
Following the Annual Meeting last month, seven new members have joined the Shareholders’ Council.

DEAN ADAMS, WARD 2 – CENTRAL NORTHLAND

Dean and his wife Anne-Marie farm a 300 ha, 850 cow, split calving dairy farm around 20km west  
of Whangarei. 

Although he grew up on the farm he now owns, and his family has been part of the dairy and town 
milk industry in the Whangarei area for five generations, Dean calls himself a “relative latecomer to 
the dairy scene”.

Dean completed an Agricultural Science degree at Massey University, and then spent around 20 
years in banking. He started with Rural Bank in Kaitaia and then Whangarei during the mid-1980s. 
He joined Westpac in 1987 and was the relationship manager for Northland Dairy Company leading 
the permanent funding syndicate for its (then) new Kauri Dairy plant at Whangarei.  
For nearly all of the next 17 years he worked in corporate and institutional banking, starting as a 
financial analyst and moving to ANZ as its NZ General Manager Corporate for four years before 

taking a role running the Leveraged Finance product for ANZ based in Melbourne.

After starting a family and moving back from Melbourne, Dean and Anne-Marie settled in Northland in 2006, bought a herd and 
started dairy farming and developing the farm business they had bought in 2000 and now manage with a contract milker. 

Outside the farm, Dean has been active in the local school Board of Trustees, Whangarei A&P Society and Central Calf  
Club committees.

RYAN BURTON, WARD 5 – HAURAKI

Ryan is a third-generation farmer, born and raised on the family dairy farm in Kerepehi. He’s now an 
equity partner in that 180 ha, 580 cow farm, where he contract milks with a team of three staff. 

Ryan started working straight out of school, first as a relief milker, then with Agricultural 
Contractors. He spent six months working on grain farms in Western Australia, before returning 
to NZ to work as a truck driver for Livestock Haulage. He was also a Fonterra tanker driver for six 
seasons out of our Te Rapa, Takanini, and Waitoa sites. 

During this time Ryan completed his AgITO dairy qualifications in level 3 and 4, and in the quiet 
season, fitted in overseas travel to Europe, Asia and a stint at Camp America.

Being in his 20s, Ryan is very hands-on on farm (but manages to fit in some social tennis, squash 
and golf in his down-time). He has a particular interest in connecting with other young farmers, 
and creating support and pathways for their success.

PAULETTE JOHNS, WARD 9 – KING COUNTRY

Paulette has over 20 years’ practical dairy farming experience working alongside her husband 
Brian. Together they purchased their first dairy farm near Piopio in 2012 milking around 430 cows. 
Before moving to the King Country, they had several sharemilking and lease farm positions near 
Whangarei in Northland. 

Before she became a dairy farmer, Paulette completed a Bachelor of Business Studies 
(Accountancy) at Massey University, then worked around New Zealand and overseas for 
PricewaterhouseCoopers in their Business Assurance (Audit) division for 10 years, in internal 
and external audit roles in a range of industries including dairy and agriculture both small and 
multinational. She then spent three years as the Regional Accountant for Ballance Agri-Nutrients  
in Whangarei. She is a qualified Chartered Accountant and is still a member of CAANZ.

During her farming years Paulette has been active in the community, getting involved in community, 
sporting and dairy industry organisations, discussion groups and events. The most recent of these was completing a six-month 
leadership development programme through Agri-Women’s Development Trust (AWDT Next Level). She and Brian won Northland 
Sharemilker of the Year in 2007.

In her spare time she enjoys supporting her two almost adult children in their sporting and life endeavours, the occasional 
fun-run or hike with friends, all beach and water sport activities, travelling, reading, gardening and all things food related.
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GERARD VAN BEEK, WARD 11 – EASTERN BAY 
OF PLENTY

Gerard describes himself 
as a passionate Fonterra 
member and a firm believer 
in the co-operative ethos. 

Having grown up on a dairy 
farm in Awakeri, he worked 
for 16 years as a Yield 
and Loss officer and as a 
software engineer at Bay 
Milk Products. After leaving 
the factory he commenced 

share milking on one of his father’s farms and eventually 
transitioned into farm ownership. He farms in partnership 
with his wife Tilly and has been able to leave much of the day 
to day management to staff who milk 150 cows on the 52ha 
family farm and 250 cows on another 80ha farm nearby.  
He has two young adult children – a son and a daughter.

Gerard is currently an LIC shareholders’ councillor and has 
been a Whakatane District Councillor for nine years and 
has recently been re-elected. He is also a RMA Hearings 
Commissioner, a role he has held for five years. He was 
previously a Secretary and Treasurer for Federated Farmers 
for the Whakatane Branch. He has also completed the 
Kellogg Rural Leadership Programme and has a keen 
ongoing interest in the valuation of milk solids. 

DALE COOK, WARD 15 – SOUTHERN 
TARANAKI 

Dale and his wife Mel milk 
420 cows in Patea, where 
Dale’s family has been dairy 
farming for five generations.

He graduated in 2005 from 
Lincoln University with 
a Bachelor of Commerce 
and Management (double 
major in Agribusiness and 
Marketing), and started 
his working life at AFFCO 

NZ Ltd in Hamilton. He has gained a broad insight into the 
farming industry through his work experience throughout 
the supply chain from grass roots farming in the province 
and abroad, in the microbiology lab at Fonterra’s Whareroa 
site through to managing the North American Beef Sales and 
Marketing at AFFCO. 

Currently he is a Director of Taranaki Vet Centre and Chair of 
the Taranaki Rural Business Network. He was previously Vice 
President for Taranaki Federated Farmers and was a Fonterra 
Networker. 

In 2016, Dale was awarded the Agmardt Leadership 
Scholarship. He has also completed the Fonterra Governance 
Development 1, Rabobank Executive Development, Kellogg 
Rural Leadership, and Institute of Directors Essentials of 
Directorship (Finance, Risk, Strategy, Rural Governance) 
programmes.

Dale is dad to two young children and when he’s not working, 
he is spending time with them and his wife.

GEOFF SPARK, WARD 20 – NORTH 
CANTERBURY

Third generation dairy 
farmer Geoff originally 
qualified with a BCom and 
Management degree from 
Lincoln university, and 
worked as a farm consultant 
for two years, before taking 
up dairy farming in 1998. 

He and his wife Rochelle 
farm in the Waimakariri 
District. They now have 

sharemilkers on their two dairy farms in Eyrewell where they 
milk 1,800 cows on 470ha. Geoff also holds a governance 
role on the original family farm in Rangiora where he 
employs a sharemilker.

Geoff’s community involvement has included roles on 
the local school Board of Trustees and as a Director of 
Waimakariri Irrigation Ltd for eight years. He is currently  
the President of the Rangiora Pony Club.

Work-life balance and keeping active is a key priority for 
Geoff. He enjoys a range of outdoor activities with his 
wife and three teenage children, including multisport and 
adventure racing. 

Geoff has completed the Coast to Coast multisport race  
four times and the GODZone adventure race three times.  
In December his farm will host the Oxman Half Iron Man, 
with his irrigation lake the swim venue for the race.

LARRY FROST, WARD 23 – OTAGO

Larry was born and raised on 
a dairy farm in Taranaki and 
has a lifetime involvement  
in farming.

He started out shearing for a 
few years, then sharemilked 
in Taranaki and Southland 
before purchasing the 
property he currently  
farms in South Otago. 

As well as milking 400 cows 
on 225ha, he also rears bull beef on his run-off in South 
Otago with two of his sons. A third son is also dairy farming – 
meaning he has a strongly vested interest in the future of  
the industry. He also has another son and a daughter.

Larry worked for a few years on a large corporate farm, but 
prefers to be self-employed. He says he’s a “typical, and very 
hands-on, owner-operator dairy farmer”. 

He served for two years as Chairman of the sharemilkers 
sub-section of Federated Farmers in Southland in the late 
‘90s, and has been very involved in his local squash and rugby 
clubs, as a member of the squash club committee and as a 
coach and subsequently president of the local rugby club.  
In his free time he enjoys supporting his sons on the  
cricket pitch.
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Farmers feel backed by Co-op,  
using support to improve water quality
Farmers have been talking about their Co-op’s 
submission for the Government’s Action Plan for 
Healthy Waterways. They reckon their Co-op’s on 
the right track.
In its submission, the Co-op supported the overall goals of the 
Action Plan but is concerned by some of the methods suggested 
to get there.  The Co-op has provided feedback from farmers to 
the Government on their proposal to improve water quality.  
The key message was clear: farmers need economical and 
sustainable methods to improve our waterways, with timeframes 
that are achievable.  

Mat Cullen, General Manager for Sustainable Dairying, wrote 
the submission on behalf of the Co-op and says our way forward 
must first recognise our past efforts.   

“As our farmers have already fenced 98% of waterways 
voluntarily, we’ve suggested that farms that are already fenced 
and have a Farm Environment Plan should be excluded from 
moving fencing. Our focus needs to be on where we can make the 
greatest gains, and we should recognise those farmers who have, 
of their own volition, taken action and invested significantly. 

“We’ve also given feedback on the proposed mandated use of 
Overseer to manage nitrogen leaching. We need not 
overcomplicate matters. Our Co-op proposes the continuing use 
of our Nitrogen Risk Scorecard, which is easy to understand, 
cost-effective, and clearly identifies on-farm practices that 
contribute to elevated nitrogen loss risk, enabling farmers to 
know exactly what they need to do to improve.”

Andrew Booth, a Northland farmer, thinks the submission is 
positive and helpful in considering the good work that has already 
been completed. Though, he reckons for the plan to be achievable, 
farmers need to make better use of the Co-op’s available support.

“As long as Fonterra provides the support, feedback and 
know-how for farmers through Farm Environment Plans, so they 
have a roadmap of what targets they need to meet and the steps 
to meet them, then farmers will know where to shift on to next.

“Also, there are farmers that aren’t aware of the support networks 
that are available, so we need to get the word out that there’s help in 
terms of funding, advice and skills for them to utilise.”

James McCone, North Canterbury farmer, thinks the Co-op has 
struck the right balance between recognising the need for 
environmental improvement, while keeping the best interests of 
its farmers front of mind. 

“Fonterra has written a well-balanced submission. It’s not overly 
negative, it supports aspects of the proposal that warrant support 
and has pushed back strongly on aspects that need finetuning, 
such as the nitrogen limits and the five-metre setbacks.

“I just hope that there is some pragmatic application of those 
rules, and some evidence to support them. In terms of the 
five-metre setbacks, they need to be practical and demonstrate 
that it will actually improve water quality.” 

The Government acknowledges these changes will come at a 
cost to farmers. In August, Prime Minister Jacinda Ardern 
announced plans to invest $12 million to support farmers and 
communities around priority catchments.

The Prime Minister visited Andrew Booth’s farm in October and 
used the opportunity to announce the investment. As a DairyNZ 
Climate Change Ambassador known for his environmental work, 
Andrew thinks it’s a good starting point, but the execution of the 
fund will be what matters most.

“Any money going towards environmental work within the 
priority catchments is good, it’s just a case of making sure that 
money is going to go to the right places and is making difference 
on the ground.”

