ROZELLE FACTORY OPEN DAY

SCHEDULED EVENTS

Start Finish Where What Topic Who
11.00 am Doors open
11.30 am 12.00 pm Feather & Bone 1. Butcher demo & sausage-making Lamb boning and cutting (whole) Dennis Knight and Isaac MacIntosh
Feather & Bone 2.  F&B producer discussion E;llrlrlir\go;%'sezgziu;tic:;t :3(1;;:51: pasture-raised Iir&n;{slif;}?;:r;mo;gﬂf;asture—raised Poultry and Grant
Martin's Seafood Fish filleting demo
12.15pm 12.45pm Feather & Bone 1. Butcher demo & sausage-making Pork boning and cutting (whole) Dennis Knight and Isaac MacIntosh
Feather & Bone 2. F&B producer discussion the Pl Moon? An intro 10 bodynarmic farming  Frankin (Organic Ways Bodynarmic - vesl and eggs)
Martin's Seafood Fish filleting demo
1.00pm 130pm  Feather & Bone 1. Butcher demo & sausage-making Veal boning and cutting (whole side) Dennis Knight and Isaac MacIntosh
Feather & Bone 2. F&B producer discussion Faming economicaly iabler o Organicy, Lee Mekosker (umane Choce)
Martin's Seafood Oyster shucking demo
145pm 215pm  Feather & Bone 1. Butcher demo & sausage-making Veal boning and cutting (whole side) Dennis Knight and Isaac MacIntosh
reatbersone 2. P proucer discsson e sl Aoy rener e o g1 enner, Gundoes O g bee o i
230pm 3.30pm  Central area Q&A panel Discussion on certification and sustainability S}ileag;;;?:;rrjliiﬁlzaiiZ(t); ;?ﬁg\gﬁ:;?g&ii;iﬁi? of
Alan/Clara Bateman, Wildes Meadow Farm
Martin Boetz, chef and owner, Longrain Restaurant
Vince Heffernan, Moorlands Biodynamic Farm
Grant Hilliard, Feather and Bone
Rob Lennon, Gundooee Organic Farm
Lee McCosker, free range pork farmer, Humane Choice
345pm 4.15pm Central area Natural wine presentation Ethical wine, natural culture' Natural Selection Theory
345pm 4.15pm  Feather & Bone 1. Butcher demo Lamb boning and cutting (whole) Dennis Knight and Isaac MacIntosh
415pm 425pm  Central area Raffle draw: meat, fish and wine Simon Marnie

5.00 pm

Close




