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Just BBQ'd some loin chops. OMG, talk about melt in your 
mouth. I can't recommend this product enough. 
- Pen McLachlan,  customer

"Westpoint" TULLAMORE NSW AUSTRALIA 

 (C) 2017 Outback Lamb Pty Ltd 

ACN 615 539 216
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Welcome
How much fun has this been? Outback Lamb is 

having a pretty amazing ride so far. I really 

wanted to say thanks to those early adopters who 

came on board early in the piece and embraced 

what we're trying to do. Many of you are now 

repeat customers and it’s totally blowing my mind. 

I believe the concept of Paddock to Plate is really 

giving you, the consumer, an amazing connection 

with the source of your food and we’re really 

proud to part of that movement. 

I’ve been especially blown away by the level of 

local interest. I never imagined that in targeting 

urban consumers we would be driving right past 

our greatest supporters. So, kudos to all our 

regional customers – you’re amazing! 

Farm side we’re just wrapping up lambing. It’s 

been a pretty tough winter with absolutely no rain 

since before May. We’ve been lucky enough to 

have enough feed available to see us through 

lambing, although ewes with twins and triplets 

have needed to access supplementary feed in 

order to meet necessary nutritional requirements. 

This issue also coincides with Flavours on the 

Farm, an event at Lazy River Estate in Dubbo, 

which as well as showcasing the delicious 

versatility of Outback Lamb, will also introduce 

you to some of our region's other amazing local 

producers. Hope to see you there!  

Fiona Aveyard
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PAGE 2 QUOTE from the website or a line from the edition...
- Fiona Aveyard
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Spring Recipes
Hopefully none of you missed our first guest 

blogger, Kylie Harvey, who created a recipe that 

was an extravaganza for the senses. If you did 

miss it don’t despair, it’s all online. 

We've had some absolutely amazing recipes over 

the past few months, all beautifully suited to the 

cooler, winter months. However, as the weather 

warms up you'll start to see just how versatile 

Outback Lamb is. 

We've got more great recipes lined up for you as

we work through Spring, and into 

Summer...including some more goodies from guest

bloggers at www.outbacklamb.com.au/recipe- 
blog.

OUTBACK LAMB SHOULDER FROM KYLIE HARVEY (ABOVE).
OUTBACK LAMB & PUMPKIN PIZZA. OUTBACK LAMB SAUSAGE

CASSEROLE + MORE

All recipes can be found at

outbacklamb.com.au/recipe-blog
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Flavours on the Farm
The best of our region's produce is being 

used to create a gastronomic experience at 

Dubbo's Lazy River Estate on Sunday, 

October 8. 

A classic, open air, long table event 

overlooking the Macquarie River, this 

paddock to plate dining experience presents 

the skills of Lazy River Estate's head Chef, 

Stephanie Hendriks, who has created five 

courses including locally grown produce from

Wellington's Grassland Poultry, Dubbo's Little

Big Dairy Co., Mudgee's Burnbrae Wines, 

and of course, our very own Outback Lamb. 

www.lazyriverestate.com.au > Events > 
Flavours on the Farm  

SUNDAY, OCTOBER 8
$99 per person - incl. wine tasting

TICKETS AT 123TIX.COM.AU

Flavours on the Farm
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Westpoint Farm

They are the most welcoming people, and 

immediately make you feel like part of the family. 

Even the house dog, Freckles, welcomes you with a 

big lick and a tail wag. 

The Westpoint Farm house is surrounded by horse 

paddocks, numerous silos, tractors, motorbikes and 

utes. As far as the eye can see there are fields, fields,

and more fields, full of crops and sheep. 

The Aveyard's passion for farming and for producing 

a quality lamb product is evident – it's their livelihood 

and they do it well. 

Alex FitzRoy-Stone 
Jaime Roji Rosendo 

A Backpacker's Tale
The Westpoint farm clan, led by Bill and Fiona, are 
just like what you see in the photos, a bustling 
fun-loving family full of smiles. 
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We've only been here a couple of weeks but we've 

already been thrown in the deep end. One of our 

first jaunts was joining Fiona at a ram auction 

where she was buying Dorset rams with a high- 

end EQ (eating quality) for Outback Lamb. 

Fiona taught us about how and why she chooses a

specific ram, based on its conformation and the 

Australian Sheep Breeding Values details in the 

auction booklet. She also taught us how to inspect 

the rams. There was a bit of apprehension and 

horror when we were told we needed to examine 

and palpate ginormous ram testicles!  

Our regular, daily activities have so far included 

feeding the rams and sheep, shearing and 

crutching lambs – removing the wool from around 

their rear end to stop them getting flyblown - and 

driving through paddocks to check on lambing ewes.. 

Working with sheep is a busy, full-time job, but very 

fulfilling. Over the next few weeks and months, our 

roles with the sheep will change as the lambs get 

older. We're looking forward to it. 

A Backpacker's Tale cont.
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Westpoint
Some other exciting news is our lamb is now available at 

a retail outlet in Dubbo. Bourke Street Butchery in 

Dubbo will be stocking Outback Lamb. Proprietor, Ray 

Pearson is a great believer in supporting local 

producers, stocking a wide variety of regional product. 

So, if locally grown, ethically sourced product is your

thing, it's well worth checking out what they offer.

There's the added bonus of being able to pick up some 

delicious, new season Outback Lamb while you're there. 

Our website has had an overhaul - the look is now much 

cleaner and hopefully easier to navigate. I'm very 

pleased with how it's evolving. We love hearing 

feedback on your web experience, so feel free to let me 

know what you think the next time you're online. You can 

email me at fiona@outbacklamb.com.au. 

www.outbacklamb.com.au

Jim's Joke
How did the butcher introduce his 
wife? Meet Patty! Boom Boom 

Final Word


