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NOSH NARRABRI
SAT 31 AUG 2019



Narrabri’s own biennial food and wine 
festival celebrating and promoting 
local and regional produce and 
products, and the providores who 
grow and make them!

In the pages of this booklet we bring 
you details of all the events and 
competitions that are part of Nosh. 

Plus we introduce you to the people 
who make Nosh Narrabri possible: 
our wonderful exhibitors, sponsors, 
partners and volunteers.

On behalf of the Nosh Narrabri 
committee, thank you for joining us: 
we hope you enjoy Nosh 2019! 

Welcome to 
NOSH NARRABRI

NARRABR I
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Nosh’s three big events...
FOOD & WINE EXPO
SAT 31 AUG, 12-5PM

Enjoy the best produce from across 
the region!

Date: Saturday 31 August 2019
Time: 12pm-5pm
Location: The Nosh market square 
(behind the Crossing Theatre)
Admission: Free!

The Food and Wine Expo features 
three major competitions and 40 
exhibitors – showcasing food and 
beverages from across the region 
and the creators who grow or make 
them: from locally-produced fish and 
yabbies and marinated sun-dried 
tomatoes, to gourmet handmade 
cookies and Australia’s only agave 
spirit! 

Sample a superfood latte, snack on 
a delicious almond croissant, and 
select your favourite jams, chutneys, 
marmalades, sauces, oils, relishes 
and pickles to take home!

The Expo is open to all and free to 
attend: bring your friends and family!

‘NOSH ON’ NIGHT 
SAT 31 AUG, 6:30PM>

A celebration of Narrabri’s amazing 
local talent! 

Date: Saturday 31 August, 2019
Time: 6:30pm-late
Location: The Nosh market square
Admission: $20 adults, $10 kids 
(aged 12 and under)

In the spirit of supporting local, the 
2019 ‘Nosh On’ Night concert  will 
feature a host of Narrabri-based 
musicians. Local bands West & 
Public and the 3 Legged Pig Dogs 
will headline, supported by local 
performers Sarah Leete, Layten 
Smith and Lauren Brown. 

The concert is completely family 
friendly, with people of all ages 
encouraged to attend. Bring your 
picnic rug, warm blankets, gloves 
and a beanie, and enjoy a fantastic 
night of live music, hot food and cold 
beer and wine under the stars! 

Tickets are available from our 
website or to buy at Nosh!

NOSH LONG LUNCH
SUN 1 SEPT, 12-6PM

A four-course Spanish fiesta with 
flamenco music and dance! 

Date: Sunday 1st September, 2019
Time: 12pm-6pm
Location: The Nosh marquee
Admission: Unfortunately our much 
loved event is sold out! 

Hola amigos! Nosh Narrabri’s 
iconic Nosh Long Lunch will have 
a decidedly Mediterranean flare in 
2019: a four-course Spanish fiesta, 
and flamenco music and dance! 

The Long Lunch will feature a four-
course culinary experience from 
Nosh Long Lunch partner, Katrina 
White of Relish Catering Narrabri, in 
an atmosphere created by our Nosh 
gold sponsor, Joe Hayne of North 
West Events. 

Guests at the Long Lunch will 
be entertained by the Arrebato 
Ensemble, who explore the passion 
of flamenco via music and dance 
(courtesy of Musica Viva)! 
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And our three big competitions! 

The Great Australian Cheesecake 
Competition is returning to Nosh 
in 2019 to celebrate the region’s 
greatest cheesecake makers! 

Judging will take place during Nosh. 
The winners of the open-section 
baked and unbaked cheesecake 
categories will each receive two 
return flight tickets from Narrabri to 
Brisbane or Sydney, valued at $1020, 
thanks to Nosh Narrabri’s official 
airline partner, Fly Corporate. 

The winner of the junior cheesecake 
category – open to cooks aged 18 
and under – will receive a ten-pin 
bowling package, valued at $400, 
courtesy of one of Nosh’s official 
accommodation partners, the 
Crossroads Hotel. 

