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NSW PRODUCE AND 
PRODUCERS: FROM 
THE EARTH, THE SEA 
AND THE PADDOCK
In its million square kilometres, NSW experiences seven of 
the eight weather zones. It’s this climatic diversity of growing 
conditions, coupled with the geography, that produces an 
astonishing variety of food.

Here’s a snapshot of where NSW produce is grown and just a few 
of the key producers from across the State. 

THE EARTH 

Fruit and vegetables
Fresh, seasonal vegetables tend to be grown in market gardens 
close to cities and towns, while fruit-growing regions have become 
synonymous with the fruit that best grows there. The major growing 
regions in NSW include the Murrumbidgee Irrigation Area, the 
southwest region of the State and the coastal strip. 

Macadamia nuts, blueberries and avocado thrive in the sub-tropical 
climate of the Far North Coast while cherries find the perfect winter 
chill in Young, in the central west. Apples from Batlow in the Snowy 
Mountains region, Bilpin on the slopes of the Blue Mountains and 
Orange in the Central West are world-famous apple producers and 
have given rise to local cider and vinegar production. 

Pecans were planted in Moree in 1965, hazelnuts thrive in Mudgee 
and the pistachio, a recent arrival, has been grown in Junee since 
the 1980s. 

The red volcanic soil around Robertson in the Southern Highlands 
and Dorrigo on the north coast produces spectacular potatoes. 

New crops
New crops include saffron and truffles – which have outperformed 
all expectations in NSW, some trees producing within a few years 
of being planted. In fact, a record-breaking 1.72kg truffle was 
unearthed recently in the Southern Highlands. 

One of the fastest growing new crops in NSW is garlic, with a bunch 
of garlic farmers clustering around the Gloucester region and 
others in the Hunter and Braidwood. Some forward-thinking NSW 
farmers have spent years experimenting with Australian native 
plants, such as lemon myrtle and bush lime and the interest in 
them is growing.

TOP: TRUFFLES. MIDDLE: KARIMBI ORCHARD. BOTTOM: JANNEI 
GOAT DAIRY.



Meet the producers
Redbelly Citrus, Griffith - The Mancini brothers grow the Arnold 
Blood variety of blood orange, known for its intense crimson colour, 
in Griffith in the Riverina.

Alto Olive Oil, Crookwell - This award-winning olive oil is produced 
from a grove of 15,000 trees featuring 13 European olive varieties, 
from Arbequina to Volos.

Brookfarm, Byron Bay - Pam and Martin Brook planted a 
macadamia orchard on what had been a run-down dairy farm in 
1999. From the raw nut they make oil, muesli and trail mixes.

High Ridge Saffron, Triangle Flat - Hot summers and frosty winters 
make Triangle Flat an ideal location for growing the purple Crocus 
sativus flower.

Barbushco, Lorn - Bruce and Barbara Barlin grow 26,000 
Australian native trees on their farm near Port Macquarie. Some 
are dried for spices and others made into condiments.

Batlow Cider, Batlow - This small country town has been part of a 
renowned apple-growing district since the 1920s. Three-and-a-half 
apples from Batlow Fruit Co-operative go into every bottle of the 
delicious cider. 

Terra Preta Truffles, Braidwood - It gets cold at Kate and Peter 
Marshall’s truffière, which is just what truffles need to thrive.  
Join a hunt for the black truffle (Tuber melanosporum) from June  
to August.

Darling Mills Farm, Berrilee - More than 100 varieties of salad 
plants, herbs and flowers are grown by Steven Adey at his property 
one hour’s drive from Sydney. 

Princess Pantry, Leura - Jam maker Cathy Armstrong buys and 
scrumps fruit from orchards in Bilpin and Orange for her range of 
award-winning jams. 

Nicholson Fine Foods, Yamba - Beetroot is given the royal 
treatment by Peter Nicholson, who makes a beetroot finishing 
vinegar as well as sauces, essences and garnishing pearls.

THE SEA

NSW is renowned for a wide variety of seafood which you can 
sample at the Sydney Fish Market, the second-largest seafood 
market in the world. Here, in all its glistening glory is an 
astonishing selection of fresh and cooked seafood as well as 
seafood cooking classes with some of Sydney’s best chefs. 

Outstanding seafood from the NSW coast includes rock lobsters, 
which are found off the far north coast, and tuna of all types, 
along both north and south coasts.  Just north of Sydney, the 
Hawkesbury River is fished for school prawns, mulloway, mud 
crabs and squid.

One of the best oysters in the world, the Sydney rock oyster is 
grown in tidal estuaries along the length of the NSW coast. Taste 
varies, depending on both the season and where the oyster has 
been grown. Pacific oysters and the native angasi Sydney rock 
oysters have terrific keeping quality.