Andrew’s message to farmers is to find a starting point, and 
approach it in manageable steps.

“Any small thing helps. Once you get started, it rolls into the 
next thing. It can be something like building a small fence along 
the drain, and then it grows from there. Don’t let the whole thing 
be too daunting, just attack it in small steps.”

James McCone, who has been involved in the implementation 
of audited Farm Environment Plans, suggests that farmers get 
started by seeking help to understand their current situation, 
local water quality challenges and what actions or changes might 
be required on-farm to meet good management practice.

“It’s easy to worry about the unknown, but as soon as you get 
some advice and support, understand where exactly you are in 
terms of your risks and get a grip on what changes might need to 
be made, you’ll feel more on-track.”

To learn more about the Action Plan for Healthy Waterways, 
your Co-op’s submission, or what you can do to improve water 
quality, visit the Farm Source website or talk to your Sustainable 
Dairying Advisor.

We believe  New Zealand can have both healthy freshwater and a 
thriving agricultural economy

We’re on track to ensure every farm has an Farm Environment Plan  
by 2025
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Helping you ‘Plant for Good’
A healthy environment is essential if we are to 
continue meeting our customers’ expectations and 
getting the most value from our milk. 
You and your Co-op are increasingly being asked to do more when 
it comes to improving water quality, combating climate change, 
and reducing emissions. 

“We know our farmers are ready to take on the challenge.  
They have already done so much and our Co-op will continue to 
support them as we move forward,” says Richard Allen, Director 
of Farm Source. 

“This season, our Co-op launched the Co-operative Difference.  
It brings together existing on-farm requirements and makes them 
easier to understand. In addition to recognising their achievements, 
it also gives our farmers clear guidance on likely future requirements 
and supports them with regional advice and industry partnerships.” 

At our Co-op’s 2019 Annual Meeting, Chairman John Monaghan 
and Chief Executive Miles Hurrell shared more about the Co-op’s 
new strategy and how it will put sustainability at the centre of 
everything we do.

“Planting is an important part of the solution to the environmental 
challenges we face,” said John, “but it’s estimated that nearly half 
of what’s planted doesn’t survive because they either aren’t right 
for the region, climate or soil, or they aren’t maintained well 
enough afterwards.”

To help farmers with planting, John announced ‘Plant for Good’ 
- a new partnership between Farm Source and Wildlands that will 
reduce the cost of on-farm native planting.

“Plant for Good will deliver plants and services to all Farm 
Source customers nationwide at a discounted rate. And Wildlands 
will guarantee a survival rate of at least 90% for the first 24 
months, achieved through expert plant selection, regionally 
sourced plants and ongoing maintenance,” says John.

Wildlands Chief Executive Sarah Beadel says, “we’re really 
excited to offer this exclusive pricing and service through Farm 

Source. We know farmers are keen to plant for a variety of 
reasons and we’re here to support them, making sure that when 
they plant, they plant for good.”

Co-op farmer Sam Spencer-Bower from Rangiora welcomed the 
news saying, “planting is about doing the right thing. We have to 
front foot some of the issues that are coming at us. We’ve got to 
do the right thing for the environment and for the farm.”

While some farms who are ahead of the game, like Sam’s, may 
not need this service, Sam says it will help others bring their farm 
up to standard, especially if they don’t have the planting 
know-how or time to do it themselves, and the advice provided 
through this service will help farmers save money long term.

“All farms are different in terms of how they are run, how much 
time they have. Some farms will struggle to make it happen and 
this is a good way to get it done. Unfortunately, not enough 
thought goes into what’s being planted. A lot of people throw 
things in, but if you don’t do it properly or have the right spacing 
– it’s money down the drain. I’d recommend chipping away at it 
every year and when you do it, do it right.”

In response to the question of why the Co-op doesn’t just leave 
planting to someone else, Richard says, the answer is simple. 

“The whole reason we formed the Co-op was to achieve things 
together that we couldn’t as individuals. With that purpose front 
of mind, Farm Source sets out every day to maximise our Co-op’s 
scale to achieve the lowest prices on everyday farming supplies. 
‘Plant for Good’ brings together the Co-op’s scale with the 
expertise of Wildlands to deliver the best planting discount and 
service to farmers at no additional cost to their Co-op.” 

‘Plant for Good’ will also align with a farmer’s Farm 
Environment Plan (FEP). An FEP is a tailored plan that identifies 
opportunities for improvement or risks that need to be addressed. 

Our Farm Source team is able to use its scale, regional 
knowledge and expertise to develop FEPs with farmers at no 
additional cost. Already 23% of our farms have an FEP and we’re 
on track to ensure all farms have one by 2025.

Plant for Good will reduce the cost of on-farm native planting
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Chefs in India’s rapidly-growing foodservice  
sector are the latest to benefit from our Co-op’s 
foodservice offering, following the launch of 
Anchor Food Professionals at the SIAL food 
innovation exhibition held in New Delhi.
The launch marks another step for our Co-op as we look to unlock 
the value of dairy in the Indian market and, as part of our new 
strategy, develop new foodservice markets.

The Indian foodservice sector is growing at an annual rate of 9% 
and dairy is estimated to feature in 10% of food served in 
restaurants. The launch of Anchor Food Professionals aims to 
capitalise on this, helping chefs to create food that not only tastes 
and looks better but allows them to run a more efficient kitchen 
with better yield and less wastage, giving them an edge in the 
foodservice industry.

The first products in the range - Extra Whip Whipping Cream, 
Laminated Butter Sheets, Extra Stretch Mozzarella Cheese and 
Traditional Style Cream Cheese, are available now.

Fonterra Chief Executive Officer for Asia Pacific Judith Swales 
says India’s appetite for dairy is significant and shows no signs of 
slowing, with the country estimated to represent nearly 40% of the 
world’s dairy consumption by 2025.

“Over the next seven years, demand for dairy from Indian 
consumers is set to increase by 82 billion litres – seven times the 
forecasted growth for China – with 70% of India’s population under 
45, digital, living in urban areas and leading an active lifestyle. They 
also have more disposable income than ever before and they’re 

looking to boost their dairy consumption with new products that 
meet their expectations of higher quality and better nutrition.”

Judith says understanding the nuances of this dynamic market is 
key to making an impact in India.

“We recognise that our expertise in dairy is just one part of the 
equation in the Indian market. If we want to make a difference, it’s 
essential to find the right partners with the market knowledge, 
industry expertise and infrastructure.

“That’s why we’ve chosen to partner with Future Consumer. 
Through our Joint Venture, Fonterra Future Dairy, established in 
August 2018, we are working together to bring a new generation of 
dairy products to this rapidly expanding market.”

Four products from Fonterra Future Dairy’s consumer brand, 
Dreamery, were launched in June this year.

The Dreamery Dahi (curd), UHT Toned Milk and Chocolate and 
Strawberry Milkshakes are currently available at more than 1,100 
modern trade stores across India operated by Future Consumer as 
well as 500 general trade stores in key cities including Mumbai, 
Pune, Bangalore, Ahmedabad and Hyderabad.

The response so far has been positive, with Dreamery’s 
Milkshakes and UHT Toned Milk achieving more than 10% of sales 
in their respective categories in Future Consumer’s stores.

Future Consumer’s parent company Future Group is present in 
26 of 31 Indian states with more than 2,000 modern trade outlets 
and 5,000 public distribution outlets, as well as a nationwide 
cold-chain and distribution network. As one of India’s leading 
consumer goods companies, they interact with an estimated 500 
million consumers each year.

DEVELOPING NEW 
FOODSERVICE MARKETS

AFP Chef Jaime Aserappa at the launch of Fonterra Future foodservice 
product
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Picture 2,000 bath tubs of sugar – that’s the 
amount of added sugar Fonterra Brands New 
Zealand (FBNZ) is set to remove from its products 
over the next 12 months. 

A reformulated Fresh ’n Fruity yoghurt with 40% less added sugar 
hit the supermarket shelves last month, signalling the latest step in 
our Co-op’s commitment to limit added sugars across our products. 

The total sugar remaining in the Fresh ‘n Fruity recipe is a 
combination of naturally occurring sugar, such as lactose, found  
in the goodness of your milk, and in fruit, as well as a small bit of 
added sugar in the yoghurt and fruit blends.

FBNZ Managing Director, Brett Henshaw says it’s not an easy 
task removing this much sugar from our products while 
continuing to meet people’s expectations around taste.

“Our Fonterra Brands Innovation Team has worked hard on this 
over the past year and a half, and this has included a lot of 
consumer testing.

“The sensory panel’s feedback about the reformulated Fresh ’n 
Fruity recipe was really positive. We’re confident yoghurt fans will 
love the new Fresh ‘n Fruity recipe as much as we do.”

‘Healthy People’ and providing valuable nutrition is a key part 
of our new strategy, and activities like this go a long way to 
showing we are doing everything we can to make it happen.

The World Health Organization recommends less than 10%  
of our daily energy intake should come from added sugars.  
This means around 12 teaspoons of added sugars each day for 
adults. However New Zealand’s total added sugar intake is 
currently averaging 14 teaspoons per person, each day.

Just last month UNICEF published ‘The state of the world's 
children 2019 report’ that ranked New Zealand second-worst in the 
OECD for child obesity, with 39% of Kiwi kids classified as overweight 
or obese. We want to be part of helping to fix this problem.

We have nutrition targets that are designed to help people limit 
their intake of added sugars. The Fonterra Food and Nutrition 
Guidelines – endorsed by the New Zealand Nutrition Foundation 
– shows that our Co-op aims to limit the amount of added sugar 
to less than 2% (2.5 tsp) of daily energy requirements per serve.

The new Fresh ’n Fruity yoghurt comes hot on the heels of 
Primo and Calci-Yum UHT, where our FBNZ team has also reduced 
added sugar levels by up to 40%.

When we combine what we’ve already achieved through similar 
reductions undertaken over the last 18 months, we are now 
adding less than 600 tonnes of sugar to our products each year. 

And the good news is we won’t be stopping here. Our innovation 
team will be getting stuck into more work like this. 

MORE OF YOUR MILK 
LEADS TO SWEET SUCCESS

Reducing sugar is part of what we're doing to tackle child obesity The new Fresh ’n Fruity yoghurt has 40% less added sugar

FIVE  
FONTERRA
FACTS

Our Waitoa plant 
produces cheese powder 
that is used in snack 
foods such as Twisties 
and other ‘cheesy’ chips.

SIX HOURS.

Over the past five years, Farm Source 
has returned more than $160 million to 
farmers in rewards, discounts, and deals.

7,000
Nearly 7,000 people spent the day on one of 
our 13 Open Gates farms this year.

Our Clandeboye 
Mozzarella plants use a 
unique process that cuts 
Mozzarella production 
time from three months to

$160 million

An interesting product the Co-op 
produces is Casein, which can be 
used in non-food applications such 
as adhesives, paints, and plastics.
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DAIRY EXPORTS HELP LIFT NZ TO 
#1 FOOD IMPORTER TO CHINA
In the latest China Food Import Report, New 
Zealand has overtaken Australia and USA as the 
number one importer of food into China.
According to the report by the China Chamber of Commerce for 
Import and Export of Foodstuffs, New Zealand’s total food 
imports into China in 2018 were worth $US6.4 billion, of which 
dairy accounted for 62%.