All three winning cakes will be 
auctioned off at Nosh Narrabri 
for charity, with slices from the 
remaining cheesecakes sold for a 
gold coin donation. 

THE NOSH BBQ 
COOKOFF

THE GREAT AUST 
CHEESECAKE COMP

THE AUST REGIONAL 
HOMEBREW CHAMPS

The Australian Regional Homebrew 
Championships are back to 
celebrate Australia’s best regional 
homebrewers! 

Judging will take place during Nosh, 
with the winners announced during 
the afternoon. 

There will be seven awards given: 
the overall 2019 Australian Regional 
Homebrew Champion; the Australian 
Regional Homebrew Championship 
Runner Up; the winner of the Best 
Kit Beer; the winner of the Best All 
Grain Beer (Non-Kit); and the winners 
of each of the three categories of 
beers: pale ale/pacific ale; pilsner/
lager; and stout/porter/dark.

The winners will take home a share 
in prizes valued at over $2400, 
thanks to the generousity of the 
competition sponsors: True Brew 
Tamworth, Tattersalls Hotel Narrabri, 
Coopers and New England Brewing. 

Get ready for the hottest event at 
Nosh 2019: the BBQ cookoff. Who 
will be the best tong twirler and 
steak sizzler?  

In 2017, we pitted local community 
groups against each other - nurses 
vs paramedics, cricketers vs 
footballers. The teachers prevailed 
- who knew they were such great 
chefs? 

This year we’re pitting local farmers 
against each other! Strutting their 
stuff on the BBQ at Nosh 2019 are: 
cotton growers Paul and Laura 
Lehmann, cattle farmers Cody and 
Samantha Huff, sheep producers Jon 
and Claire Welsh, and grain cockies 
Tim White and Shaun Tucker!

There’s an amazing prize on offer 
for the winning team: a holiday 
package at Forster Tuncurry for up 
to five people for four nights - valued 
at $900! - courtesy of LJ Hooker 
Forster Tuncurry. 



nn 08 nn 09

NARRABR I

Nosh raffle! 
#1 

TICKETS AVAILABLE AT NOSH:
$2 EACH, OR 3 TICKETS FOR $5.

GREAT PRIZES ON OFFER: 

Return flights for two from Narrabri to either 
Brisbane or Sydney, courtesy Nosh’s official airline 
partner, FlyCorporate. Prize valued at $1020.

#2 A holiday package at Forster Tuncurry for up to five 
people for four nights, courtesy of LJ Hooker Forster 
Tuncurry. Prize valued at $900.

#3 A weekend for two at Crossroads Hotel Narrabri, 
including dinner, drinks and accommodation. 
Prize valued at $350.

#4 A hamper of local products from the Narrabri Region 
Visitor Information Centre. Prize valued at $100.

THE RAFFLE WILL BE DRAWN AT NOSH NARRABRI
5PM SATURDAY 31 AUGUST 2019

Meet the stars of Nosh: 
OUR 2019 EXHIBITORS!
You may think Nosh is all about the food and wine (and you’d be right, of 
course!) but the real stars of the show are all the local and regional growers, 
food creators and beverage makers behind the delicious creations. We thank all 
the exhibitors who have travelled from near and far to join us for Nosh 2019 - all 
40 of them! 

2 WILD SOULS MEADERY

The 2 Wild Souls team have been making mead 
for 20 years, but have only released their product 
to the public a year ago! 2 Wild Souls is made from 
local forest honey from the high country of the NSW 
Northern Tablelands. 2 Wild Souls mead contains 
nothing artificial, no carbonation, just pure Australian 
honey from the bush and their very own spring water 
from the granite and champagne yeast.

Visit: www.2wildsouls.com.au

ARC-EN-CIEL TROUT

The Arc-En-Ciel Trout Farm is nestled in the hills of 
Hanging Rock NSW, the perfect setting - with pristine 
conditions and spring-fed water - for the production 
of some of Australia’s finest rainbow trout. Products 
include fresh trout, whole and filleted; trout smoked 
over smouldering stringy-bark whole or filleted; 
smoked trout pate, rainbow trout gravlax and rainbow 
trout caviar in two variants.