Meet the producers
Tathra Oysters, Tathra - These Sydney Rock oysters are grown in a 
lake that’s in a National Park on the far South Coast. How’s that for 
a pristine environment?

Palmers Island Mulloway, Yamba - Peter and Andrew Carroll are 
pioneers in NSW aquaculture and produce Mulloway, a sweet, white-
fleshed fish at their farm on the Clarence River in mid-north NSW.

Eden Smokehouse, Eden - Locally caught fish, plus farmed salmon 
and ocean and rainbow trout and garlic, are turned into golden, 
fragrant beauties using a combined hot and sold smoking process.

THE PADDOCK 

The past decade has seen an increase in the number of farmers 
taking their product direct to the market, via chefs or farmers 
markets. Such a step doesn’t automatically mean it’s a small 
operation but rather a producer who wants to stand by the quality 
of the product or showcase an aspect of their farming philosophy, 
such as organic.

BATLOW.



Meet the producers
Beef - NSW is fortunate to have large areas of grassland where 
cattle can graze naturally, growing into superb beef. In the New 
England region, Guy and Suz Lord of Branga Plains near Walcha 
raise pasture-fed beef for their Naturally Farmed Beef brand. On 
the Southern Tablelands, near Crookwell, is Taralga Springs at 
Golspie. Rob Lennon farms his Gundooee Organic Wagyu on an 
800-hectare property near Mudgee in the Central West. 

Lamb - NSW has a proud tradition of lamb production, for both 
meat and wool with many fine producers throughout the State. 
Some of the branded lamb worth seeking out includes Milly Hill, 
from Armidale in the New England and Moorlands Biodynamic 
Lamb, near Dalton. 

Pork - Many free-range pork producers are also raising heritage 
breeds, some of them endangered, in an effort to maintain genetic 
diversity. At Mayfield Farm Produce on Dorrigo Plateau, mixed-
breed sows (Tamworth, Saddleback, Landrace and Berkshire) as 
well as a Large White and Duroc boars graze. Pillar Rock Pork at 
Coonabarabran and Melanda Park Pork on the Hawkesbury River 
both produce free-range pork. And at Salumi Australia, an artisan 
smallgoods maker in the Northern Rivers, that pork is used for 
fresh chorizo, cured pancetta and aged bresaola.

Venison - Tim Hansen has been farming deer at Mandagery Creek 
near Orange in the Central West since 2002. Now, the Farm Kitchen 
hosts a delicious lunch each month while Tim’s sister, Penny, uses 
the red deer hides and antlers to create  beautiful home wares.

Poultry - NSW raises more than 30 million ducks, chickens and 
turkeys. At Murringo, near Young, Enviroganic Farm breeds 
certified organic chickens and turkeys. Charlie Scott at Redgate 
Farm, an hour north of Newcastle, selectively breeds Jurassic 
quail, as well as ducks and partridge. The chickens and ducks at 

Burrawong Gaian on the mid-north coast are free range, as are the 
egg-producing chooks at Papanui, near Merriwa.

THE DAIRY

NSW has a long history of dairy farming along its coast. The lush 
grasses and cool climate of the South Coast, from the Illawarra to 
the Bega Valley, saw the industry thrive there. Dairying was also a 
profitable pursuit for many decades on the far north coast.

In the past, dairy farmers sent their milk to the local co-operative 
from where it was bottled and sent to market. While this is still 
the case for many, deregulation of the industry has seen an 
emergence of small-scale dairy farmers bottling their own milk 
and making gelato, cheese and yoghurt.

Meet the producers
The Pines, Kiama - The small coastal town of Kiama backed local 
dairy farmer, Kel Grey, when he started bottling milk on his farm a 
few years ago; what isn’t sold becomes delicious gelato.

Little Big Dairy, Dubbo – This dairy produces three types of milk 
(full cream, less cream, no cream), plus fair-trade coffee and 
chocolate-flavoured milk. 

Marrook Farm, Bulga Plateau - David Marks and Heidi Fallding 
make a pot-set yoghurt using the milk produced on their 
biodynamic farm on the midnorth coast, as well as Swiss-style tilsit 
and gruyere cheeses. 

Nimbin Valley Dairy, Nimbin - Both aged cow and fresh, young 
goats’ milk cheeses are made on the far north coast farm by 
cheesemaker Paul Wilson.

Pecora Dairy, Robertson - Michael and Cressida McNamara milk a 
herd of 120 East Friesian ewes and make a range of sheeps’  
milk cheese. 

THE FARM.
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