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Meet the Makers 2021  will showcase fresh produce and food & beverage products from 80 FAN
Members from the Sunshine Coast, Noosa, Gympie, Moreton Bay and beyond.

Meet the Makers tells the story of the unique, collaborative ecosystem that FAN fosters in the
regions it operates, where industry and stakeholders work together to accelerate growth and drive
innovation. 

This event aligns with the strategies of FAN, and other regional stakeholders, to make the region
the Australian epicentre for scaling food and beverage manufacturing businesses.

Join us to meet, connect with and support our region's local food and beverage industry. 

ARTEA The Tea Merchant 
Our loose leaf blends are hand curated from ethically sourced teas,
botanicals and oils. With good intentions we create small batch, award-
winning, Fairtrade organic and vegan tea blends. 
www.theteamerchant.com.au

Tea Shop 
Our Story 100% family owned and
operated | Sunshine Coast |
Organic | Small batch |
Handmade organic loose leaf tea 
www.teashop.net.au

The Fresh Chai Co. 
The Best Chai on the Planet!! The Fresh Chai Co. is tea’s answer to craft
small-batch beer or locally roasted coffee. We start with the best 100%

Organic & Fairtrade whole spices, stone grind them to release the aroma
and flavour, then preserve the full vibrant flavour of the spices in local

organic raw honey or agave nectar. Add organic long leaf Assam tea
leaves, and either warming ginger, rich cocao, or whole vanilla bean

pieces and the result is a sticky delectable concoction with a flavour that
just gets better and better the longer it sits. www.freshchaico.com.au.

Tielka
At Tielka, we design beautiful organic tea for you to indulge in life. From the
heart of Australia to the world, we are deeply passionate about sharing the
beauty and power of a cup of tea with you. Tielka is Australia's most awarded
organic tea company and a family-owned and run business that is
committed to sustainable business practices and ethical sourcing. 
www.tielka.com

Tea &
Coffee

About Meet the Makers 2021
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Chilli Coffee & Dragon Syrup 
Chilli Coffee has developed a unique range of Chilli flavoured and
enhanced coffees. Our range consists of four core flavours, or how
we define – four intensities of heat, D’LISH “Super Mild”, D’VINE
“Mild”, D’MIDL “Medium” and D’STING “HOT XXX”. Before we add any
chilli we start with premium award-winning green beans sourced
from some of the world’s most famous coffee-growing regions. We
have developed a range of various blends, carefully roasted to our
own unique recipe. Our chilli is sourced from various parts of the
globe, again blended to our own unique recipe. The taste experience
is remarkable and different. The rich flavours of the coffee are
enhanced and complemented in a way that is completely different
for every person.  
www.chillicoffee.com  www.dragonsyrup.com First Batch Coffee 

Noosa’s most awarded specialty coffee roaster, First Batch Coffee
Roasters can be found in Noosaville's bustling Venture Drive precinct.
Here you can find the team brewing up a storm in their espresso bar,

training future baristas in their purpose built training room or in full
production in the roastery. Founded in 2015, First Batch Coffee

Roasters roast only the finest specialty grade coffees in their HACCP
certified roastery. To ensure product consistency First Batch Coffee
Roasters use a unique "Fluid Bed Air Roasting System" giving their

wholesale partners peace of mind with each order. 
www.firstbatchcoffee.com.au

Noosa Black Coffee 
Noosa's only commercial coffee grower. That’s
right, Noosa Black coffee is grown at our small
family-owned and run coffee estate in the Noosa
Hinterland. We are the only commercial coffee
grower in Noosa Shire. Our Noosa-grown single
origin roasts and hand-crafted blend are all 100%
arabica and locally roasted. www.noosablack.com Coffee

Pioneer Coffee 
Pioneer Coffee Roastery is located in the Sunshine Coast hinterland

town of Yandina - one of the Sunshine Coast's first small batch
specialty coffee roasters. Our roastery outlet is open to the public 6

days a week - we also supply beans to a wide range of cafes & retails
outlets across the coast. 

www.pioneercoffee.com.au

Montville Coffee 
Montville Coffee roasts and produces speciality coffee and beverages. 
Our award winning products are known for their quality, with the assurance
that they are fully Fairtrade and Organic certified and that as a business we
actively strive to use our business as a force for good. 
www.montvillecoffee.com.au

http://www.chillicoffee.com/
http://www.dragonsyrup.com/
http://www.firstbatchcoffee.com.au/
http://www.noosablack.com/
http://www.pioneercoffee.com.au/
https://montvillecoffee.com.au/