Visit: www.rainbowtrout.com.au
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BELL RIVER ESTATE WINES

Bell River Estate is a family owned and operated 
winery in Central NSW. Bell River Estate has always 
taken a traditional approach to wine making, producing 
small volumes of table and fortified wines from Estate 
grown grapes and grapes grown in the local area - a 
combination of commercial growers and small land 
holders with an interest in growing their own wine 
grapes. 

Visit: www.bellriverestate.com.au

BLACK SNAKE DISTILLERY

Black Snake Distillery, based near Narrabri, creates a 
unique agave spirit called Asp™ in the style of mezcal 
and tequila. Asp™ is (as far the Black Snake team 
know) the only agave spirit in Australia and provides a 
new experience for drinkers! Locally grown plants are 
processed by hand and distilled in small batches. The 
Black Snake team also produce pure gin, plus pure gin 
infused with rosemary.

Visit: www.instagram.com/blacksnake_distillery_/ 

BLUE SKY CHEESE - HANDMADE IN MENDOORAN

Blue Sky Cheese is the NSW Central West’s only 
cheese business! The team are passionate about 
making hand crafted cheeses the old-fashioned way: 
with skill, passion and intuition. Using all local products 
is a natural part of their ethos. Their chosen milk comes 
from the Little Big Dairy Co, a single-source dairy in 
Dubbo and their cheese factory is housed within the 
commercial kitchen at the Mendooran Showgrounds. 

Visit: www.instagram.com/blueskycheesemendooran/

CALLIPARA WINE

Callipari Wines of Mildura make wines, ports and a 
unique range of spritzers. One of their most famous 
wines is the Ned Kelly Red. Ned Kelly Red is a premium 
red-wine-based ready-to-drink refreshment. It is a full 
flavoured beverage with a dash of real orange and 
lemon juice. It is all natural, has no artificial colouring, 
and is totally refreshing. The wine is unique, iconic and 
very Australian - hence the name Ned Kelly Red.

Visit: www.callipari.com & www.nedkellyred.com

CURRA CREEK FIGS

Curra Creek Figs is a 350 tree fig orchard, with 
produce grown using organic methods, without 
herbicides, pesticides or synthetic fertilisers. The 
team practice regenerative ag, improving soils whilst 
producing delicious, nutrient-rich, fresh & value-added 
produce. They make delicious fig products, including 
jams, paste & chutney with 70 percent fruit and lower 
sugar: intense fruit flavours and better for health! 

Visit: www.curracreek.com.au

ARTISAN FERMENTS 
 
Did you know that an a teaspoon of fermented food 
like sauerkraut or kimchi has more good bacteria for 
your gut than a whole bottle of probiotics tablets?! 
Artisan Ferments create healthy and tasty fermented 
foods and drinks including sauerkraut, kimchi, chilli 
sauce and kombucha. All of their ferments are naturally 
fermented and not heat-treated which means they 
have all the healthy bacteria vital for gut health.

Visit: www.facebook.com/ArtisanFerments
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FE FI FO PATISSERIE 

Creating New England’s finest pastries, baked fresh for 
you! Based in Inverell, Fe Fi Fo Patisserie is returning to 
Nosh in 2019. It’s a must to try their irresistible almond 
croissants, vanilla slice, lemon tarts and more.

Visit: www.facebook.com/fefifopatisserie

FLAVOURISTA

The Flavourista range is made up of specialty olive 
oils and balsamic vinegars, spice and salt blends, lush 
chocolate powders, and dessert syrups and sauces. 
Every product has been carefully selected, so your 
everyday cooking experience is full of flavour and fun! 
All the Flavourista products are gluten free. Sharon 
Sawtell is an independent Flavourista consultant, and 
will be bringing the range to Nosh 2019. 