Fonterra VP Greater China Commercial, Paul Washer, says the 
results confirm that the Co-op’s decision to prioritise New 
Zealand milk is the right one.

“The latest import results show that in 2018 China imported 
food from 185 origin countries and regions.

“The value of this food was $US73.6 billion which is up 19.3% on 
the previous year and shows that the imported food industry is 
giving new impetus to China’s domestic consumption.

“We are certainly seeing the benefits of this with the report 
showing that NZ dairy imports into China in 2018 grew by 15% to 
$US4 billion,” he says.

Paul says that there is still strong in-market demand from 
customers who are keen to promote the fact that their product uses 
protein ingredients from the milk of New Zealand grass-fed cows.

“Customers believe this is an important point of difference for 
their consumers and their investors. For Fonterra it is a great 
example of prioritising our famers’ New Zealand milk and getting 
the most value for it.”  

In direct response to the growing number of people who want 
to know where their food comes from, Fonterra has introduced a 
new ‘made with New Zealand dairy’ icon.  

Fonterra’s Business Manager, Sports & Active Lifestyle China, 
Will Shen, says the first product in China to display our NZMP 
“made with New Zealand dairy” origin icon is a new protein water.

“One of our customers developed it with our Sports and Active 
Lifestyle (S&AL) team.

“It went on sale in China this month and is standing-out in the 
market not only because of its New Zealand provenance but also 
because it’s got the highest protein content in the market for this 
type of protein water beverage.” 

The customer, Qualifun, is a new start-up in the sports nutrition 
market, which was funded by a group of sports enthusiasts. 

“The icon captures our New Zealand advantage here in China. It 
is clear, concise and is a symbol of quality and assurance for 
consumers,” Will says.

The English translation of the product’s name is literally ‘12 
grams Whey Protein Isolate from New Zealand’.

The name comes from the amount of protein in each can. At 6% 
protein (per 100ml) each 200ml can equates to 12gms of protein.

12 grams Whey Protein Isolate is initially being targeted at 
people who exercise regularly, go to the gym and are looking for a 
nutrition and hydration boost during, after or between exercise.

“This level of protein helps sustain people who are exercising a 
lot – particularly between meals. Another benefit of Protein 12 is 
that it comes as a water instead of the more traditional milky 
whey protein shakes which some people can find too thick and 
hard to drink when they are exercising,” Will says.

NZ is now China's number one food importer Will Shen and the 12 grams Whey Protein Isolate can
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Waiting for a milking demo at Karaka

OPEN GATES 2019
A bit of rain didn’t stop the crowds from turning out 
in full force to experience what happens behind the 
farm gate. 

On Sunday 10 November around 7,000 people spent the day on 
one of our 14 Open Gates farms learning more about dairy farming.

They got the chance to see where their milk comes from and 
the great work farmers are doing to care for the environment.

It was a true family day out with something for everyone. 

Our farmers led the tours, showing visitors everything from 
pasture and herd management to milking. Our tanker drivers also 
took part, showing visitors how the milk is collected and tested. 

There were games and activities for the kids and plenty of our 
Co-op’s products to try, including Mainland cheese, Anchor Uno 
yoghurts and Primo flavoured milk. 

At Adrian and Tania Townsend’s Durham farm in Waipu, 
Northland, 425 people attended and one of those visitors,  
Sunelle Engelbrecht, was keen to see what rural life was like after 
moving here a year and a half ago.

“We’re from South Africa and wanted to bring our son Janco  
out into the country to learn more about farm life in New 
Zealand. It was such a great day, we’ve loved it,” said Sunelle.

Not only is Open Gates a free and fun day out for the family, 
but it gives us the opportunity to show the public what you’re 
doing to clean up waterways, lower emissions and maintain the 
land for generations to come. 

Adrian says, “now’s a great time, more than ever, to show what 
New Zealand farming is all about. Healthy pasture, healthy soil 
and really healthy animals.” 

A huge thank you to our 14 farming families who put their 
hands up to open their gates to the public this year, and employee 
volunteers who represented our Co-op and the industry. 

Check out some more photos on pages 12 & 13.

A well framed photo in Christchurch

Giving gumboot throwing a go

Taking turns in a tanker

A young tanker fan in Christchurch
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OPEN GATES 2019

A different style of gumboot throwing

Lining up for a tractor ride at Karaka

Addison ready to welcome visitors

A future tanker driver?

All aboard for a tractor trip

Cute calf care

Anyone for cheese?
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Post Primo at Mangatawhiri

Pin the ear tag on the cow

Marc Rivers manning the snack station

Our volunteers at Matakana Taking a break from the rain in Christchurch

Tractor tour time

Trying out a tractor

Visitors planting trees at Mangatawhiri
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At Fonterra, we’re committed to producing 
dairy nutrition in a way that cares for 
people, animals and the environment, 
and brings value to our communities.

Find out more at  
fonterra.com/sustainability 

Our 2019  
Sustainability Report

Healthy people

Healthy environment

Healthy business
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At Fonterra, we’re committed to producing 
dairy nutrition in a way that cares for 
people, animals and the environment, 
and brings value to our communities.

Find out more at  
fonterra.com/sustainability 

Our 2019  
Sustainability Report

Healthy people

Healthy environment

Healthy business

Our 2019 Sustainability Report has landed, 
highlighting some of the great work our Co-op has 
done over the past year to care for people, achieve 
a healthy environment for farming and society, and 
deliver a sustainable business.
Co-firing biomass to reduce coal at Brightwater, increasing the 
number of New Zealand products with Health Star ratings and 
launching an emissions profile for every farm headline the report.

While these and other gains are pleasing and have laid some 
good foundations for the future, CEO Miles Hurrell says there is 
still a lot of work ahead.

He called the report an “important step towards sustainability 
being at the heart of our business”.

“The report is a discussion with New Zealanders around the 
kind of world we want to leave for future generations and how 
we’re measuring ourselves against that ambition,” says Miles.

“I’m focused on being a part of a New Zealand dairy co-op 
that’s producing nutrition in a way that cares for people, animals 
and our environment, and brings value to our communities.”

Carolyn Mortland, Global Sustainability Director, says this is 
Fonterra’s third annual Sustainability Report, and reports against 
its new triple bottom line of Healthy People, Healthy Environment 
and Healthy Business.

“Establishing our inaugural Sustainability Advisory Panel is a 
critical move to helping guide us as we continue to strive to be a 
world leader in sustainably-produced dairy nutrition,” says Carolyn.

Thanks to the hard work of our farmers and employees, 
highlights from 2019 include:

Healthy People: Working together to care for people and make 
a positive impact on society. Whether that’s through rolling out 
healthier foods, reducing staff injury rates, or tracing 99% of PKE 
back to mill.

Healthy Environment: Working together to achieve a healthy 
environment for farming and society by having more Fonterra 
farms with a Farm Environment Plan and every farm being 
provided an emission profile by end of 2020.

Healthy Business: Working together to deliver a sustainable 
business, such as returning $10 billion to regional New Zealand, 
introducing a new Fixed Milk Price tool, and reducing our capital 
spend and debt.

“But there’s still a lot more work to do, such as supporting our 
farmers in their response to climate change and doing more to 
bring greater gender and ethnic diversity into our business. We 
don’t shy away from the fact that we need to do more against 
some of our ambitious targets,” Carolyn added.

“What is clear is that we made some good progress in a tough 
year and have set ourselves up for the years ahead.”

You can read more on the Fonterra.com or Farm Source websites.

Third Sustainability Report 
shows good progress
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In the next part of our series on people working 
hard to get the best value out of your milk, we’re 
talking to Senior Cheese Technologist, Lisa Powell.

Lisa is passionate about everything cheese and has been in her 
current role for over seven years, based at our Hautapu site, near 
Cambridge. Her job involves providing product and technical 
support, developing new cheeses, and improving current products 
and manufacturing processes for our bulk cheese factories, all to 
ensure our cheese is of the highest quality.

What exactly is your role?

I work in between the manufacturing and customer sides of the 
business. My role is job-shared with another colleague, Deborah 
Cotter, so I can stay within my role and raise my children and be 
there for them as they grow up. One of my most important jobs is  
to monitor the specifications our manufacturers make cheese to, 
making sure they’re maintained and that quality standards are met. 

What does a typical day/week look like for you?

I look after the team’s mail inbox, potentially talking to the plants, 
technical accounts teams, in-market teams, planners, and distribution 
centres to answer their queries. 

There might be questions about a particular cheese we sell, the 
characteristics of our cheeses, or how best to use different cheeses.  
I also deal with any issues that might come through. It could be 
that the temperature is out in a shipping container, or some cheese 
is maturing at a faster rate than predicted so we need to ensure it 
gets to its customer on time. 

There are always a few projects on-the-go too. A few years ago, 
we partnered with the Fonterra Research and Development Centre 
to create Noble – a reduced fat, but really flavourful cheese.

I find that I’m always learning! Cheese is so complicated. 
Although I’ve been at Fonterra for seven years, I’m still learning all 
the time. 

What gets you out of bed in the morning?

Literally, my three girls – Arabella (4), Thea (2), and Mabel (5 months). 
I don’t have a choice about that!

Also, I love my job, it’s almost not like work I love it so much.  
I work with a team of fantastic people.

What do you like to do outside of work?

My kids are my life outside of work! Though, I like reading, taking my 
kids to the playground, and watching horse races at home while the 
kids are asleep. My dad and my partner’s dad have horses, so it’s 
something our family is into.

Also, in the past couple years, I’ve taken up cheese judging, 
which is a huge passion for me. This year, I achieved my dream of 
judging at the Nantwich International Cheese and Dairy Awards 
in the UK, where I met the most amazing people from around the 
world. I hope to be a cheese guru one day! 

What Fonterra cheese do you love the most?

Noble is always a winner! Along with Vintage and Epicure Cheddar.

I have to say that I love Taupo Cheese too – it’s a brine salted 
cheese that isn’t sold in New Zealand at the moment, but has been a 
hit with our Japanese customers, who it was originally developed for. 
When we do cheese days with Farm Source, we’ve found that it’s a 
farmer favourite too!

Co-op chat with LISA POWELL

Lisa and family

Introducing daughter Mabel to the wonderful world of cheese  
at Nantwich 

Lisa and the some of the Hautapu team
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In early November, I stepped into the Shareholders’ 
Council Chairman role, taking over from Duncan 
Coull, who retired from Council after almost 10 years. 
Those of us who worked with him know that Duncan has been an 
incredibly hard working and dedicated Council Chair, with strong 
values and a real passion for our Co-op. Through his leadership of 
the Purpose review and development he has left a positive mark 
on our Co-op that will endure for generations.

I’m a fourth-generation dairy farmer, milking 450 cows on the 
banks of the Waihou river, near Matamata where I grew up.

After completing a BCom at Canterbury University, and 
travelling overseas, I returned to the Waikato to begin farming, 
starting as a farm assistant, then contract milking and 
sharemilking, before buying the farm my family has owned since 
1933. My wife Holly and I have three children aged 8, 6 and 4 – 
plus two dogs, a cat, and three ‘Ag Day’ lambs!