The Fermentier 
The Fermentier : handcrafted, gourmet, traditionally

fermented food and non-alcoholic beverages. Clean coastal air
and lush forests of the Sunshine Coast, has inspired this range
of delicious fermented food and drink. All-natural ingredients

and traditional fermentation methods have 
been used to create Living drinks: Jun, Water Kefir and
Kombuchas. Living food: Raw Sauerkrauts - traditional,

Turmeric & Ginger and Garlic & Kimchi. Our mission is to
improve health and nutrition by encouraging Australians to

have live fermented food and drink regularly as part of a
healthy lifestyle. 

www.thefermentier.com

Immune boost foods 
Immune boost foods is a food and
beverage business specialising in

using fresh immune-boosting
ingredients. Our Smooth Jamu is a

turmeric and ginger health tonic that
is great for sports recovery and

immune support.
www.smoothjamu.com.au

 

Nourishing Wholefoods 
We are a family living in the Sunshine Coast, Queensland, Australia.
We have a passion for local food culture that supports a healthy
community and environment. We make sauerkraut, kimchi, gut
tonics, slow cooked bone broths and brew sparkling kombucha
and water kefir. We have a cyclic economy for our packaging and
compost our organic waste. 
www.nourishingwholefoods.com

Suncoast Limes
Suncoast Limes is a 70-acre farm with approximately 2,000 lime

trees. Since 2010 the limes have been value added into lime
cordials, salts and drinks. With specialised machinery, zest is

removed before juicing the lime. Our two staple products are Snap
Frozen Lime Zest and fresh, unpasteurised Lime juice. Our drinks
range is Lime reFresher, Sugar Free Lime reFresher (with xylitol),
Lime soda and Scurvy Dog - Lime chilli soda. We have Lime salt

(made from zest) and Lime and chilli salt to utilise the whole fruit. 
www.suncoastlimes.com.au

Beverages
(non-
alcoholic)

http://www.thefermentier.com/
http://www.smoothjamu.com.au/
http://www.nourishingwholefoods.com/
http://www.suncoastlimes.com.au/


Sunshine Coast Cider 
THE RIGHT APPLES AND TRADITIONAL METHODS Delicious cider
made the traditional way from 100% fresh Queensland apples. We
start with choosing the right apples and juicing the fruit while it is

fresh and full of flavour. We carefully ferment the sweet juice to
delicious Cider before giving it plenty of time to mature. It is only

after this maturation phase that we bottle and sell our Cider. 
www.sunshinecoastcider.com.au

Heads of Noosa Brewing Co 
Heads of Noosa Brewing Co. is an
Australian independently owned
craft brewery located in Noosa on
the Sunshine Coast. With a passion
for lagers and a focus on quality,
we strive to produce truly
enjoyable beers for everyone.
www.headsofnoosa.com.au

Amrita Park Meadery 
Amrita Park Meadery is a small, boutique Meadery located in the Noosa
Hinterland. We specialise in hand-crafted, small batch Meads (honey wine) using
locally sourced, quality raw honey, along with local in season fruits. We are
Queensland's only dedicated Meadery & Cellar door/tasting room, and are
continuing the Mead making tradition started by international award winning
Mead maker Dennis “Poppo” Coates in the late 1940’s.
www.amritaparkmeadery.com.au

CAVU Distilling 
We are four best mates that for as long as we can each

remember have shared a love for the promise and the memory:
the allure and the warmth of Queensland’s beautiful subtropical
Sunshine Coast. And beautifully made craft Spirits. Our decision

was an easy one to make. Leave behind highly regarded and
successful careers in all aspects of the drinks industry to follow

our passion and create CAVU Distilling - the proud makers of
Sunshine & Sons. www.sunshineandsons.com.au

Diablo Co 
The Diablo Co Promise,
Queensland Owned, Made
and Consumed. When you
find yourself with a Diablo Co
drink in hand, you can be
sure you’re knocking back a
product that’s 100-percent
Queensland made.
www.diabloco.com.au

Glass House Brewery 
Welcome to Glass House
Brewery, your local brewhouse
where our craft beers can be
enjoyed alongside great food
and great company.
www.glasshousebrewery.com.au

Beverages
(alcoholic)

Your Mates Brewing 
We exist to drink good beer,
with good mates and have a
bloody good time. 
www.yourmatesbrewing.com