Visit: www.facebook.com/sharonflavourista

FRESHLY BERRIED

Freshly Berried sell a variety of berry ice-creams and 
desserts, berry jams and sauces (coulis) and baked 
berry products. They operate a small family-run berry 
farm at Baker’s Creek Gorge, east of Armidale NSW, 
with a team of two doing all the growing, picking, 
processing, marketing and selling of their products. 
The business grew out of wanting to share the berries 
they produce on farm with their customers. 

Visit: www.freshlyberried.com.au 

GLUTEN FREE DONUTS

G Free Donuts challenge the idea that donuts can’t 
be enjoyed by everyone. Their donuts don’t just taste 
great - they are completely gluten free. And, on top of 
that, they’re 100% calorie free in the centre! Based in 
Toowoomba, the G Free Team have been travelling to 
fairs, fetes and festivals throughout southeast Qld, plus 
central NSW and Sydney for five years. Try a hot and 
fresh light cinnamon donut at Nosh 2019!

Visit: www.facebook.com/gfreedonuts

FALCON GROVE OILS

Falcon Grove Oils are a family-run business based in 
Gungal, a little village nestled in a secluded valley in 
the Upper Hunter Shire. The family planted their trees 
in 2000, and have been attending farmers markets 
and special events across NSW ever since. 2019 marks 
their second visit to Nosh Narrabri, bringing their 
infused olive oils, balsamic vinegars, dukkahs, rubs, 
finishing salts and berry vinegars with them.

Visit: www.falcongroveoils.com

ELEPHANT MOUNTAIN WINES

Elephant Mountain Wines derives its name from its 
location: the six hectare vineyard lies at the base of 
the imposing Elephant Mountain, between Mudgee 
and Rylstone. This location provides a unique terroir 
and cool climate. The cold nights and warm sunny 
days lend themselves to a very long ripening period, 
which enhances the flavour of the wine. The vineyard 
produces Shiraz, Shiraz Rosé and Pinot Gris.

Visit: www.elephantmountain.com.au
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ILIAS THE GREEK

Yiasou! Ilias is a passionate people lover sharing 
his awesome Greek food right around Australia. He 
visited Nosh in 2017, and is coming back in 2019 with 
more of his famous baklava. Get ready to entice your 
tastebuds! 

Visit: www.facebook.com/Ilias.the.Greek/

LINDY’S MARINATED SUNDRIED TOMATOES 

Lindy McMicking was gifted a cooking class close to 
twenty years ago, and one of the recipes called for 
homemade marinated sundried tomatoes. Lindy began 
making her own for family and friends before a friend 
suggested taking a stall at the North Sydney Farmer’s 
Markets. And the rest is history. Lindy now sells 
thousands of jars every year, popping up at a myriad of 
food festivals and stores around the region.
 
Visit: www.facebook.com/LindysKitchen2

MILNES OF MUDGEE 

As the name implies, Milnes of Mudgee are based in 
Mudgee, offering catering and gourmet products at 
farmers markets and food and wine festivals. They 
offer a wide range of delicious gourmet products, 
including caramelised balsamics, chicken liver pâté 
mousse, spiced onion relish, tomato kasundi, hot 
sauce, mostarda and dessert syrups, including fig and 
cardamom and apricot and ginger. 

Visit: www.milnesofmudgee.com.au

MEAT ON MAITLAND

The Meat on Maitland team are a family operated 
butchery in Bingara. They’ve been in operation for 
30 years, and pride themselves on the quality of 
their fresh, locally sourced meat. The team are award 
winners - most recently in the Australian Meat Industry 
Council’s NSW regional competitions, where they won 
gold with their traditional beef and pork sausages and 
boneless leg ham. 