I am passionate about our Co-operative, and I joined the 
Council three years ago because I see it as a way to contribute to 
our Co-op’s ongoing success. Being elected as Chair is a privilege 
and a responsibility, not just to lead the 25 people who represent 
Fonterra farmers but also to be a voice for our 10,000 farming 
families. We have a newly defined Purpose, and continue to see 
positive changes in People, Culture, and Strategy. This makes it a 
hugely exciting time to be involved, and we all look forward to 
improved financial performance as a result.

One thing on some shareholders’ minds at the moment is the 
review of Council’s role and functions, which we announced in 
early October. 

A Council meeting to discuss the governance of this review will 
be taking place in early December, shortly after this article’s 
deadline. We will be updating all shareholders directly as the 
review progresses, and we encourage all of our farmers to be part 
of this important discussion.

Council views this as a great opportunity to have an engaged 
and informed discussion about the role and functions of the 
Shareholders’ Council, and what we would all like these to be in 

the future. Council noted in our Annual Report the significant 
disconnect between what shareholders and other stakeholders 
believe the Council’s functions are, or should be, and the 
functions actually set out in our Fonterra Constitution. 

I believe all farmer shareholders want the same thing – a strong 
co-operative for generations to come. However, being a large and 
diverse group of owners, there will naturally be a diverse set of 
viewpoints. So it will be important to apply best practice to the 
process and consult widely so that everyone with a view has the 
opportunity to express it. 

Another concern we have heard is that the review could lack 
independence or deliver foregone conclusions. It’s important to be 
clear that this will not be a case of Council reviewing itself. The 
review was initiated by Council and is a review of Council. It will be 
led by a steering group comprising representatives from relevant 
stakeholder groups including the Council, Board and interested 
shareholders, and will be led by an independent chairperson.

The first steps will be to identify the members and Chair of this 
steering group and develop the group’s terms of reference. 
Shareholders will be able to express their interest to participate in 
the steering group. I am committed to acting transparently, and to 
arriving at conclusions that take into account all the views 
presented. It’s important to carry out the review in a timely 
manner, so I made the commitment at the Annual Meeting that it 
would be completed before the 2020 Annual Meeting. There will 
be plenty of milestones along the way, so look out for the update 
communications in this magazine and in your email inbox.

As we move into the holiday season and start to wind down,  
I wish you all good times with family and friends, a bit of a rest 
and some time out for your favourite summer activities. 

I'm looking forward to some family time, and am excited about 
the massive opportunities that exist for our industry, so I’m 
looking forward to getting stuck into the work ahead.

Stay safe and I’ll catch you in 2020.

Cheers

James Barron

COUNCIL CONNECTION 
Update from your Shareholders’ Council
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The laws of physics may not concur but surely 
if there is one thing we can agree on, travelling 
around the world at roughly 3,000 times the speed 
of sound to visit more than 800 houses per second 
sounds like thirsty work.

That’s why for generations, kiwi kids have been leaving a glass of 
milk (and maybe a biscuit or two) out for Santa on Christmas Eve 
and, as a heritage New Zealand brand, Anchor has been around 
since that tradition started in the 1870s.

But Santa isn’t the only one who enjoys milk at Christmas time. 
Let’s face it, what would a good old-fashioned kiwi Christmas be 
without cream for the pavlova, custard for the Christmas cake, 
some of our finest for the cheeseboard, strawberries and cream 
and peas with butter.

We also know that shoppers are much more likely to buy 
branded products at Christmas time and some of our key dairy 
categories see a large increase in sales over the festive season.

Driven by all the entertaining our consumers are enjoying over 
this time, cream has a 68% increase in sales over the Christmas 
period, speciality cheese gets a 58% boost, butter sales rise by 
42% and fresh white milk is up 36%.

Given that Christmas Eve is such a long and strenuous night for 
Santa and New Zealand is one of his first destinations, we like to 

MAKE IT AN ANCHOR CHRISTMAS
call milk Santa’s ‘fuel’. Last year our Anchor Santa campaign 
featured ads of Santa in a remote location ‘fuelling up’ and 
exercising to get ready for his biggest night of the year.  
The campaign received a great response - our branded milk share 
reached a record high of almost 18% over the campaign and 
continued to grow for the two months after Christmas. This year 
the plan is bigger, bolder and better and Anchor is also once again 
partnering with TVNZ to bring to life this year’s ‘Santa Tracker’.

The best site for families and the best site for 
learning. That was the feedback for Graeme 
Bagrie’s farm, one of 13 stops on last month’s 
Horowhenua Taste Trail.
Starting in 2016, the Taste Trail aims to give people a unique, 
behind the scenes experience of Horowhenua’s specialist  
food producers.

At each of the stops visitors are taken through an experience 
that showcases the product - from factory tours to gourmet food 
experiences, tastings to farm tours, the Trail maps the ‘paddock to 
plate’ journey of locally made food.

It’s the third year that Bagrie Farm, a family dairy operation based 
in Waitarere, has been involved and once again it was a crowd 
favourite with more than 2,000 visitors enjoying the hospitality of 
Graeme, his team and our Fonterra and Farm Source staff.

Of course, the Taste Trail wouldn’t be complete without 
fabulous food. The treats on offer at Bagrie Farm included our 

deep-fried creamy brie, A2 milkshakes, deconstructed mascarpone 
cheesecake and a selection of our cheeses. 

In terms of entertainment there was something for everyone - 
milking, animal welfare, tanker and farm machinery displays and 
demonstrations, a petting zoo, rides on the popular Fonterra 
barrel train and live music. Staff from the Fonterra Research and 
Development Centre were also on hand to show visitors our 
cheese making and butter churning processes.

Graeme says, “we’re really pleased with how it went, and the 
feedback has been very positive. It’s a great chance to show 
people who may have never been on a dairy farm before how we 
do things, where the milk, butter and cheese they buy actually 
comes from and some of the amazing things that can be made 
with milk.

“We don’t sell direct to the public like some of the other Taste 
Trail exhibitors, so my staff really enjoy the opportunity to interact 
with the visitors. It’s a terrific way for people to enjoy some quality 
food and learn more about farmers and Fonterra, like the 
impressive innovation that’s behind many of our products.”

OUR FARMER TOPS THE TASTE TRAIL

CALCIUM
Strong bones to 
rein in reindeer

PROTEIN
Muscle to lift gifts

VITAMIN B2
Energy to make it  
around the world

The deconstructed mascarpone cheesecake was a hitTaking a trip on the Fonterra barrel train
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Crystal Zhang and Susan Reelick

When our Co-op’s Director Paediatrics, Susan 
Reelick, agreed to an online briefing at the 
Shanghai Children, Baby, Maternity Expo (CBME), 
she was surprised to learn that 10 million people 
would be listening in.
Susan was invited to have an online chat with one of China’s most 
influential mother bloggers, Crystal Zhang.

Her blog has more than 16 million online followers who are 
always looking out for the products she recommends.

Susan was at the CBME to support one of our biggest paediatric 
customers, Hainan Govking, under the Goldmax Love infant 
formula brand. We are the manufacturer of this finished product, 
and it’s sold and distributed in over 4,000 stores.

Govking has been working to expand distribution, targeting an 
additional 3,000 stores, some of which are the leading Mother & 
Baby stores in China.  

Susan says key amongst our selling points to both the retailers 
and the consumers is the provenance story behind New Zealand 
dairy farming.

“Ms Zhang had talked a lot about the product but also wanted 
to know about where the product came from, so it was great to be 
able to use all my time talking about Fonterra farmers and our 
pasture-based farming.

“I explained that we are a co-operative in New Zealand owned 
by 10,000 farming families and that we have the ideal climate for 

Millions tune in to hear your provenance story
growing grass and that our cows roam freely in paddocks eating 
fresh green grass.

“The other big thing I talked about was how our farmers are 
always looking to embrace new ideas and advances in technology, 
and that they are seen as the world’s best in dairy quality, safety 
and animal welfare,” she says.

Held annually in Shanghai, CBME is the world’s largest trade 
fair for child, baby and maternity products and services. It brings 
together buyers, manufacturers, distributors and suppliers in the 
industry from all over the world including 3,600 exhibitors, 4,900 
brands, and more than 110,000 visitors.

Fonterra and BY-HEALTH partner  
in health & wellness research
Our Co-op has created a new research and 
development partnership with BY-HEALTH to  
boost sales for our Sports and Active Lifestyle 
business unit.
BY-HEALTH, a Fonterra customer for 12 years, is a leading global 
vitamin and dietary supplement company and is the largest  
in China.

Komal Mistry-Mehta, Director of NZMP Sports & Active 
Lifestyle says the partnership will focus on developing innovative 
nutritional solutions for the health and wellness market.

“We’ll work together to explore health research and new product 
development that will deliver health benefits to consumers around 
the world and, in particular, consumers in China.

“Our two organisations have complementary skills and 
knowledge in the health and wellness market. We have a 
long-history of pioneering innovation in functional dairy proteins, 
Milk Fat Globule Membrane (MFGM) and probiotics.

“BY-HEALTH has expertise in vitamin and dietary supplements 
which presents a new opportunity for us. They also have access to 
extensive consumer insights and trends through their online sales 
platform which now accounts for 20% of their business.”

With stress now being ranked as one of the biggest issues 
facing consumers, people are becoming more aware and proactive 

about health and wellness, 
and dairy nutrition plays an 
important role in supporting 
these nutritional needs.

“In the same way we have 
been unlocking the benefits 
of dairy protein, we want to 
do more with other milk 
components, such as 
probiotics and lipids, to 
deliver customers highly 
specialised ingredients that 
address emerging needs.

“The global probiotics 
market is seeing significant 
growth and Euromonitor 
forecasts the probiotics 
supplement segment will 
grow by 7% over the next  
five years.

“People are becoming increasingly aware and interested in 
metabolic health, mental wellbeing and anti-ageing needs and 
this presents a big opportunity for our specialty nutrition 
ingredients, including dairy proteins and probiotic super-strains.”

Director of NZMP Sports  
& Active Lifestyle,  
Komal Mistry-Mehta
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Megan Robertson has proven her potential to be a 
trailblazer in the world of agriculture.

Recently, the Bachelor of AgriCommerce student was named the 
Fonterra Farm Source Massey University Agriculture Student of 
the Year at the University’s 26th annual Agriculture Awards Dinner.

“I was quite surprised. It was incredibly humbling to be 
presented with such a prestigious award”, says Megan.

This wasn’t the only prize she went home with. Megan was 
given the Sally Hobson award for service to the Massey Young 
Farmers’ Club.

Megan’s farming life started young, on her parents’ dairy farm 
near Hari Hari on the West Coast of the South Island. Her parents 
were open for her to sit in on meetings with the bank manager, 
fertiliser rep, and other rural professionals, sharing those 
conversations to show her how a business operates.

During her years at Nelson College for Girls, Megan was the 
only student to study agriculture and horticultural science via 
correspondence, which inspired her to start up the TeenAg club to 
get her classmates involved.