Brouhaha Brewery
Nestled amongst the rolling hills of
the Sunshine Coast hinterland lies
Brouhaha Brewery; founded by
locals, for locals. Brouhaha is our way
of sharing our love of quality food,
and of course, beer, with the people.
It is our mission to educate the
community in the art that is craft
beer. www.brouhahabrewery.com.au
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http://www.headsofnoosa.com.au/
http://www.amritaparkmeadery.com.au/
http://www.sunshineandsons.com.au/
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The Hatted Chef 
The Hatted Chef was born out of Sunshine Coast restaurant The Dock
Mooloolaba. Head Chef, Chris Sell set about developing recipes that
capture all the deliciousness of the smoked meats The Dock Mooloolaba is
famous for, in a way that they could be packaged and easily heated up on
demand, while also offering vegetarian options. Everything is made fresh
and the smoked meats prepared with a signature rub and smoked over 12-
14 hours. The at-home heating process is super simple, with all meals ready
in 15 minutes. 
www.thehattedchef.com.au

Artisan Pasta 
Artisan Pasta is a small family business based on the Sunshine Coast. We have
been trading for over 5 years and have built a loyal following of customers across
Queensland and interstate. Artisan Pasta specialise in a traditional range of Italian
style pastas, as well as a gourmet added flavour range and a GLUTEN FREE variety.
All our products are Vegan Friendly and are Egg, Dairy, Yeast, Soy, GMO, and Nut
Free. Artisan Pasta has competed in the Sydney Royal Show in the fine food
section over the past 4 years and we have taken away several medals each year for
our pastas.
www.artisanpasta.com.au

Hakoora Foods 
Hakoora is an ancient Arabic name for a small plot of land next to a family

home that is lovingly tended by the whole family and honoured for the
nourishing food it provides. That food is often shared with family and

neighbours and blended together to create simple, tasty dishes. We make
easy-to-use, healthy plant-based alternatives, drawing on age-old recipes
from our Middle Eastern roots. Combined with fresh ingredients from the

local bounty of Sunshine Coast farmers, our falafels are unlike any others you
have tasted – moist, green and full of nature’s goodness. We also have a

range of dips and biscuits full of exotic flavours. www.hakoorafoods.com.au

Keto Loco 
Keto Loco manufactures fresh pre-packaged meals which are gluten
free, low carb and keto friendly using only good oils and sustainably
sourced proteins and local produce where possible. 
www.ketoloco.com.au

the maleny pie guy 
treat. your. self. real. 'cos if you're gonna
treat yourself, do it properly. with real
food made with real local ingredients
and real passion. really.
www.facebook.com/themalenypieguy/

The Steamed Bun Co. 
The Steamed Bun Company is dedicated to giving you an innovative

taste experience. Our dough is unique. We aim to use the best in
fresh local produce for our bun fillings. We combine quality Australian

ingredients with authentic Asian techniques to produce the best
steamed buns you've ever tasted. All our buns are hand-made in

small batches in Noosa. www.thesteamedbunco.com

Packaged
Food

http://www.thehattedchef.com.au/
http://www.artisanpasta.com.au/
https://hakoorafoods.com.au/
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Project Salubrious 
We specialise in gluten-free, grain-free, refined sugar-free and dairy-free foods. Our
items include granola, breads, jams, treats and take home meals. We use local,
organic, spray free products where available and activate all nuts and seeds before
use. Each item is made from scratch with absolutely no preservatives or additives.
We run corporate and private cooking schools with the aim to educate and show
people how easy (and rewarding) it is to make tasty food the clean way
www.facebook.com/ProjectSalubrious/

Bask & Co. 
Bask & Co. Granola was created by Janessa Rutter in 2016 after discovering there was
a lack of nutrient rich, unprocessed, gluten free and refined sugar free breakfast
cereals on the supermarket shelves. Six months of recipe development went into
creating Bask & Co. Granola and we believe our chunky clusters are like nothing else
on the market. Bask & Co. Granola is made with 100% natural ingredients, which are
mostly organic and sourced from local businesses. 
www.baskandco.com.au

The Milk Pantry 
Here at The Milk Pantry we make a large range food mixes for breastfeeding mums
to boost their breast milk supply. Breastfeeding mums can bake one of our
specially made cookie mixes or brownie mixes and within 24hrs have more breast
milk. The super food ingredient that we use - Brewer’s Yeast - works by stimulating
the breast feeding hormone prolactin, making those stressful times during a new
mums breastfeeding journey much easier. Long shelf life of 12 months and with
allergen free options to suit every mum’s needs. 
www.milkpantry.com.au

The Better Food Co  
The Better Food Co was established to help people bring the joy of plant-
based cooking to your home in the most delectable and easy way possible.
Our food mixes are designed to be nutritious, delicious and incredibly easy
to make – just add liquids and bake, it’s that simple!
www.betterfoodco.com.au

