PROGRAM

Session 1 Keynote Conversation - Ben Shewry (Attica)
9:00-10:10am Native Ingredients Short Talk - Dale Tilbrook

Break Morning Tea (10:10-10:40am)

Session 2 Mental Health in the Industry Discussion
- Ben Shewry (Attica), Max Veenhuyzen (Food Writer), Sam Ward (Mas),
Owen Catto (Regional Men’s Health)

10:40-12:55pm Exploring the history of WA’s Alcohol Industry Q&A
- Wine, Sam Vinciullo + Phil May
- Beer, Sean Symons (White Lakes) + Jackson Purser (Indian Ocean)
- Spirits, Cameron Syme (Limeburners) + Alex Poulsen (Hippocampus)

Food Waste and Seasonality Discussion
- Jude Blereau (Eduator), Mika Inaba (Retailer), Nic Giblett (Newton
Orchards), Elizabeth Brennan (Moora Citrus), Tammi Jonas (Jonai Farms)

Break Lunch (12:55-1:50pm)
Session 3 FADS Conversations — Breakout Session 1
1:50-2:05pm FADS Conversations - Breakout Session 2

Owner/Operator Restaurants Discussion
- Joel Valvasori (Lulu La Delizia), Amy Hamilton (Liberte), Kenny McHardy
(Manuka Woodfire Kitchen)

Regional Culinary Tourism Short Talk — Sophie Zalokar (Foragers)
Break Afternoon Tea (4:05-4:35pm)
Session 4 The Real Cost of Food Discussion

- Guy Jeffreys (chef/gardener), Warren Pensini (organic beef farmer),
Harry Wykman (bio-intensive urban farmer)

4:35-6:00pm Keynote Speech - Tammi Jonas (Jonai Farms)
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