Fast forward to university, Megan backed herself with several 
scholarships and got as involved as she could. This year, she was 
elected Chairperson of the Massey Young Farmers’ Club, leading 
the club’s impressive portfolio of events, including Rural Student 
of the Year – a new event where 21 students competed in a series 
of agri-food challenges.

Megan is driven by her desire to help others. 

“I want to make sure I do my part in giving back to Massey and 
getting young people into the agriculture industry.”

She also gained industry experience through internships – 
including one with Farm Source.

“It was amazing being able to shadow people within the 
business – Sustainable Dairy Advisors, Regional Sales Reps, and 
Technical Sales Reps – learning from everyone, asking questions 
about the Co-op and what they enjoy.”

Now that she’s graduating, Megan will continue her journey 
with the Co-op, joining the Farm Source Agribusiness Graduate 
programme starting next year at the Te Rapa Service Centre.  
She’s keen to try her hand in different areas of the business and 
see where her career takes her.

“I’d like to have a go at the marketing side of things, as well as 
be in a farmer-facing role and make sure their interests are known 
and represented well.”

BRIGHT FUTURE FOR AGRI 
STUDENT OF THE YEAR

Signing up to tackle the 
sustainable packaging challenge
Our Co-op’s recycled packaging pledge has seen us 
accepted as a signatory to the Government’s Plastic 
Packaging Declaration.

The Declaration, established by the Ministry for the Environment, 
brings together businesses to rethink and redesign the future of 
plastics, starting with packaging.

It calls for the use of 100% recyclable, reusable or compostable 
packaging by 2025. We have already made that commitment, along 
with our target of zero solid waste to landfill by 2025.

Not only is this the right thing to do, it’s essential for our 
business as more consumers are choosing products that are 
environmentally friendly.

Director of Sustainability Carolyn Mortland says most of the 
packaging for products sold in New Zealand and Australia is 
already technically recyclable, but our new targets stretch across 
our global footprint.

“We export 95% of our local production to more than 140 
countries and there’s different packaging recovery infrastructure 
and systems in each market.

“A key challenge is ensuring our uncompromising standards of 
food safety and quality are maintained with whatever packaging we 
use. Packaging can also extend the shelf-life of a product and 
therefore reduce food waste. So, it can be a balancing act.”

Many of our product containers in New Zealand can be recycled 
through existing kerbside collection systems, and where they can’t, 
we have been working with others to recover our packaging and 
turn it into things like milk crates, rubbish bins, roof tiles and 
furniture. We’ve teamed up with Kiwi-owned start up Future Post to 
turn Anchor milk bottles and other soft plastics into fence posts, 
while our Moo2Shampoo initiative turns Anchor bottles into bottles 
for shampoo, conditioner or body lotion used by SKYCITY Hotels.

We also divert dairy by-products from landfill through Fonterra’s 
subsidiary NZAgbiz and convert used pallets into woodchips for 
playgrounds with the help of Timpack and Enviromulch.

Megan is also Chairperson of the Massey Young Farmers’ Club
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Delivering value for our customers and farmers 
is central to our strategy, and our Anchor Food 
Professionals team in Australia is a great example 
of that – winning a prestigious award from one of 
Australia’s largest foodservice distributors for the 
way it goes about delivering value.
Countrywide is Australia’s largest group of independently owned 
wholesale distributors, delivering to tens of thousands of 
foodservice outlets across the country. We have a 20-year 
relationship with Countrywide, which generates $120 million in 
sales each year for our Co-op and is one of our largest foodservice 
customers in Australia.

We were recently recognised as the leading supplier of dairy in 
Australia’s foodservice sector, winning the 2019 Countrywide 
Supplier of the Year Award. We also claimed the Chairman’s 
Award for Overall Excellence, ahead of global players such as 
Nestlé and Unilever. 

The strength of our relationship with Countrywide has been 
built over two decades, partnering with and delivering to the 
customer through all levels of the supply chain – from head office, 
through to the 100 branches serviced by our Distributor 
Management team. 

Fonterra Australia Director of Business to Business (B2B) Jeff 
Dhu says one of the ways we’re growing value is through our 

Matching our strengths to our 
customers’ needs to create value

customer-led strategy that focuses on our strengths, like pizza 
and pasta, in which Perfect Italiano Mozzarella and Anchor 
Cooking Cream are the hero products. 

“Core to this strategy is customer intimacy – knowing what 
their needs are, and matching this with our strengths.

“Focusing on value over volume, creating best-in-class products 
that our end-users love, and doubling-down on growing our 
customer relationships means we’re well placed to deliver value 
back to the Co-op,” says Jeff.

Plastic straws on milk packs could be a thing of the 
past with Fonterra now offering a strawless option 
for Fonterra Milk for Schools.
“We care about our environment and recognise the growing 
concern around plastic packaging,” says Carolyn Mortland, Director 
of Sustainability. “We know it’s an issue schools have been worried 
about and while the plastic straws are recyclable, we realise they 
aren’t always, and can end up as litter in the ocean.”

“We’ve surveyed schools, offering them the option to switch 
from the 200ml format to the one litre pack which is already 
being used under Kickstart Breakfast and initial feedback has 
been positive.”

The switch is part of Fonterra’s plan to have zero waste going  
to landfill and 100% sustainable packaging by 2025.

The one litre pack is more sustainable because it doesn’t use 
straws or plastic wrapping, like the 200ml format does, and it’s 
not single-serve. It also allows schools to minimise milk wastage, 
by having more control over serving size. Every one litre pack 
removes the need for five single-serve packs, which means fewer 
straws, plastic and packaging.

Halfmoon Bay School on Stewart Island successfully switched 
their milk packs, helping cut down their packaging waste by about 
80%, and their feedback has been really positive.

“We had a few spills initially with the milk in cups but now the 
children pour the milk and stack the dishwasher, even the 

Schools offered alternative to straws
five-year olds. The children are very environmentally aware and 
appreciate they are having less of an impact by not using straws 
and little boxes. There's also less waste with children only having 
what they can drink.”

Fonterra farmer Suzanne Brocx from Northland says it’s a good 
option for schools looking to do the right thing.

“It’s great to see school kids around the country enjoying the 
goodness of dairy every day, which is nutritious and healthy. But 
that shouldn’t come at the expense of our beautiful environment. 
I’m proud that our Co-op is serious about reducing waste and 
doing what it can to help schools and communities reduce  
waste too.”

Ruby Tauri from Kororareka Russell School and Director of 
Sustainability Carolyn Mortland

Anchor Food Professionals won the 2019 Countrywide Supplier of the 
Year Award
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The four students were FRDC Interns for the Day

Science and engineering – both are essential 
for innovation, and innovation is critical for our 
industry. We know we need to tap into emerging 
talent and support the scientists, technologists and 
engineers of tomorrow. That’s why our Fonterra 
Research and Development Centre (FRDC) recently 
opened its doors, to encourage the next generation 
of researchers.
The FDRC is a major sponsor of the Manawatu Science and 
Technology Fair and last month our passionate team hosted the 
2019 winners as part of their prize.

Year seven and eight students, Mila from Hokowhitu School 
and Nicola, Lucy and Zlata from Palmerston North Intermediate 
Normal School were treated to being Interns for the Day – an 
action-packed full day of learning, tasting and getting stuck in 
with the everyday work completed at the site. 

One of the hosts, Technical Officer Martia Alico, says the whole 
day was a hit but some things stuck out as highlights. 

Firstly, an introduction to microbiology had the students excited. 

“We showed them how we test, make and grow bacteria and 
other microorganisms. Then we showed them how we test for 
those microorganisms in our products. The kids really loved 
seeing the mould growing,” says Martia. 

The students got to witness the chemistry behind our products 
- how food is tested for things like fat composition, carbohydrates 
and protein along with all the high-end equipment used for  
the testing. 

After a quick morning tea, they were shown where the action 
happens - the kitchen.

Martia says “we showed them different types of creams we 
make and even got the kids to decorate a cake with the UHT 
cream, while teaching them how we analyse the functional 
properties of cream when you apply it.” 

Finally, the kids got to see the wonderful world of sensory. 

Star science students get a taste of the big time

They were given three different types of chocolate milk and 
learnt about how sensory is so much more than just your taste. 

“They also got a cup of coloured water and had to identify the 
essence of the flavour. There was lime, mango, lemon. But the 
trick was the colours didn’t match to the flavour and the taste 
changed even more when the kids were asked to block their noses 
- they loved it,” says Martia. 

Julie Knighton, General Manager for Research and Development 
Operations, says initiatives like this are an important part of 
encouraging the young talent into the field, which benefits  
our Co-op.

“There’s a shortage of students going into the science, 
technology and engineering fields at school, so we’re trying to 
encourage school kids to stick with it. We aim to inspire them by 
showing them what the jobs they could do are really like. And 
there’s no better place than the Fonterra Research and 
Development Centre to do that!”

“Raising our Co-op’s presence in the community is also useful 
for our future. The more we can reach out to the community the 
better, it’s really cool to be able to showcase what we do.” 

The year has flown by and Christmas is right around 
the corner so the shops will be full of people 
scrambling to find the perfect gift. What better 
present than a collectable loved by Fonterra  
farmers, employees and children?
The latest edition in collectables is the new build-your-own 
Fonterra Block Tanker. The tanker features authentically designed 
bodywork, a detachable trailer and our current branding and 
manufacturer’s logo. The set includes 259 pieces, and the 
complete truck and trailer measures approximately 37cm  
long x 7cm high x 5cm wide. 

WHAT’S UNDER YOUR TREE THIS CHRISTMAS?

To get one as a gift or for yourself, head to  
www.shopfonterra.com. 
If you sign up with your Fonterra login, you’ll be able  
to purchase the tanker at the discounted price of $60,  
including GST, packing and shipping. Make sure you get  
in fast as stock is limited!
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A celebration of women who make outstanding 
contributions to the dairy industry enters its 
ninth year with nominations opening for the 2020 
Fonterra Dairy Woman of the Year.
The award was established in 2012 by the Dairy Women’s Network 
and has been supported by Fonterra since its inception with 
recipients receiving a scholarship prize to undertake a 
professional development programme.

Dairy Women’s Network CEO Jules Benton said she was 
inspired by the high calibre of last year’s finalists and was looking 
forward to seeing who comes forward for the 2020 awards.

“Women on-farm all juggle many multiple roles,” she said. 
“They need to be able to care for their animals as well as be 
anything from a financial planner and strategic thinker through  
to a mechanic and mum and there’s no doubt women are being 
recognised as leaders in the dairy industry.” 

Mike Cronin, Fonterra’s Managing Director of Co-operative 
Affairs says the Co-op is proud to support the award as it’s a 
celebration of high performers in the dairy industry.

“No other award in New Zealand specifically recognises  
and encourages the capability and success of women in the  
dairy industry.

“While only one will be named the winner, each year we see 
many outstanding women nominated - women who are 
passionate about the dairy industry, leaders across the sector and 
in their communities and networks, and who are contributing to 
the frameworks that will enable the next generation of farmers  
to succeed.”