Vitawerx 
Vitawerx is an Australian-based health food company bringing our crazy
ideas to life. After launching in 2015, Vitawerx has become a market leader
due to our strong focus on developing the most innovative, high quality and
unique food products! Our products can be found in just under 1,000 retailers
in Australia, including all major health food stores, supplement stores,
independent grocers, IGA and even some pharmacies. Internationally, we
also export to 6 different countries. www.vitawerx.com

Pantry
(functional)

Kultured Wellness 
Our mission is to inspire and

educate people to take control of
their health and eat real and

fermented foods that nourish the
brain and the gut. 

www.kulturedwellness.com

https://www.facebook.com/ProjectSalubrious/
http://www.baskandco.com.au/
http://www.milkpantry.com.au/
https://www.betterfoodco.com.au/
http://www.vitawerx.com/
http://www.kulturedwellness.com/


Aztec Natural Foods 
Aztec Natural Foods manufactures and distributes
formulated Protein-rich real food that’s high in
fibre, delicious to eat, totally natural and free from
Pesticides, Herbicides, Artificial Colouring or
Flavours. We care about nutrition and want our
clients to enjoy optimum health through eating
sugar-free pure and natural foods. We are
concerned about the high levels of chemicals and
pesticides used by some countries to increase food
production and only buy certified raw ingredients
that meet our stringent guidelines. 
www.aztecnaturalfoods.com.au

Gourmet Taste Creations 
Gourmet Taste Creations handcrafts a variety of unique, flavourful

products using premium-quality, all-natural ingredients. Our products
are gluten-free with no preservatives or fillers. We source only non-GMO,
steam sterilised ingredients. Our focus areas are internationally-inspired

herb & spice blends, gourmet salts & peppers, savoury dukkahs and
preserves. Our newest launch is tasty, easy-to-use spiced vegetable
proteins. Retailers stock our conveniently packaged Spice Nomads

range. Our ultra-premium retail range is Enjoy. Food Service,
manufacturers and distillers purchase bulk through The Range. GTC is

equipped for cost-effective supply of private label products for our
customers, including exclusive recipes through our award-winning

Flavoursmith. 
www.gourmettastecreations.com.au

DILLY BAG 
Our Why 20 years ago, Aunty Dale Chapman formed this business with a dream that is fuelled by
her deep cultural pride - to achieve true equality for all Australians. 

My Dilly Bag proudly builds awareness of the oldest
living culture in the world - the Australian
Aboriginal culture - to educate the national and
international community and together take positive
steps towards reconciliation. It is through sharing
delicious Australian native foods, yarning and
learning about traditional knowledge that honours
our past and builds respect and joy into our future. 

My Dilly Bag creates a comfortable environment where Indigenous and non-indigenous people can
learn from and about each other. My Dilly Bag works sustainably with Aboriginal communities that
grow and harvest bush tucker ingredients, and Aboriginal artisan creators. 
www.mydillybag.com.au

Saffronice 
We grow, harvest & import our Saffron from our farms
in Iran. We are the first & only company in the word
that has developed over 100 unique products from
Saffron. We have an online presence with a local &
global reach. We are currently expanding our retail
and wholesale arm of the business.
www.saffronice.com

Pantry
(spices)
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Black Lemonade 
Born on the Sunshine Coast, Black Lemonade Bakery believes in using only
the best real food ingredients to make extraordinary vegan food. We have
veganised the most traditional recipes to produce the most decadent vegan
cookies and now bake at home packs. Vegan + gluten free food no longer
has to be bland, ordinary + tasteless, it can be rich, decadent + delicious and
that is exactly what we stand for - bringing you the ultimate vegan treats. 
www.blacklemonade.com.au

Liberty Loves 
At Liberty Loves Australia we recognise the need for free from

food that tastes great and everyone can enjoy together. After 7
years we now specialise in Raw, Vegan, Gluten free and refined

sugar free treats, granolas, cookies and Nourish bowls 
www.libertyloves.com.au

Nutworks 
At Nutworks we believe community and great food is the
foundation for a joyful life We believe food should be real,

wholesome & honest. We know great quality food takes time &
expertise to produce, which is why we treat our Macadamia
nuts with the upmost care & respect. We believe that great

food should never be bland, so we strive to be the spark that
helps people escape the predictable and monotonous flavour
of nuts in favour of discovering something exciting, delicious

and unexpected. 
www.nutworks.com.au

Snacks & baked goods

CONTACT FAN for more details or to
connect directly with any of the exhibitors

Mallory's Tocino Jerky 
Authentic style, premium, high-grade Pork, Chicken
Beef & Kangaroo Jerky products. Our unique process
dries and grills to perfection. Handcrafted in small
batches by a husband & wife team.
www.mallorytocino.com.au

