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We were thrilled to to be able to 
showcase our produce at the  LOLLA 

PRODUCER trade show alongside 60 of 
the best producers Australia has to offer. 

 
Fiona Aveyard
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Welcome
Off The Hook, our quarterly e-mag has been on 

a bit of a hiatus and I apologise.  There is a 

number of contributing factors, the main one 

being this damned drought.  We de-stocked 

considerably last Autumn so that we could direct 

our dwindling feed resources to our breeding 

stock.  It made economic sense but it was still 

incredibly disappointing not to be building on the 

momentum we had created with the launch of 

Outback Lamb the previous year.  However, we 

are back!  The drought is still here but we have 

product and things are about to get busy again.

 

It has been a pretty incredible year behind the 

scenes.  We attended our first trade show, 

LollaProducer held at Carriageworks, Sydney 

last winter and had the most amazing 

experience.  It's where we met our newest client. 

Cleaver and Co Meats, Wollongong.

We were participants in a program run by the 

Dubbo Regional Council called Regional Platters.  

This course culminated in a Shark Tank style pitch, 

which we took out in a collaboration with The 

Gourmet Goat Lady and Farmer Browns 

Pastured Eggs.  We won the major prize of 

$10,000 along with the People's Choice Award of 

$5000. Our group is known as 3 Farmers Freight 

and we have successfully used the win as a 

stepping stone to developing a supply chain 

solution for our individual businesses. 

 

The year also saw us as finalists in the startup 

superstars category for a Henry's Small Business 

Award, I made my TV print & radio media debut as 

a recipient of drought relief and donated hay.  I've 

also completed my Food Safety Supervisor TAFE 

training and we have just launched a Farm Tours 

sidekick to our enterprise.

Fiona Aveyard
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Outback Lamb are proud to be one of the 3 

farmers who make up 3 Farmers Freight.  This 

business was formed to provide a premium 

delivery service to take our lamb, goat and eggs 

straight to the door of Sydney's leading pastured 

food retailers. The collaborative dream of 3 of 

the regions leading paddock to plate producers, 

we met through an initiative of the Dubbo 

Regional Council called Regional Platters.  

Successful in winning our pitch to the DRC, we 

also took out the People's Choice Award.  The  

result being a massive $15000 boost to the 

coffers and a massive kick start for our 

partnership.  We have since gone on to 

formalise our partnership. We have purchased a 

small delivery truck fitted out with a purpose built 

refrigerated unit to deliver our product to 

customers in Sydney, Newcastle & Wollongong.  

We expect to be on the road by mid February.

"Gillinghall" is a home, a business, a place to gather. 

It is also the home of Farmer Brown's Pastured 

Eggs. The property Gillinghall near Wellington, NSW 

has been farmed by the Maurice family since 1930.  

Their enterprises range from Farmer Brown's 

Pastured Eggs, to grains (spelt, wheat and oats), 

oilseed, lamb, wool and beef. The production 

methods are diverse but at the heart of all of them is 

the desire to produce high quality food and fibre, 

whilst maintaining soil health.

 
3 Farmers Freight

THE GOURMET GOAT LADY

A producer and supplier of Australia’s finest farmed 

goat-meat and speciality goat-meat products. Their 

family are part of a long-established beef and crop 

farming family with over 100 years history in the Collie 

district. Their goats are Boer goats, are pasture-

raised, live a stress-free, healthy outdoor life and 

graze and socialise naturally as part of a herd.

FARMER BROWNS PASTURED EGGS

R E G I O N A L  P L A T T E R S
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I get asked this all the time - which one is better? 

Like all questions where the answer requires 

somebody’s opinion, basically there is no correct 

answer. I can however give you some insight (and 

my own opinion) plus some science to support it.  In 

a nutshell, grain fed is definitely the premium 

product but grass fed is better. Confused yet?

The grain fed animal is often fatter due to its high 

energy diet combined with a lack of exercise. Fat 

(intramuscular in particular) is delicious.  The lambs' 

exclusively grain food source is like a high energy 

buffet, meaning it no longer has to travel very far 

foraging and searching for food.  Its water source is 

close by and so it eats and rests and grows fat.  

Basically this lifestyle prevents the muscles from 

binding with collagen as the animal ages, which is 

what makes meat tough. The reasoning is similar to 

why shoulder is tougher than loin.  Put simply it is 

the amount of work that particular muscle does. 