Fonterra Dairy Woman of the Year nominations open
The finalists for the awards 

will be selected by a judging 
panel of representatives from 
Dairy Women’s Network Trust 
Board, Fonterra, Ballance 
Agri-Nutrients and a previous 
recipient. 

Co-op farmer Trish Rankin 
from Taranaki was the 2019 
Fonterra Dairy Woman of the 
Year. She balances teaching 
part time at Opunake Primary 
School and being on farm 
fulltime in South Taranaki with 
her husband Glen and their 
four boys. A passionate 
environmentalist, she has 
undertaken the Kellogg 
Leadership Programme with the main purpose being a research 
project focused on how a circular economy model can be developed 
on a New Zealand dairy farm.

An active Dairy Enviro Leader (DEL) and member of the NZ DEL 
network, Trish is also Chair of the Taranaki DEL group. Last year 
she was elected onto the National Executive for the NZ Dairy 
Awards and was selected as a NZ Climate Change Ambassador as 
part of the Dairy Action for Climate Change.

Nominations are now open via the DWN website and the 
winner will be announced at the Dairy Women’s Network 
conference gala dinner in Hamilton next year on 6 May.

Getting our products to customers on time and in 
top condition is one of the most important aspects 
of our grass to glass cycle.
It’s one of the main reasons why we partnered with Auckland 
Airport almost three years ago to lease a brand new, state of the 
art 11,000 square metre distribution centre, affectionately known 
as The Shed.

The Shed allowed Fonterra Brands NZ (FBNZ) to consolidate 
multiple existing warehouses into a single, multi-temperature space, 
optimising storage and reducing complex freight movements, with 
the ultimate aim of maximising the returns to you. 

A SHED LOAD OF GREAT WORK
As with many changes, the new facility brought with it  

some challenges and a few teething issues, which led to some 
delivery delays.

However, those issues and delays are a thing of the past and 
FBNZ Managing Director Brett Henshaw says The Shed is now a 
slick operation with the team running like a well-oiled machine.

“The team recently got the results of their internal audit which 
showed they’ve significantly improved performance. They have 
reduced operational costs and introduced monitoring tools to 
improve risk management around governance and site efficiency.”

This result is the latest in a number of improvements the team 
at The Shed have made, which include:

• Taking over the processing of all imported containers for 
FBNZ, removing the cost and complexity of having it done  
by a third party.

• Moving outbound containers to loading direct from the chiller, 
increasing capacity and throughput while ensuring product 
quality is 100% covered.

• Streamlining operational performance and saving $4.7 million.

Our customers are noticing the difference too, with 
Woolworths (Countdown) recently saying Fonterra was fast 
becoming the “the stand-out large perishable vendor performer”. 

This sentiment is echoed by our franchisees with one saying 
“we are now getting the delivery we expect every time and it 
helps us focus on our business.”

2019 Fonterra Dairy Woman of the 
Year Trish Rankin

Some of The Shed team
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Storm and waste water 
transformation comes up trumps
The project management team behind a two-year 
project involving 400 people, nine kilometres of 
pipeline and 1,200ha of Bay of Plenty farmland has 
been officially recognised for their work.
‘Project Picasso’ was the transformation of the storm and waste 
water systems at our Edgecumbe site, resulting in better 
environmental outcomes for both the site and local community.  

The team recently picked up the Supreme Award at the Project 
Management Institute of the Year awards.  

The project included expanding the farms irrigated with 
wastewater, replacing pipelines, adding eight million litres of  
wet weather storage and implementing state of the art 
monitoring equipment. 

Directory Global Assets and Technology, Rupert Soar, says it 
was a real team effort with a strong focus on people, 
relationships, culture and the environment.  

“There’s been an extremely dedicated team involved in this 
project who have delivered a great outcome for the community 
and Co-op. 

“This is the first of a number of initiatives focusing on being a 
sustainable Co-op and our commitment to achieving best practice 
in wastewater and water quality at our manufacturing sites 
throughout the country.

“The team overcame significant challenges and complexity 
including the devastating Edgecumbe Floods in 2017 to complete 
this piece of work, so to get this recognition is just the icing on 
the cake.”

As well as the supreme award the team also picked up the 
Project of the Year Award.

Our KickStart Breakfast programme ticked over 10 
years last month and the milestone was marked at a 
South Auckland school with some special guests.
KickStart Breakfast began 10 years ago as a partnership between 
Fonterra and Sanitarium providing Anchor Milk and Weet-Bix to 
decile 1-4 schools twice a week. In 2013, with the help and funding 
from the government, the programme was able to extend and be 
available to all schools throughout the country every day of the 
week. More than 30,000 students at 1,000 schools take part, 
including some as far afield as the Chatham Islands.

To celebrate the milestone, Panama Road School, one of the 
200 schools who joined the programme in early 2009, hosted the 
birthday celebration and were joined by Fonterra farmers Judy 
Garshaw and Barry Shuker as well as Prime Minister Jacinda 
Ardern and Carmel Sepuloni, Minister for Social Development.

Judy says it was clear that the students at Panama Road School 
were very grateful for the support of our Co-op’s farmers.

“Learning what a difference these breakfasts are making in  
the lives of so many kiwi children who so clearly benefit from 
them is truly rewarding. In the grand scheme of things, the small 
contribution we make as a Co-op is having a monumental benefit 
beyond our expectations.”

The programme is also a good example of our new strategy in 
action as we look to measure success against a triple bottom line 
that includes healthy people – by this we mean supporting our 
communities, forging strong relationships and providing  
valuable nutrition.

CELEBRATING 10 YEARS OF KICKSTART BREAKFAST

To find out more about the KickStart Breakfast  
programme or where our schools are located,  
head to www.kickstartbreakfast.co.nz or email  
kickstart.breakfast@fonterra.co.nz   

The Project Picasso leadership team

Happy Birthday KickStart Breakfast!
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An update from DairyNZ’s Chief Executive
2019 is now drawing to a close and it’s been a busy 
and challenging year for us all.  
Significant new policy proposals have come at the dairy sector 
throughout the year. 

I’m proud of the fact that DairyNZ and farmers have united as a 
sector to put forward well considered, constructive ideas on how 
we can respond to big issues like freshwater policy and an 
emissions framework. 

We were pleased to achieve a major win for farmers recently 
when the government announced that agriculture will not be 
entering the Emissions Trading Scheme. Instead they have accepted 
an industry proposal – He waka eke noa - to build an enduring 
farm-level emission reduction framework.

This is a great outcome for dairy farmers – and for New Zealand. 
The Government has listened to the views of dairy farmers, 
DairyNZ and our primary sector partners. We can now focus on 
working together to achieve behaviour changes on-farm which are 
practical and impactful rather than imposing a broad-based tax. 

Putting agriculture into the ETS would have taken money out of 
farmers pockets at a time when it would be better invested on-farm 
to prepare for and start the process of managing emissions. 

We also recently lodged our submission to the government’s 
Essential Freshwater package. The proposal is of huge significance 
to both farmers and to New Zealand. 

Over the past three months, DairyNZ staff have attended over 
40 Essential Freshwater meetings and events. As well as attending 
Ministry for the Environment and farmer-organised meetings, 
DairyNZ also hosted farmer meetings, held submission drop-in 
sessions to support farmers with submission writing and hosted 
webinars to explain the proposals and gather feedback.

There were a number of proposals in the package which we agree 
with and support. We support making farm environment plans 
mandatory, along with requiring stock exclusion for significant 
waterways. We also support the setting clear of interim standards 
for swimming in summer. 

At the same time there are a number of proposals in it which 
DairyNZ does not support because we believe the Government’s 
water quality and broader emissions reductions objectives can be 
achieved with less stringent reforms, and at a lower cost to the 
New Zealand economy. 

The economic modelling included in our submission indicates 
that the Essential Freshwater package could reduce the New 
Zealand’s Gross Domestic Product (GDP) forecasts by $6 billion by 
2050. The cost would equate to over $80 billion over the next 30 
years. The resulting economic effects will be felt by all New 
Zealanders. Many farmers and local councils have joined us to 
express their concerns that the package does not assess the true 
impact of the proposals on rural and urban communities.

The proposed nutrient limits included in the package are based 
on overly simplistic causal relationships and are not supported by 
robust science.

We support expanding the scope and scale of existing Good 
Farming Practice initiatives and carrying out prioritised and 
targeted catchment-scale actions. This approach can achieve 
reduced contaminant losses, and improve biodiversity, ecosystem 
health and water quality throughout New Zealand.

We all want to see healthier waterways and farmers have been 
very active on their own farms adopting new practices to improve 
water quality. Dairy farmers have been on this journey for many 

years, with significant changes undertaken on farm as part  
of the Sustainable Dairying: Water Accord which are already 
delivering improved environmental outcomes. We know this  
work must continue.

Water quality is a complex issue and we need solutions informed 
by science, as well as by practical experience of what is achievable 
and effective on the ground in rural and urban areas.

That’s why we have appreciated so many farmers taking the time 
to attend Essential Freshwater meetings and make submissions 
sharing their thoughts on such an important issue. 

You can read DairyNZ’s submission online at  
www.dairynz.co.nz/freshwater 

With Christmas and New Year just around the corner, I hope 
you and your team have the opportunity to enjoy some time  
with you family. Farming is often stressful and taking time to relax 
and enjoy time off the farm where you can recharge for next year 
is so important. 

All the best for a great 2020. 

Dr Tim Mackle, DairyNZ Chief Executive. 
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A project launched around our Kauri site is saving 
the lives of many kiwi chicks. 
Nicknamed ‘Operation Kiwi’, the project started in August after a 
local farmer invited some Fonterra staff to help tag kiwi chicks  
for tracking.

The staff were from Fonterra-run Northland Farms - nutrient 
management farms close to the Kauri site that take its wastewater, 
along with a nutrient rich by-product to test how the product 
works on-farm.

Northland Farms Manager Lorraine Ferreira says it was an 
amazing experience to be given the opportunity to hold a kiwi, as 
the public are not allowed to touch them unless they are with an 
accredited kiwi handler.

“One nest we pulled out had a couple of chicks in it. It was 
quite inspirational knowing there are kiwis in the forest that we 
can help thrive.”

After talking to the local farmer and discovering it started as a 
simple pest control programme, Lorraine and the Northland Farms 
team decided to launch their own pest control programme, 
Operation Kiwi, in the nearby Glenbervie Forest.

Since starting the programme in August, the team has removed 
343 possums, 27 rats, seven stoats and even a feral cat. Lorraine is 
hoping that kiwi will naturally return to the area once the pest 
population is reduced.

“When we first started we were catching around 14 possums 
every couple of days and we’re now down to around six a week. 
It’s good to see the numbers drop but we know there are still 
more out there.”

The team were surprised to have caught a White Stoat, a rare 
kind of stoat only found in colder climates. A very unusual find for 
Northland, Lorraine called a pest control expert in Kerikeri.

“She said we were so lucky to catch a White Stoat. We plan to send 
it to the taxidermist to get stuffed, as a mascot of Operation Kiwi.”