Lisboa Caffé
Lisboa Caffé is a small batch artisan Portuguese bakery that specializes in
gourmet tarts, most famous for one of the best Portuguese Custard Tart in
Australia. All products are handcrafted by Portuguese bakers, using the
traditional recipe from our forefathers and our unique signature puff pastry,
using only premium ingredients such as cultured butter and organic eggs.
www.lisboacaffe.com

http://www.blacklemonade.com.au/
http://www.libertyloves.com.au/
http://www.nutworks.com.au/
http://foodagribusiness.org.au/
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Buderim Ginger 
From a small farming community in the pre World War 1 days, to one of the world’s
finest ginger producers, food processors and tourist destinations, Buderim Ginger is
a long-standing and proudly successful Australian business. It all started with some
raw ginger pieces that found their way to Buderim, Australia many, many years ago.
They thrived in the rich volcanic soil, the high rainfall and humidity. When the
Second World War cut ginger supply from China, sales of the Buderim produced
crop soared. As a result of this, five Buderim farmers met together in an old
blacksmith’s shop and formed The Buderim Ginger Grower’s Co-operative
Association Limited. Between them they had capital of 25 pounds, two wooden vats,
14 tons of green ginger and plenty of Australian spirit. 
www.buderimginger.com

Pomodoras Fine Foods
OUR company mission is to make

Ordinary food good, Good food great and
Great food memorable. What sets our

range of balsamics apart are the flavours;
big, bold and inspiring. When our

customers try, for instance, our ginger and
lime balsamic, they take a step back and

their minds race with ideas as to how they
can use it. 

www.pomodoras.com.au
 

CC's Kitchen 
A taste of CC's products takes you back in time - a time before
preservatives and when food went straight from the garden to the
pot to the plate. The Farmer and The Cook team are adding flavour to
the foodie world with their delicious range of gourmet and
homemade condiments and specialty ALL THINGS ROSELLA range.
They are bringing back the Rosella in a big way!
www.ccskitchen.com.au

Chilli Punk
From a backyard hobby to an obsession now making its way
across the country, CHILLI PUNK products have found their
way into the homes and bellies of many across Australia.
Manufactured on the Sunshine Coast with quality and easily
accessible ingredients, our salsas and chutneys are cooked
in a low and slow style, packing a little more punch on the
spice scale, hence our motto "Food with Attitude". 
www.chillipunk.com.au

Sauces 
& 
condiments

Silver Tongue Foods 
Artisan lavosh (sourdough

crackers) and preserves
manufacturer. Hand made,

organic products.
www.facebook.com/Silver-

Tongue-Foods
 

http://www.buderimginger.com/
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Hive Haven 
Hive Haven is focused on delivering a solution to the

global decline in the pollination of food crops. A multi
award-winning company with a passion for all things

'bees, honey & smart farming.' Ann & Jeff Ross
founded Hive Haven is 2014. They specialise in both

European honey bee and Australian native bee
products. Ann & Jeff manufacture an award-winning
Native Bee box specifically designed to alleviate hive
overheating and enable the harvest of native honey

and propolis. They are proud to work with local
manufactures and have become industry leaders in

recycled plastic supply chain and end-use application. 
www.hivehaven.com.au

HUM HONEY 
HUM HONEY is our family farm business based on the
pristine Sunshine Coast Hinterland - 100% Australian
Owned and Operated, proudly producing 100%
Australian Honey and Beeswax Products using organic,
natural beekeeping methods. We celebrate the
amazing changing flavours of the Sunshine Coast
through our multi award winning honey. Our range
includes our delicious HUM HONEY Original table
honey, HUM HONEYCOMB fresh cut honeycomb from
the hive, HUM HONEY CREAMED HONEY, HUM HONEY
AUSTRALIAN MANUKA BIOACTIVE HONEY the perfect
natural medicinal honey, and our multi award winning
COLD FUSION cold infused honey using only organic
ingredients.
www.humhoney.com.au

Hello Honey Australia 
Hello Honey! If you love honey and bees you'll adore Hello Honey
Australia! Hello Honey was launched in 2007 from our home in the
Noosa Hinterland. We are proud to say that our range is 100%
Australian, 100% Natural and has been enjoyed by Sunshine Coast
locals and international tourists for the past 13 years. We share with
you today our latest creation, our 100% Australian, Propolis Candy
with Stradbroke Island Honey 200MGO and Lemon...so soothing to
a sore throat. The complete Hello Honey Australia range can be
purchased via our online retail store or call us on 0400 196 940.
Enjoy! 
www.hellohoney.com.au