Visit: www.facebook.com/meatonmaitland

HUNTER VALLEY COOKIES

After reminiscing of Nan’s baked treats, Hunter Valley 
Cookies decided to make biscuits for the markets. 17 
years later and 30,000 cookies per week, it’s fair to say 
the business has grown from dream to culinary reality! 
Cheryl, Fred and daughter Hayley recommend trying 
the medal winning Sticky Date and Ginger cookie. A 
cool fact? Hunter Valley Cookies began in the historic 
old Maitland Gaol.

Visit: www.huntervalleycookies.com

GLEN GOWRIE DISTILLERY

Glen Gowrie Distillery is a unique, small scale craft 
distillery that manufactures a range of vodkas, gins 
and liqueurs. Their products are handcrafted on site, 
including analysis and bottling. They use a range 
of raw ingredients from their local area and region 
including potatoes, limes, rhubarb and blueberries. 

Visit: www.glengowriedistillery.com.au
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NATURALLY NAMOI

Naturally Namoi is run by Allison Bell, a nutrition 
health coach and founder of Narrabri’s health food 
store. Naturally Namoi caters for people with food 
intolerances, dietary requirements, and also those who 
want to live a healthy lifestyle. Allison is exhibiting at 
Nosh 2019 to show people that healthy eating can be 
both fun and delicious! Allison will have her superfood 
lattes - pictured - at Nosh 2019. 

Visit: www.naturallynamoi.com.au

OUTBACK SHACK 

The Outback Shack at the Narrabri RSL Club offers 
a unique Australian dining experience. The ‘Shack’ 
features historical memorabilia sourced from local 
properties and a stunning mural of Narrabri’s main 
street from yesteryear. The Outback Shack features a 
variety of meals. At Nosh 2019, the team will be serving 
mini cob loaves, arincini balls, ribs, wings, and cakes. 

Visit: www.narrabrirsl.com.au/dining/outbackshack

PADDOCK PROVISIONS

Paddock Provisions is run by Lyn Boughton of 
Goondiwindi, who makes gourmet condiments, special 
occasion hampers, and sweets and Christmas cakes 
come the festive season. Her ‘must try’ products for 
this year’s Nosh Narrabri are beetroot relish and a 
caramelised balsamic maple mustard dressing. You can 
purchase her products at Relish Catering Narrabri, and 
of course, try them on the day at Nosh 2019!

Email: paddockprovisions@gmail.com

ONE23 CAFE & RESTAURANT

One23 captures the essence of Narrabri, from its 
amazing location in the heart of town, to its delicious 
food using locally sourced produce wherever possible.
Owner Alisa Russell, a qualified chef, has been in 
business in Narrabri for 13 years this year. At Nosh, 
Alisa and her team will be selling delicious coffee, 
plus their famous pulled pork burritos and reuben 
sandwiches. 

Visit: www.facebook.com/one23cafe

NARRABRI FISH FARM

The hugely popular Narrabri Fish Farm returns to Nosh 
in 2019, having exhibited for the first time in 2017, and 
been awarded Nosh’s Most Innovative Product! Owner 
Rick Cunningham recommends trying the Fish Farm’s 
famous ‘fish stick’ this year at Nosh. Hot tip (because 
you’re going to love his fish and yabbies) - you can 
now order their (literally) world-class stock online to 
devour at home.

Visit: www.narrabrifishfarm.com.au

NAMOI NECTAR HONEY

Namoi Nectar will be bringing its organic wildflower 
honey straight from the hive to you at Nosh 2019. 
Honey from Namoi Nectar is harvested from the 
blossoms of the Namoi Valley and is raw, organic 
and cold extracted; preserving the full complement 
of enzymes, antioxidants and antibacterial properties 
that occur naturally. Did you know? When sealed in an 
airtight container, honey has an eternal shelf life. 

Visit: www.facebook.com/namoinectarhoney/
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TAR10

Award-winning Australian jams, chutneys, marmalades, 
sauces, oils, relishes and pickles from consummate 
cook and self confessed ‘foodie’, Melanie. Since 
the brands inception in mid 2009, tar10 has grown 
exponentially and is now exporting to Asia and the 
Middle East. Melanie’s focus is on taste, sourcing the 
higest quality Australian ingredients and continuing to 
satisfy loyal consumers around the world.