Operation Kiwi launches at Kauri

Milk sourcing company MyMilk celebrates its fifth 
birthday in December after its launch into the 
South Island market in 2014.
MyMilk aims to help farmers in the South Island get started, and 
then transition to our Co-op. Since its inception, a number of 
MyMilk farmers, with a total of 3.8 million kgMS, have 
transitioned to Fonterra, showing that MyMilk has been able to 
provide farmers with a pathway to becoming fully share-backed 
Co-operative members.

MyMilk continues to grow despite the significant changes to 
the dairy landscape over the last five years. This season, MyMilk 
has 119 farms supplying with a forecast delivery to the Co-op of 
approximately 30 million kgMS. 

MyMilk’s General Manager April Pike says it has been exciting 
and rewarding to be working with our farmers over this time.

“It’s been great to see MyMilk helping farmers with an entry 
pathway into the Co-operative. 

“MyMilk has a diverse portfolio of farms, from those that 
completed a new conversion, farms that have joined MyMilk from 
a competitor processor and farms that have joined MyMilk when 
they purchased their very first dairy farm,” says April.

“MyMilk’s overall strategy is to attract milk, retain milk, and 
transition milk to the Co-operative. Specifically, our focus for the 
coming year will be to continue to develop our farmers’ 
connection to the Co-operative.”

MYMILK CELEBRATES FIFTH BIRTHDAY 
WITH PLANS FOR FUTURE SUCCESS

MyMilk is celebrating its fifth birthday

Operation Kiwi is based around a pest control programme The programme is helping the kiwi population thrive
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WANT TO KEEP  
UP TO DATE
WITH WHAT’S HAPPENING IN YOUR CO-OP? 

Download the My Co-op App to your phone. Find it on  
the App store (Apple) or in Google Play (Android). 

Log on using your Farm Source 
username and password. 

Planning for cool cows in the heat of summer
There have been a few hot days already, and 
December marks the official start of summer,  
so temperatures will quickly start to rise across  
the country.  
Hot days can be uncomfortable for all of us. Cows feel the heat 
too – but they have a lower tolerance for hot weather than we do, 
because they are ruminants and bigger than us.  

When the temperature gets above 21ºC, Friesian and crossbred 
cows start to reduce their feed intake and produce less milk. Jerseys 
cope better with warmer temperatures and don’t typically start to 
produce less milk until the temperature reaches 25ºC.   

All regions in New Zealand have summer days when weather 
conditions get uncomfortable for us – and our cows. The East Coast 
and the northern half of the North Island typically experience the 
warmest conditions, however cows can benefit from shade or cooling 
in many regions on warmer days. Last summer, the estimated impact 
of heat stress on milk production ranged from 2kg/MS per cow in 
Gore, to 10kg/MS per cow in Northland.  

To keep cool on hot days, kiwis often head to the beach or their 
local river for a swim, find a shady spot to enjoy an ice cream, or sip a 
cool drink. Cows use the same strategies we use when temperatures 
start to rise. They will drink more, become less active and use shade 
if it’s available.  

Now is a good time to make plans to help your cows keep cool 
over the summer. Is your water supply in good working order and 
able to cope with the higher demand from cows on hot days? Are 
there troughs in races so cows can drink on the way to the paddock 
after milking? Can you make any adjustments to improve shade on 
your farm? For example, some farmers have installed shade sails in 
milking yards.  

Many farmers alter milking times to avoid cows having to walk in 
the heat of the day. Not only is it more pleasant for the cows, it's 
more comfortable for farm teams as well. 

It’s helpful at this time of year to consider how the past few 
summers affected your cows and talk with your team about what 
approach you will be taking to reduce heat stress amongst your herd 
this summer.  

DairyNZ has a weekly email which goes out over summer to 
provide information on heat stress risk across different regions. You 
can sign up online at dairynz.co.nz/heatstress.

While hotter temperatures can be stressful for cows, many farmers 
are successfully applying careful management strategies and good 
teamwork to keep their cows as comfortable as possible.
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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.

 

Off to the shed!

Stormy and Charlie - Friends reunited  

@rima_rs200

Chicken cudd le on  Maegan Legg's farm!

@emma_stevens98 and Honey are  
grateful for the summer weather.

 

Morning sun in Port Molyneux! 
 Thanks for the snap @buttonkaty

Beautiful Mt Taranaki P hoto  
courtesy of Hayden Fowles

The ladies of the land  
@farmerdil ly

Driving Miss Daisy! 
Thanks for the pic Carolyn Hutchings
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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 Dean Adams  adamsdean@xtra.co.nz 021 537 226

 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 Ryan Burton rpcburton@gmail.com 027 3558501

 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 Paulette Johns paulettejohns@gmail.com 021 11 33743

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

 11 Eastern Bay of Plenty Gerard van Beek nassau@xtra.co.nz 0274 444 940

 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 Dale Cook pinehilldairies@gmail.com 027 452 277

 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 Geoff Spark geoffspark@gmail.com 021 229 3546

 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 Larry Frost larry@farmside.co.nz 027 273 7156

 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 
Mobile: 021 758 167

Andy Macfarlane
Mobile: 027 432 3964

Brent Goldsack
Mobile: 021 756 154

Donna Smit
Mobile: 027 265 6668

Leonie Guiney
Mobile: 027 265 4734

Peter McBride
Mobile: 021 481 907

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

John Nicholls 
Mobile: 027 541 6117
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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
Debra Kells
Head of Farm Source
Waikato
Mobile: 027 837 7358
Email: debra.kells@fonterra.com 
Mike Powell
Regional Manager Waikato
(Upper North Island)
Phone: 07 858 8640
Mobile: 021 840 355
Email: mike.powell@fonterra.com
Brent Stevens
Area Manager
Pukekohe 
Mobile: 027 406 2446
Email: brent.stevens@fonterra.com
Ross Periam
Area Manager
Huntly/Taupiri
Phone: 07 838 7272
Mobile: 021 542 939
Email: ross.periam@fonterra.com
Chris Aitchison
Area Manager
Hamilton/Raglan
Phone: 07 8399474 
Email: chris.aitchison@fonterra.com
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)
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

Regional Teams
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

Don Lumsden 
Head of Farm Source
Taranaki
Mobile: 027 279 5139
Email: donald.lumsden@fonterra.com
Shirley Kissick
Farmer Services Manager
Mobile: 027 276 7210
Email: shirley.kissick@fonterra.com
Paul Radich
Area Manager 
Phone: 06 756 7971
Mobile: 021 961 679
Email: paul.radich@fonterra.com 
Kevin Taylor
Area Manager
Mobile: 021 243 2510
Email: kevin.taylor@fonterra.com
Errol Hamill
Area Manager
Phone: 06 761 8375
Mobile: 027 579 8519
Email: errol.hamill@fonterra.com
Mike Green
Area Manager
Mobile: 027 242 5095
Email: mike.green@fonterra.com
Darryl Heibner
Area Manager
Mobile: 027 414 8358
Email: darryl.heibner@fonterra.com
Amy Gatenby
Area Manager
Mobile: 027 565 0721
Email: amy.gatenby@fonterra.com
Dean Larsen
Area Manager
Mobile: 027 562 2393
Email: dean.larsen@fonterra.com
Debbie Jenkins
Area Manager
Mobile: 027 405 7729
Email: debbie.jenkins@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
Greg Malcolm 
Area Manager
Eastern Bay of Plenty
Mobile: 027 325 7463
Email: gregory.malcolm@fonterra.com
Kate Howser
Area Manager
Western Bay of Plenty
Mobile: 027 789 0114
Email: kate.howser@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 
Jamie Smith
Farmer Services Manager
Central Districts
Mobile: 027 406 2917
Email: jamie.smith@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
Ben Burgess
Area Manager
Tararua
Mobile: 027 540 4190
Email: ben.burgess@fonterra.com
Nick Clarke
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
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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
Pam Phipps
Area Manager
Waitaki
Mobile: 021 961 352
Email: pamela.phipps@fonterra.com
Henry Ross
Area Manager
Mid Canterbury South
Mobile: 027 565 2661
Email: henry.ross@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 496
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
Kiriana Keeys 
Hamilton North/Tahuna
Mobile: 027 702 1674
Karl Rossiter  
Hauraki Plains/  
Coromandel/  
Te Aroha/ Waihi
Mobile: 021 498 505
Steph Bish 
Matamata/ Morrinsville 
Mobile: 027 809 8375
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 
Blake Cheer 
Taranaki 
Mobile: 027 640 0449
Grant Rudman 
South Taranaki/Manawatu 
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
Robyn Engels
Mid/South Canterbury
Mobile: 027 591 0290
Julie Morris
Otago 
Mobile: 027 209 6079

Anna Dyer
South Canterbury/ 
North Otago 
Mobile: 027 405 2964
Kieran O'Connor
Southland 
Mobile: 027 232 7149
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
Ryan Hall 
General Manager 
027 222 8862
Northland Regional Manager 
Kara Holmes 
027 292 3042
North Waikato Regional 
Manager 
Tash Pivott 
021 194 9095
BOP/South Waikato 
Regional Manager 
Stephanie Baker 
021 322 128 
 

Lower North/Taranaki 
Regional Manager 
Michael Peters 
021 851 620
Far North 
Phoebe Thorrington 
022 043 0291
Dargaville 
Jodi Hawken 
021 370 159
North Auckland 
Kara Holmes 
027 292 3042
South Auckland 
Hector Font 
027 224 1100
Thames/Hauraki 
Joshua Finn-Jones 
027 456 7808
Morrinsville 
Stephanie Baker 
021 322 128
Waikato/BOP 
Nicole Lovett 
021 370 396
North Hamilton 
Bernardo Balladares 
021 926 650
Hamilton 
Kerrie Mitchell 
027 211 4558
Pirongia 
Kim Hodgson 
027 498 3756
Otorohanga 
Islay Brown 
027 292 3041
Te Aroha 
Tash Pivott 
021 194 9095
Putaruru  
Brittany Hill  
021584058
Matamata 
Bradley Leuthard 
021 575 394
Whakatane  
Chris Lawrence  
021 367 626
King Country 
Denis Cadman 
027 477 5735
Taupo 
Shayla McGrory 
027 278 1653
North Taranaki 
Melissa Poingdestre 
021 714 128
Central Taranaki 
Colin Daysh 
027 273 1484
Coastal Taranaki 
Gavin Eade 
027 278 1651
Hawera 
Sara Griffiths 
027 490 3689
Manawatu 
Jillian Calow 
027 431 0011
Manawatu 
Michael Peters 
021 851 620 

Dannevirke/Hawke’s Bay 
Terence Bailey 
021 857 019
Wairarapa 
Stephanie Scheirlinck 
021 370 136
ASUREQUALITY FARM 
DAIRY ASSESSOR 
CONTACTS
Ashburton 
Craig McKenzie 
021 242 2842
Ashburton 
Mike McAnulty 
021 599 734
Ashburton 
Stephine Cretney 
027 602 7050
Balclutha 
Liz Vreugdenhil 
027 466 0236
Balclutha 
Jess Tuxford 
027 488 6177
Christchurch 
Alaistair King 
0204 124 4948
Christchurch  
Tim Osbaldiston  
027 203 1629
Christchurch 
Laura Holder 
027 437 0858
Gore 
Steve Sharman 
027 466 0244
Gore 
Karla Miller 
021 748 991
Gore 
Sam Carmichael 
027 225 6185
Invercargill 
Haye Stienstra 
021 826 593
Mosgiel 
Marie Wood 
027 4862 782
Nelson 
Caroline Neilands 
027 574 4688
Oamaru 
John Shepherd 
027 297 0818
Takaka 
Joy James 
027 466 0469
Timaru 
John Fahey 
027 430 2811
Rangiora 
Nick Drinnan 
021 906 255