Slow grown, pasture raised lamb is still incredibly 

tender because of its youth.  It’s lamb and by 

definition under 12 months of age so hasn’t had a 

lot of time to work those muscles anyway.

 

 

 Grass-fed lamb does have an impressive nutrition 

profile, although all lamb, whether grass-fed or grain 

fed still has a significant source of high quality, 

easily digestible complete proteins.  Grass fed does 

have a better representation of the healthy omega-3 

fats.  It's important to remember that all lamb is 

incredibly rich in vitamins and minerals, especially B 

vitamins, plus iron, phosphorus, selenium and zinc,   

 

At Outback Lamb our lambs are predominantly 

grass-fed.  From time to time they will have free 

choice access to hay and grains grown on our own 

farm.  This will help them through any feed 

shortages or when weather is so inclement and cold 

that they require extra energy.  Most Australian 

lamb is raised like this. There are very few certified 

feed lots for lamb.  Its important to remember that 

grain fed in the Australian farming isn’t necessarily 

factory farming, it’s more dietary supplementation. 

 

To surmise, I think grain fed is best for an occasion.  

The traditional Easter Lamb is a good example.  For 

a marginally healthier, everyday option choose 

grass-fed.  

 

 

 
Grain Fed V's Grass Fed
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We are so very pleased to introduce the latest 

suppliers of Outback Lamb - Cleaver & Co Meats in 

Wollongong. These guys are the real deal.  They 

are totally amazing butcher’s with a philosophy that 

gels so well with our own. We met Lachie from 

Cleaver & Co at Lolla Producer last June. He is 

passionate about whole animal consumption and  

he’s incredibly generous with his knowledge of all 

things meaty. These guys have waited until we got 

more stock on board and finally we are proud to 

announce that our lamb is will be available in 

Wollongong very soon. It is our dream to be part of 

a new story where, as farmers, we can help 

consumers to be aware of the provenance of the 

food they eat and to have the opportunity to 

#knowyourfarmer. So be sure to get down to 

Gwynneville if you’re in the area, say G’day and ask 

for some Outback Lamb.  We are really looking 

forward to the chance of meeting new customers in 

the coming months, either in store or possibly on a 

farm tour.

 

 

 
Cleaver & Co Meats 
C L E A V E R  &  C O  M E A T S

What kind of car does 
a sheep drive?

 
A Lamborghini

Jim's Joke
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Recipes
At Outback Lamb we do love to keep things 

as real and to be as authentic as we can. I 

believe in eating seasonally as much as 

possible.  When cooking we try to utilise the 

herbs and the vegetables we've grown here 

in our garden at Westpoint - so prepare 

yourselves for a plethora of aubergine 

recipes in the next issue - this season has 

been a cracker for the old eggplant!  

Most of these recipes aren't my own 

creation, I have collated some of our 

favourites from a variety of chefs and recipes 

I've found online. Some of them have been 

modified to suit lamb, but they've all been 

prepared here in the kitchen at our home.

 

WARM SHREDDED LAMB SALAD w 
POMEGRANATE & MINT 
 
CHERMOULA OUTBACK LAMB BACKSTRAP | 
CARROT & ALMOND SALAD
 
 
MARINATED OUTBACK LAMB CUTLETS | 
SKODALIA |TOMATO & MINT SALAD
 
 
LOIN CHOPS | FRESH BEETROOT RELISH | 
INSALATA CAPRESE 

All recipes can be found at outbacklamb.com.au/blog
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Westpoint

Vale Mum 1946 - 2018
You were a dreamer and a reader, a fantastic mother who 
raised us all as free range and independent thinking kids. 
I thank you and it will come as no surprise how sadly you 
are missed by all of us.

At Outback Lamb we really believe that the 

consumption of meat is going to change 

dramatically over the next decade. We think that 

more and more people will consciously move 

away from consuming intensively raised meat 

and instead embrace pasture raised, slow grown, 

ethically produced meat. People may eat less 

meat, but they will focus less on those key 

primary cuts and instead consume more of the 

secondary cuts from the animal.  It our dream to 

help educate people so that they can celebrate 

the life taken by respectfully consuming all of the 

animal. It is our vision to be part of a new story 

where, as farmers, we can help consumers to be 

aware of the provenance of the food they eat and 

to have the opportunity to know their farmer.


