Bush Foods Sensations Stepping up Program
STAGE 1: Establishment

TO
STAGE 2

WORKSHOP PROJECT LAUNCH INITIAL BUSINESS AND CUISINE REVIEW
> (NSW DSRD) (NSW DSRD) > To be held after Workshop
+ ? (IBA)
Preparation Objectives Function Night Basis

Cuisine Mentor
+ develop workshop program with Steve Sunk
+ develop menu
© as relevant to information gathered in
Business Review
< to demonstrate the wide variety of food
and preparation
+ organisation of food and any initial preparation

Organisation ( Consultant and DSRD)
* venue
< availability
< art
o Aboriginal music
« guest list (invited is free public = $50)
o political
< industry
< public
* press
< pre-event publicity
< event publicity
© local/regional
© national

« transport of participants
© one bus to bring everyone to Newcastle
staying in one hotel so people can get to
know each other

expose participants to
o food variety
© recipes
¢ suppliers

minor general training in
¢ preparation
o cooking techniques
¢ presentation
o potential for expanding repertoire

to commence the development of a network of
people working on a common and mutually
supportive theme

to provide an opportunity for mentors and
participants get to know each other on a more
personal basis

to develop a feeling of optimism and energy
amongst the participants

to give participants a view of the whole industry
develop network

+ Food
o some food is prepared by the participants
(not enough room in the kitchen)
o the venue and chefs make the rest

+ Entertainment
o welcome to Country
o Aboriginal band
o Aboriginal art show
o Aboriginal dance

+ Organisation
o the participants participate as guests
o staff serve the food
© opening ceremony

IDENTIFYING PARTICIPANTS
( DSRD )

Who?
- identification through current files and contacts
- search and approaching of suitable participants
-invitation and commitment to participate
Signing up the participants
- identification through current files and contacts
- search and approaching of suitable participants

-invitation and commitment to participate

NSW DSRD

Approach

+ Cuisine Mentor (CM)

< hands on, one on one with participants

o approach participants as much as possible
according to the individual characteristics
of each business

< to give participants a view of the whole
industry

o demonstrate the mentor is there for them
not pushing the mentor’s agenda

+ Business Mentor
o work very closely with CM
< hands on support during the visit
o facilitate and organise
¢ one on one with participants
o encourage development of network

'}

Initial business review is to:

+ be consistent over all participants

+ be systematised to ensure all participants can
receive the same basic level of service and
review

+ provide documented results which can be
followed by outside agencies (audited)

System

+ Checklists of set format to be used in initial
interviews (all matters noted)

+ clear KPI's and performance criteria for mentors

+ system of review of mentors with participant
feedback

Process

+ site visit by business and cuisine mentor
approx. 8 days travel
< get to know each other
< develop communication and
understanding
o friendly, informal yet professional

+ gathering of base information for business
review and recording

+ identifying factors unique to the particular
business

+ general discussion

Outcomes

+ concise business and cuisine business review
o business factors to be address
o SWOT
o strategic areas to concentrate on
o action plan tailored to each business
© menu suggestions
o recipes
o food prep and presentation




Bush Foods Sensations Stepping up Program
STAGE 2: Mentoring for 12 months

FROM

STAGE 1

>

o Action Plans for next 12 months
¢ ‘Lite’ Business Plan

Business Mentoring

+ Administration
o relevant records
o account keeping
< banking
o finance (budget, cash flow if needed)

+ Business relationships (as relative to financial
aspects)
< suppliers and purchasing (reliability)
¢ customers
o the approach tenderer
< billing
o credit control
< networking

+ Corporate Critical Events
o BAS
o Superannuation
o Workers Compensation
o Taxation

+ Marketing

< identifying existing market

¢ identifying potential markets

o business presentation

¢ interpretations/communications to
customers

o business premises

< advertising, events, lobbying, networking

< unique selling points and sustainable
competitive advantage

+ Business SWOT
Business knowledge
o Strengths
o Weaknesses
o Opportunities
o Threats

+ Employment
< Awards and conditions
o Contracts and Job descriptions
o Subsidies and training
o Succession planning

* Hands on demonstration and guidance
o accounts
¢ budgets
o BAS, Super, Workers Comp, Tax
< bank accounts reconcilitations
o Wages and PAYG
o personal encouragement
o as required

One day Business mentoring on site '

Major changes to Action Plans and business
directions to be reviewed by Government
Stakeholders s required

once per month for a full day
(Say end of month)

Project Management and Delivery
(VH Pty Limited)

< Financial accountability

< Monitoring outcomes against original
action plans

o Liaison with Govt stakeholders

o Administration

o Subcontractor management

Consistent delivery of mentoring
(Ensuring the client is not confused from the
overlap of responsibilities of mentors )

+ Codes of conduct and mentoring performance
criteria developed and adhered to so as to
provide uniformity and cohesiveness of
delivery

+ Overlap in discussions and information is
+ Notes are taken on meetings and copies
provided to each mentor listing

o proposed actions
¢ information provided
o suggestions
o comments fo the client
< undertakings to and from clients

< meetings and files are discussed between
mentors before/after visits to clients to
update on issues and possible conflicts

< mentors refer clients to other mentor as
per area of responsibility

One day Cuisine mentoring on site
once per month for a full day
(Say mid month)

Cuisine and Kitchen Management
Mentoring

Using the Action Plan and undertakings a s the
basis of the visit

+ Administration
o relevant records (what sells)
o profitability of products

+ Business relationships (as relative to food)
< suppliers and purchasing
introductions/review of quality and service)
o customers ( how are they treated)
o tender costings
< billing
o credit control
< networking

* Menus
o Suitability for purpose
o Variety
o Presentation
< Price range
o Ease of delivery
o As a marketing tool

+ Kitchen Mgt
< food preparation
< spoilage and wastage
o hygiene
o OH&S
o stock management

+ Cuisine SWOT
Food knowledge
o Strengths
o Weaknesses
o Opportunities
o Threats

* Hands on demonstrations and assistance
< food preparation
o food presentation
o cooking skills
o kitchen organisation
o hygiene
o OH&S
o personal encouragement
o as required