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
Featherston 06 308 9019

Feilding 06 323 9146
Galatea 07 366 1100

Gore 03 203 9334
Hamilton 07 846 6069

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

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

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

FARM SOURCE TECHNICAL SALES REPRESENTATIVES
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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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Bryn Sanson SENIOR TECHNICAL SALES REPRESENTATIVE 
027 405 2654

Vaughan Holdt Pukekohe, Waiuku, 027 240 6377
Jaimin Benton Ngatea, 027 225 5523
Julie Ashworth Kopu, Paeroa, 027 807 7265

Sharne McLachlan Taupiri, 027 478 1421
Ryan Jackson Te Aroha, 027 225 5524
Hayley Benfell Morrinsville, 027 704 5323

Sarah Henderson Morrinsville, 027 245 7000
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Kirsty Skinner TECHNICAL SALES MANAGER, 027 839 4873
Neil Dunderdale Otorohanga, 027 494 5433

Vacant Putaruru
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, 027 681 1250
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
Adam Borriello Te Puke, 027 248 9279
Daniel Stoupe Rotorua, Galatea, 027 839 2051

Donna Scott Reporoa, 027 807 5330B
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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
Danielle Harvey Feilding, 027 807 0409

Jessica Morrison Featherston, Carterton, 027 208 2055
Steve Holdaway Longburn, 027 617 1797

Linda Hally Shannon, Levin, 027 236 4897
Val Hollister Pahiatua, 027 221 7623

Zoe Haylock Hawkes Bay, 027 318 6981
Tony Maas Marton, 027 801 9639

Luke Spence TECHNICAL SALES MANAGER, 027 294 1334 
Logan Tasker Ashburton, 027 676 6524

Alice Cartwright Ashburton, 027 555 8976
Phil Rains Leeston, Rakaia, 027 687 9464

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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Jamie Callahan TECHNICAL SALES MANAGER, 027 405 8184
Shannon Topp Gore, 027 809 8368

Korena McDermott Gore, 027 645 4451
Laura Christensen Wyndham, 027 220 3771

Lindsay Youngman Otautau, 027 839 9432
Vacant Invercargill

Boston Walker Invercargill/Otautau, 027 268 9947 
Julia Wyatt Winton, 027 449 9393

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



UNDERSTANDING 
YOUR CO-OPERATIVE 
PROGRAMME
REGISTRATION OF 
INTEREST 2020

NAME

ADDRESS

REGION

MOBILE

EMAIL

Supply No. Ward No.

Shareholder £ Sharemilker £

Other £

YOUR DETAILS

PAST PARTICIPANTS SAID:

This programme is your opportunity to get a detailed 
understanding of Fonterra’s business including the 
markets it sells to.  Hear from and interact with 
members of Fonterra’s Management Team, Board of 
Directors and Shareholders’ Council.

•  Understand Fonterra’s unique governance   
 representation/management structure;
•  Find out how Fonterra Global Dairy Trade, Fonterra Ingredients, 
 Fonterra Group Manufacturing, Sustainability, our Fonterra Consumer & Food   
 Service and Farm Source all fit together.
•    Discover more about Fonterra’s brands and try some of our latest 
 award-winning products.

This Programme is part of the Shareholder’s Council’s commitment to help develop 
a more knowledgeable farmer base. 
Participation in the Programme is highly sought after - register your interest now!

“Wonderful 
two days.

 I am proud of our 
co-op and staff. We 

are Fonterra.”

“An 
excellent

 couple of days. 
How can we get more 

staff, sharemilkers and 
shareholders 
to attend?”

“Very good 
programme. 

I have come away with 
a much better 

understanding. 
This programme should 

be compulsory to 
Supplier Shareholders 

to attend.”

“Very informative
 two 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 heard their 
passion about what 

they were 
doing.”

“If more of the 
Shareholder 

base understood 
and had access to this 
information, I think 

there would be 
better engagement”

WHERE:  The Fonterra Centre, Auckland Register your interest for 2020
Note: Depending on where you are travelling from, you may be required to arrive in Auckland the day before, which would 
mean staying two nights. Day One starts at 9am and Day Two ends at approx 3pm.

PAYMENT:  $250.00 (incl GST) per person RETURN TO:  Jo Griffiths
Fonterra Shareholders’ Council,     
jo.simpson@fonterra.com; 021 861 726

FONTERRA
SHAREHOLDERS’

COUNCIL
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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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Sharemilking Dream Realised Thanks To ITO Study

0800 20 80 20  I  www.primaryito.ac.nz

Jeff Colombus always dreams big – but 
this season he’ll achieve a major career 
goal that many dairy farmers his age will 
struggle to ever obtain.

The 32 year-old will begin sharemilking 1300 cows in 

Glenavy, South Canterbury, on a variable sharemilking 

arrangement with the opportunity to buy cows within 

the herd.

“We’re going to be employing six staff,” he says. “I’m 

looking forward to the challenge of the farm layout and 

perfecting the production per cow this season, as well 

as setting high standards right across the farm.”

The secret to his success? Years invested in on-the-job 

study through Primary ITO.  

Jeff left school at a young age and enrolled in a Level 

1/2 course before working his way up the qualifications 

ladder. He recently gained his Diploma in Agribusiness 

Management (Level 5) which gave him the confidence 

and financial expertise to secure his new sharemilking 

contract with his wife, Rebecca.

“I knew this day would come and all the hard study 

would pay off by putting us at the top of the list for an 

interview. I was up against a lot of other sharemilkers. 

We won our new bosses over by being organised, 

having a good business plan, being positive and quite 

energetic about it all.”

Jeff says setting yourself goals and constantly upskilling 

is the smart way to get ahead.

“You’ve got to be pro-active. My philosophy has always 

been to seek out the best employers and gain as much 

knowledge as I can while working and studying. I’ve 

been able to learn while earning money and I haven’t 

had to get a student loan. I learn better hands on than 

what I do through books so it’s been great.”

Jeff discovered his passion for farming as a youngster 

while visiting his uncle’s dairy farm in Dunedin. “Every 

school holidays we’d go down there, kick back and 

enjoy the great outdoors. It set a good foundation for 

what farming was all about – the joy of it rather than just 

a job to earn money.”

The father-of-four is now raising his own family and loves 

the lifestyle that dairy farming can provide. “I can see my 

kids at breakfast, lunch and tea whereas if you work in an 

office, you might not get home until after they’ve gone 

to bed. So it’s that work-life balance while also being 

able to excel on the farm.”

Farm ownership is Jeff and Rebecca’s ultimate goal 

which they estimate is another 10-15 years away. And 

his advice for other young dairy farmers wanting to get 

ahead?

“Just get onto it and enrol to study. The knowledge 

you’ll gain in the long run is worth it and it will help 

you get that next job interview. I also recommend you 

surround yourself with good positive people in the 

farming community and get your name out there.”

BUSINESS PLANNING  
& MANAGEMENT

Learn how to create a 
sound business plan

FINANCIAL MANAGEMENT  
& PLANNING

Learn to talk to your bank 
manager with confidence

HUMAN RESOURCES  
(STAFF MANAGEMENT)

Learn to grow a team 
that will grow your  

business

RESOURCE MANAGEMENT  
& SUSTAINABILITY

Learn how to harness your 
land and resources

primaryitodiploma.co.nz

Grow to your 
full potential 
with a Diploma in Agribusiness Management
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Glenavy, South Canterbury, on a variable sharemilking 

arrangement with the opportunity to buy cows within 

the herd.
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perfecting the production per cow this season, as well 

as setting high standards right across the farm.”

The secret to his success? Years invested in on-the-job 

study through Primary ITO.  

Jeff left school at a young age and enrolled in a Level 

1/2 course before working his way up the qualifications 

ladder. He recently gained his Diploma in Agribusiness 

Management (Level 5) which gave him the confidence 

and financial expertise to secure his new sharemilking 

contract with his wife, Rebecca.

“I knew this day would come and all the hard study 

would pay off by putting us at the top of the list for an 

interview. I was up against a lot of other sharemilkers. 

We won our new bosses over by being organised, 

having a good business plan, being positive and quite 

energetic about it all.”

Jeff says setting yourself goals and constantly upskilling 

is the smart way to get ahead.

“You’ve got to be pro-active. My philosophy has always 

been to seek out the best employers and gain as much 

knowledge as I can while working and studying. I’ve 

been able to learn while earning money and I haven’t 

had to get a student loan. I learn better hands on than 

what I do through books so it’s been great.”

Jeff discovered his passion for farming as a youngster 

while visiting his uncle’s dairy farm in Dunedin. “Every 

school holidays we’d go down there, kick back and 

enjoy the great outdoors. It set a good foundation for 

what farming was all about – the joy of it rather than just 

a job to earn money.”

The father-of-four is now raising his own family and loves 

the lifestyle that dairy farming can provide. “I can see my 

kids at breakfast, lunch and tea whereas if you work in an 

office, you might not get home until after they’ve gone 

to bed. So it’s that work-life balance while also being 

able to excel on the farm.”

Farm ownership is Jeff and Rebecca’s ultimate goal 

which they estimate is another 10-15 years away. And 

his advice for other young dairy farmers wanting to get 

ahead?

“Just get onto it and enrol to study. The knowledge 

you’ll gain in the long run is worth it and it will help 

you get that next job interview. I also recommend you 

surround yourself with good positive people in the 

farming community and get your name out there.”
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Our Purpose
Our Co-operative, 

Empowering people
To create goodness for generations.

You, me, us together 
Ta-tou, ta-tou

Co-operative 
spirit

Do what’s 
right

Make it 
happen

Challenge 
boundaries

Our Values

Our Goals
Healthy
people

Healthy
business

Healthy
environment

Our Co-operative is made up of amazing
people, our farmer owners and employees,
and the people we connect with in our
communities.
Our Co-operative is stronger when we work
together, in the good times and in the tough
times. That’s the essence of our purpose and
the title of this report – You, me, us together
Ta-tou, ta-tou (all of us together).

Over the past 18 months we’ve taken a hard
look in the mirror. We have listened to each
other to understand what connects us what
inspires us and how we work together
to create goodness now and for generations
to come.
This has provided us with the foundation
for a powerful purpose statement. This is
our starting point, the ‘why’ we exist, that
connects and resonates with our farmer
owners and employees.

It also reinforced the importance of our
Co-operative’s values, and the need to
change the way we behave, connecting
our strategy, our decisions and actions
to our purpose and values.
At our heart we are a New Zealand dairy
co-operative, doing amazing things with our
farmers’ milk to enhance people’s lives and
create value for farmers and customers.
We are clear what our goals are:

Healthy people
Healthy environment

Healthy business

This comes to life
through our new strategy O
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