Honey
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COYO 
COYO® is the world's first and most awarded coconut milk yoghurt
brand. COYO® has helped millions of Aussies realise the health and

wellness benefits of coconut. Now through a focus of plant based
functional food, Plant Powered Probiotics and gut-loving

ingredients, the COYO® fam continues to consciously craft a variety
of coconut milk products from a purpose-built coconut-only facility
based on the beautiful Sunny Coast. All COYO® products are made

with certified organic and all natural ingredients and are vegan, dairy
free, gluten free, preservative free, kosher certified and teeming with

Plant Powered Probiotics and prebiotics clinically proven to
contribute to a healthier, happier world.

www.coyo.com.au

FENN Foods 
Paving the way towards a healthy plant-based future for
Australians since 2015, family business Fënn Foods puts
sustainability at the heart of every decision it makes. With
celebrated chef Alejandro Cancino at the helm of Fënn
Foods’ recipe development, customers can expect to
enjoy natural, high-quality and seriously delicious vegan
fare that will appeal to (and surprise) everyone.
www.fennfoods.com

Phyto 
Phyto is a new plant-based food startup based on the

Sunshine Coast. Launched in 2020, Phyto was founded
by well known food educator, Ashley Jubinville (The

Kitchen Coach) and her husband Matt Weller. Phyto is a
brand that is helping families around Australia find

healthier alternatives to their daily staples. From butter,
to bread to kid-friendly foods. They have developed a
truly whole food dairy butter alternative that is price

competitive with dairy-butter. This product is a one- for-
one replacement for any dairy butter or margarine

product, but a far healthier and tastier choice. 
www.phyto.kitchen

Plant-based

LEARN MORE about the 
Food & Agribusiness Network (FAN)

https://coyo.com/au/product/probiotic-yoghurt-au/?gclid=EAIaIQobChMI0tmym8qd7wIVQQ9yCh0nxgo1EAAYASAAEgIHyfD_BwE
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Gourmet Fudge Company 
Gourmet Fudge Company are a wholesale manufacturer of
artisan fudge. We offer our fudge in different ways to cater for
foodservice and retail. Our smooth and creamy fudge is made
fresh in our factory in Caloundra and we use quality ingredients
such as Belgian chocolate and Dutch cocoa. We also incorporate
local ingredients and products, such as local macadamias, Hum
Honey and Black Lemonade cookies. We have fresh fudge slabs
suitable for cafes, lolly shops, tourist attractions and gourmet
grocers, plus a gift box range that is suited to hotels, corporate
gifts, hamper companies, florists and gift stores. We have an
option for all businesses and we also offer private labelling.
www.gourmetfudge.com.au

Cocouture 
QUALITY CACAO FROM AROUND THE GLOBE  Discover fresh artisan
chocolate and gourmet gifts for every occasion. Our philosophy has

always been simple - live a balanced life - with a chocolate in each
hand. Cocouture only uses the best local ingredients that

Queensland and Australia has to offer with high-quality European
Chocolate. Cocouture's head chocolatier was taught and mentored
by one of Australia's most renowned and recognised Chocolate and

Patisserie Chefs, Masterchef Australia proclaimed her as the "the
queen of chocolate" - Kirstin Tibbels. The chocolate used at

Cocouture is crafted in one of Belgium’s oldest cocoa roasteries and
made from the best, sustainable cocoa beans of West Africa.

Cocouture only use Callebaut’s Finest Belgian Chocolate. 
www.cocouture.com.au

Chocolate Country 
Premium Belgian chocolate handmade on the Sunshine Coast.
Welcome to Montville’s own, Chocolate Country, a hidden gem in
the heart of Sunshine Coast’s Hinterland. Embark on the sweetest
journey, as we take you through the decadent thrills of truffles,
chocolate bars, honeycomb and novelty gifts, all handcrafted onsite
by our wonderful team of passionate craftspeople. Our aim is to
spread love far and wide, so if you can’t journey to our Montville
Emporium, fear not. We deliver Australia wide, so everyone can
have the Chocolate Country experience. 
www.chocolatecountry.com.au

KOKOPOD
 KOKOPOD is a boutique manufacturer of high quality handcrafted

chocolate products lifting the world’s perception on what QUALITY truly
stands for…it is far greater than taste! Blending art & science together with

the best Australian produce, our chocolate ranges are multi-award
winning and supplied to retailers across Australia and some international

locations. our mission is to lift the world’s perception on what QUALITY
truly stands for….it is far greater than taste!  