Visit: www.tar10.com.au

TATTS BISTRO

Narrabri’s Tatts Bistro is known for its gourmet pub 
meals at pub price. The Bistro is run by Rhys Gard, 
who is well-known in Narrabri’s food scene. At Nosh 
2019, Rhys and his team will be firing up the pizza oven 
and cooking authentic New York style pizzas. Rhys 
has been involved with Nosh for many years, first as 
a volunteer with a school group, then as a committee 
member and exhibitor.   

Visit: www.facebook.com/tattsbistro/

ROTARY CLUB OF NARRABRI

The Rotary Club of Narrabri is a proactive organisation 
that provides services to help enhance the lives of 
people in the local and international community. The 
magic of Rotary is that it allows ordinary people to 
achieve extraordinary things. At Nosh 2019, the Rotary 
Club of Narrabri will be serving their premium beef fillet 
sandwiches. 

Visit: www.facebook.com/RotaryClubofNarrabri/

ROSIE’S BOUTIQUE CONDIMENTS

Rosie’s Boutique Condiments is family owned and 
operated by Rosie Turnbull of Quambone in Western 
NSW. Rosie’s passion is to supply consistent quality 
and a rich natural taste from her own kitchen to 
delicatessens, restaurants and retail outlets. Rosie’s 
Honey Mustard Dressing is a unique wholesome 
product, free of gluten, preservatives and colourings. 
It’s more than just a dressing! 
 
Visit: www.rosies.net.au

RELISH CATERING

Katrina White started Relish Catering almost 20 years 
ago. Since the early noughties, Relish has grown from 
a home-based catering business to having its own 
premises with a retail shop in Doyle Street, Narrabri. 
The Relish Team are booked up months - even years - 
in advance. Katrina has a long association with Nosh, 
being one of the very first committee members, and 
the long-standing caterer for the Nosh Long Lunch. 

Visit: www.relishcatering.net.au  

PILLIGA POTTERY & BARKALA FARMSTAY

30 years ago, German backpacker Maria Rickert 
was shown a huge tract of land half an hour south of 
Narrabri, and found home. In the ensuing years, she 
has transformed the dry Pilliga scrub into an oasis, 
known as Barkala Farm, which hosts both a farm 
stay and the well-known Pilliga Pottery. Maria will be 
bringing a taste of Germany to Nosh, serving delicious 
hot bratwurst. 

www.facebook.com/pilligapotteryandbarkalafarmstay
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THE WELDER’S DOG

Three years on since the Dog’s launch and Tom Croft, 
Daniel Emery and Phil Stevens are friends first and 
brewers second. They believe that good beer is the 
perfect reason to bring good mates together. After 
starting the business with Farmhouse Ginger Beer, they 
decided that New England was missing some quality 
craft beers that they were itching to produce, using 
only the freshest produce to brew the best.

Visit: www.theweldersdog.com.au

TREASURED TRADITIONS

Treasured Traditions is about family members sharing 
the cooking skills of generations past. After exhibiting 
at Nosh 2017, the Traditions team will be returning to 
Nosh in 2019 with a huge variety of goods, including 
pickles, handmade confectionary and an assortment 
of baked goods for our tasting pleasure. Must try 
products include kumera and apricot jam, or one of 
their varieties of tomato relish. 

Visit: www.facebook.com/TreasuredTraditions/

THE SPICE TRADING CO

The Spice Trading Company™ is proudly owned and 
operated within Australia. They specialise in a delicious 
range of gourmet dips and seasoning mixes that are 
gluten free, natural and non-GMO. The key ingredients 
are fragrant herbs, aromatic spices and dehydrated 
vegetables and the mixes have no added sugar or 
salt and are low in fat. The ancient spice market in Old 
Delhi is the inspiration for The Spice Trading Company.

Visit: www.thespicetradingcompany.com.au

VICKER’S FUDGE AND CONFECTIONARY

Vickers Fudge & Gifts confectionary products are 
made using traditional recipes which have stood 
the test of time. With a rich creamy smooth texture 
all Vickers Fudge & Gifts products are available in a 
variety of shapes, sizes and delicious flavours. Yum!

Visit: www.vickersfudge.com.au

THE BIG SALAMI

The Big Salami started as a weekend market business 
specialising in quality smallgoods that represent 
excellent value for money. The core range is sourced 
from a small family run business that produce product 
made to traditional European recipes. The Big Salami 
team takes pride in the fact that the range uses 
regional produce such as Byron Bay grass fed beef 
and Casino pork.

Visit: www.thebigsalami.com.au

THE AVOCADO HUT 

Home of the mighty avocado. The Avocado Hut brings 
avocado to events with peace, love and, of course, 
amazing gluten-free & vegan options. From their 
unique smashed avo variations to their mouth-watering 
wholegrain toasties, they’ve got it covered. Find them 
at Nosh 2019! 

Visit: www.facebook.com/theavocadohut
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With enormous thanks to: 
THE SPONSORS & SUPPORTERS OF NOSH 2019
As the saying goes: “It takes a village...!” As a not-for-profit, volunteer-run event, 
Nosh Narrabri simply wouldn’t exist without the support of our generous Nosh 
corporate partners and in-kind sponsors. 

On behalf of the Nosh Narrabri commitee for 2019 - Darrell Tiemens (President)
Kate Logan (Vice President), Ruth Redfern (Vice President), Lindy McMicking 
(Secretary), Amy Withington (Treasurer), Amelia Hall, Bernadette Onus, Brooke 
Southwell, Georgie Stoltenberg, Leah Lash, Michael Chappell, Ngaire Roughley, 
Penny Jobling and Rebecca Shaw - we thank all of our sponsors and supporters 
for their wonderful contribution and commitment to Nosh 2019! 

NORTH WEST
EVENTS

Your Vision. Our Innovation.

Complete Event Hire Solutions.

www.northwestevents.com.au 

ON OUR NOSH 2019 EXHIBITORS, VISIT OUR 
WEBSITE: WWW.NOSHNARRABRI.COM.AU

For more information... 

WOOLAWAY WINES

Woolaway Wines was founded in 2001 in the Hunter 
Valley by two school mates who were looking for a 
new business venture. In 2005 the decision was made 
to set up in Moree, due to its high volume of tourist 
traffic between Melbourne and Brisbane - becoming 
Moree’s first cellar door! Woolaway Wines produce 
premium quality wines from grapes produced in the 
New England/North West region. 

Visit: www.facebook.com/woolaway.wines

ZANDI ORGANICS

Zandi Organics was founded for you to discover the 
new generation of latte beverages, sweeping the 
wellness world, that are both convenient and great 
for your health. Latte meaning made on milk - not 
containing coffee. Zandi’s latte powders harness 
the proven health benefits of herbs, spices and 
superfoods, are packed full of vitamins and minerals 
and are very high in anti-oxidants. 

Visit: www.zandiorganics.com.au

Gold:
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Committed to supporting local 
business and celebrating their 

produce, products and providores 
since 2011.

Civeo Narrabri: 96 Old Gunnedah Rd - (02) 6792 9900

Platinum: Silver:

rm.net.au   l   02 6792 9700
enquiries@rm.net.au
171 Maitland Street, Narrabri

Proud to sponsor the 
2019 Nosh Narrabri
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Bronze:

Grants:

STOLTENBERG

STOLTENBERG

STOLTENBERG

WE INSPIRE     |     WE MEASURE     |    WE INSTALL
Experience the latest trends in carpet, beautiful engineered timbers, luxury vinyl planks, 
custom blinds, plantation shutters and a selection of stylish rugs. Visit our Moree 
showroom at 113 Balo Street or call Kerry on 0429 923 687 for our mobile service.