www.kokopod.com.au
 

Confectionery

http://www.gourmetfudge.com.au/
https://www.cocouture.com.au/
http://www.chocolatecountry.com.au/
https://kokopod.com.au/about/


Electropops 
Electropops are a Natural, No Nasties Popsicle made from real Australian fruit

juice and coconut. They contain no added sugar but still taste amazing! 
www.electropops.com.au

Frozen Sunshine 
If you think iceblocks are just for kids, then think again… Frozen
Sunshine’s extraordinarily delicious coconut milk iceblocks are a
delicious plant based frozen treat handcrafted on the Sunshine
Coast. Created by a chef and packed full of flavour, Frozen
Sunshine iceblocks are made with 100% real Aussie fruit and only
the best quality ingredients. They contain nothing artificial, no
colours or preservatives and are free from dairy, gluten, eggs, and
nuts, making them an indulgent yet irreproachable treat for
everyone. 
www.frozensunshine.com.au

Noosa Gelato Company 
At Noosa Gelato Company we produce beautiful, creative

flavours of Gelato for sale to retail stores and to restaurants.
Our unique flavours include: Passionfruit Pavlova, Turkish

with Pistachio & Praline, Raspberry & Coconut, Triple
Chocolate Cookie Dough, and Fairy Bread. They come in

pint tubs and individual 125ml tubs with spoons in the lids.
Everything is made in store using local milk and cream. 

www.noosagelatocompany.com.au

Mooloo 
MOOLOO IS MADE WITH THE BEST ORGANIC, PLANT BASED
INGREDIENTS. THERE’S GOODNESS IS EVERY PINT. At Mooloo,
we’re devoted to making better ice cream for everyone. We have
reinvented traditional ice cream and added a health boosting,
superfood twist! Our nice cream is made on a creamy coconut
base, infused with the highest quality, organic ingredients,
making the most delicious dessert you’ve ever tasted. More
health. More nourishment. Great nice cream. Mooloo is 100%
plant-based, as well as gluten, soy and refined sugar free. Our
recipes were all developed with your health in mind! 
www.mooloo.com.au

Frozen treats

http://www.electropops.com.au/
http://www.frozensunshine.com.au/
http://www.noosagelatocompany.com.au/
http://www.mooloo.com.au/


K2 Organic Beef 
K2 Organic Beef comes from Kandanga Farm in the Mary Valley. A

Certified Organic (Southern Cross Certified 20146), holistically
managed, regeneratively focussed, family run farming enterprise. We

believe livestock, managed correctly, play an essential role in
environmental salvation. We welcome farm tours so you can know
and have total confidence in the provenance of your food. With all

processing done within 30km of the farm, K2 Beef is a truly local
product with the taste that comes from naturally raised animals. 

www.kandangafarmstore.com.au

Piggy In The Middle 
We are 6th generation farmers who produce free range and
pasture raised pork, chicken, lamb and eggs using regenerative
agriculture. We have built an on farm butcher house that we use to
process all of our own fresh cuts and smallgoods such as salami,
kabana, and cheese kranski, and we work with a local renowned
chef to make our bacon butter, bacon salt, bone broths and chicken
liver pâté. We supply cafes and restaurants in the Gympie, Sunshine
Coast and Brisbane regions and also supply direct to customers
with our subscription meat boxes in those areas.
www.piggyinthemiddle.com.au

Salads@palmwoods 
Salads@palmwoods is a hydroponic lettuce and herb farm,
supplying the freshest whole head, leaf lettuce bags and
herbs. Our 100g lettuce product range and herbs are now
available in COMPOSTABLE bags. We currently supply IGAs,
Spars, hotels, fruit shops, restaurants, cafes and catering
chefs. 
www.saladsatpalmwoods.com.au

The Greenshed 
Sunshine Coast Growers of organic Microgreens, Specialty Herbs &

Edible Flowers. We  have been servicing the Sunshine Coast &
Hinterland for over 6 years, delivering hand processed produce in

compostable packaging direct to local restaurants, cafes, caterers &
pastry chefs/cake makers. Our healthy fresh produce is harvested,

packed & delivered daily. Members of the public can also now access
our retail range at select IGA Supermarkets, Kunara Organic Food

Store, Silo Wholefoods Yandina & Grub Organics Marcoola. 
www.facebook.com/thegreenshed