To find out more visit: www.facebook.com/StoltenbergFlooringXtra

turnersigns.com.au

I just don’t want to look back and think “I could have eaten that”.

 

 

 

 

 

Civil ▪ Agriculture ▪ Mining 

Long Lunch: Airline partner:
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Your handy guide:
TO WHAT’S ON AT NOSH 2019: SAT 31 AUG!

Our patrons & supporters:
In addition to our sponsors and partners recognised over the previous pages, 
we also wish to pass on our thanks to the many additional individuals and 
organisations who have contributed to Nosh Narrabri 2019:

OUR COMPETITION SPONSORS:
FlyCorporate and the Crossroads Hotel Narrabri for the Great Australian 
Cheesecake Competition; True Brew Tamworth, Tattersalls Hotel Narrabri, 
Coopers and New England Brewing for the Australian Regional Homebrew 
Championships; LJ Hooker Forster Tuncurry for the BBQ Cookoff; FlyCorporate, 
LJ Hooker Forster Tuncurry, the Crossroads Hotel and the Narrabri Region 
Visitor Information Centre for the Nosh raffle; and LJ Hooker Foster Tuncurry 
for additional prizes for the Nosh Long Lunch lucky door prize, the exhibitor 
competition and the Nosh social media competition!  

OUR COMPETITION JUDGES:
Katrina White, Ricky Mason, Rhys Gard, Edwina Reid, Janice Smith and Geoff 
Woodham for the Great Australian Cheesecake Competition - plus competition 
coordinator Jocellin Jansson and Helen Southwell. David Pierce, Edwina Reid 
and Shawn Wales for the exhibitor competition. Carla Baxter, Rhys Gard and 
Will Childs for the BBQ Cookoff; and Stuart Tighe, Anthony Rogers & Cameron 
Staines for the Australian Regional Homebrew Championships! 

OUR ACCOMMODATION PARTNERS:
Adelong Motel, Club Motor Inn and the Crossroads Hotel, Narrabri.

OUR IN-KIND PARTNERS:
Coates Hire, KC Fireworks, Logan Funerals, Namoi Wastecorp, Namoi Water, the 
Narrabri Farm Centre.

OUR ENTERTAINERS, PHOTOGRAPHERS, VIDEOGRAPHERS & MEDIA: 
Entertainers: West & Public, the 3 Legged Pig Dogs, Sarah Leete, Layten 
Smith, Lauren Brown, and the Arrebato Ensemble (courtesy of Musica Viva). 
Photographers: Janet Dampney and Janet McPhee. Videographers: Rabbit Hop 
Films. Media supporters: the Narrabri Courier.

WITH SPECIAL THANKS TO:
All exhibitors and competition entrants, all competition MCs, all past & present 
committee members, and all of those who have donated time, expertise or 
items to Nosh 2019! 

12:00pm Nosh Food & Wine Expo opens! Official welcome

12:05pm Entertainment: Sarah Leete

12:30pm Entertainment

1:00pm Nosh BBQ cookoff commences

1:45pm Nosh BBQ cookoff: winner announced!

2:00pm Entertainment: Lauren Brown

2:30pm The Great Aust Cheesecake Competition commences

3:00pm Cheesecake Competition: winners announced!

3:05pm The Aust Homebrew Championships commence

3:10pm Entertainment: Layten Smith

3:30pm Aust Homebrew Championships: winners announced!

3:40pm Entertainment

5:00pm Nosh raffle prizes drawn!

5:05pm Nosh Food & Wine Expo closes - but bar remains open 
for ‘Nosh on’ Night concert!

5:25pm Entertainment: Sarah Leete

6:30pm Entertainment: Layten Smith & Lauren Brown

7:30pm Fireworks! 

7:45pm Entertainment: Three Legged Pig Dogs

9:30pm Entertainment: West & Public

11:00pm ‘Nosh on’ Night concert concludes



NARRABR I

good food
good wine

good friends
good times!

NOSH NARRABRI 2019
THANK YOU FOR YOUR SUPPORT OF