Fresh meat
Fresh produce

https://www.kandangafarmstore.com.au/
http://www.piggyinthemiddle.com.au/
https://www.saladsatpalmwoods.com.au/
https://www.facebook.com/thegreenshedsunshinecoast


Little White Goat Cheese 
I own and run Little White Goat Cheese. My girls provide me with
the milk to make my award-winning Persian Goat Feta and my
world first Freeze Dried Feta. My Freeze Dried Feta has an 18-
month shelf life and can be substituted instead of fresh. Just
open, add and enjoy. I sell my product in many high-end
restaurants and stores throughout the Sunshine Coast and
Brisbane. I love my goats - all are named and enjoy being milked
and getting cuddles daily! Looking for distributors.
www.littlewhitegoatcheese.com

Maleny Cheese
 In the heart of the Sunshine Coast Hinterland, Maleny Cheese

produces award-winning, handcrafted cheese and yoghurt. We use
time honoured traditions and the pure local milk of the rolling

green hills around us, so you get a true taste of our special region.
We love our community, our farmers, and simply good dairy. These
things are at the centre of everything we do. From our Maleny cafe

and store, to our boutique range of products, we offer you an
authentic paddock to plate experience and honest food of the

highest quality.
www.malenycheese.com.au

QCamel 
QCamel, Australia’s premium supplier of Certified Organic
camel milk products is owned and run by the Brisbane Family
and our dedicated team of wonderful staff on the Sunshine
Coast, Queensland. QCamel was the first dairy to produce
premium pasteurised camel milk in Australia and are proud to
bring you nature’s healthiest milk. Lovingly made using ethical,
organic and sustainable farming practices, our camels are
pasture fed in a no-cull environment where we share the milk
with calves. At QCamel, it is our passion to bring our customers
not only a nutritious wholefood, but to ensure it is produced
with the highest ethical and organic standards, with the
welfare and health of our camels at the forefront of our farming
practices.
www.qcamel.com.au

Dairy

LEARN MORE about FAN's +320 members,
from start-ups to multinationals

https://littlewhitegoatcheese.com/
http://www.malenycheese.com.au/
https://qcamel.com.au/
https://foodagribusiness.org.au/our-members/


Bygreen 
Australia’s leading importer of the largest range of drinking straws,

barware accessories and eco - friendly wooden catering and
tableware. Proudly supplying wholesale distributors nationally in
the food service, education, horticultural and medical industries.

Bygreen has the products Australia has grown to trust for over 25
years. Our building in North Lakes QLD, employs local people.

 www.bygreen.com.au

Boss Australia 
Bio Organic  Sustainable Solutions for home
gardeners, rural producers and commercial
applications. 
www.bossaust.com

Suppliers

FAN is a collaborative ecosystem that
empowers its members and industry to grow.
 
Established by the industry for the industry,
FAN is a not-for-profit food industry cluster
that has been operating for five years. FAN
aims to grow the industry by creating an
ecosystem that supports collaboration,
accelerates innovation and drives trade
locally and globally. 
 
Today FAN has more than 300 members from
across the food value chain in the Greater
Sunshine Coast region (Sunshine Coast, Noosa,
Gympie and Moreton Bay) and is recognised
nationally and internationally as a leading
Australian cluster organisation. 

Members include input suppliers, growers,
manufacturers, retailers, foodservice operators
and affiliated services.

FAN’s success to-date has been driven by
facilitating opportunities for members to
connect, build capability, increase
knowledge and grow their profile. 

FAN is creating a culture of collaboration
where there is a high level of trust that
underpins members feeling supported. This,
in turn, leads to a strong ‘give back’ ethos
and a dynamic and engaged cluster.

Backed by a strong community of
supporters and partners including Food
Innovation Australia Ltd, Regional Councils,
Regional Development Australia and
research organisations, FAN’s members are
leading the way in showing how
responding to challenges and opportunities
together, accelerates growth and creates a
stronger and more resilient industry,
economy and communities.

About FAN

https://bygreen.com.au/
http://www.bossaust.com/


WITH SPECIAL THANKS TO...

EVENT SUPPORTERS

EVENT MAJOR PARTNERS

EVENT SPONSORS

https://www.sunshinecoast.qld.gov.au/
https://whitesgrocers.com.au/
https://www.fial.com.au/
https://birdwoodnursery.com.au/
https://tafeqld.edu.au/courses/study-locations/sunshine-coast/mooloolaba.html
https://www.sunshinecoastairport.com.au/
https://www.fishbowlinventory.com.au/
https://yourbrandcrew.com.au/
https://business.gov.au/
https://www.moretonbay.qld.gov.au/Home
https://www.noosa.qld.gov.au/

