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Flinders builds a household name for restaurants

Focus for island produce
In week two of a three
week series on Flinders
Island, Sunday Examiner
reporter MANIKA
DADSON and
photographer GEOFF
ROBSON look at what is
being produced on the
Bass Strait haven and how
it is being marketed.

Samantha Gowthorp who, with Jo Youl, has created the Flinders Island Fresh label to promote the island’s producers.

Instead of the
chefs or
restaurants
having to speak to
10 different
people, they can
just speak to us

F
LINDERS Island Fresh
could soon be a
household brand name
for restaurants across
Tasmania and Victoria

and its residents.
Flinders Island residents

Samantha Gowthorp, better
known as Sammi, and Jo Youl
have partnered to create the
Flinders Island Fresh label to
promote what the island’s
producers are doing and give
them time to focus on what they
do best - produce.

About a dozen products are
being marketed under the
banner already, including
Flinders Island Meats, Unavale
Wine, Brymworth Farm Garlic,
Straitwater, The Lettuce Lady
and Furneaux Coffee.

All products are produced and
made on the island.

Ms Gowthorp said being a
small community, residents
needed to come together to
promote the island.

‘‘It’s hard to try and do it all,’’
she said.

‘‘We are working with the
producers to help them on the
marketing side of their business
so they can focus on being the
producers.’’

Ms Gowthorp has a
background in multimedia film
video, so she is using those skills
to help show off what the
producers are doing by video and
online.

Ms Youl has a Bachelor of
Rural Business Management and
a strong interest in Agri
Marketing and Brand
Management.

The pair are already having
success promoting the island.

A Flavours of Flinders Island
event was held at Melbourne’s
prestigious food and wine venue
Eureka 89 in March.

Ms Gowthorp said the event
featured a range of the island’s
products, including a new

wasabi ice-cream developed by
White Rabbit Gourmet.

‘‘I sent some over for the chef to
try ... and he loved it and ordered
five litres for the dinner,’’ Ms
Gowthorp said.

‘‘It’s those sorts of
opportunities that help. So
instead of the chefs or
restaurants having to speak to 10
different people, they can just
speak to us (Jo and I).

‘‘We’re that one point that
people can come to.’’

An old shack, which was
originally a self-service
supermarket built by Don Bailey
in Lady Barron, has been
revamped and made into the
Flinders Island Fresh
headquarters.

Ms Gowthorp said the shop
would be a place people could
come, see and taste products

being made on the island as well
as look at art made by locals.

‘‘We’re going to do some wine
tastings here too, so we’re trying
to get our liquor licence,’’ she
said.

‘‘We might have different (art)
exhibitions throughout the year
of different work, but the basis
will be that it will be a place
people can come taste local
produce, buy local produce and
enjoy the view (out to the river).’’

Ice-cream tasting is on the ‘for-
the-future’ list and Ms Gowthorp
would like to offer catering
opportunities on the island,
including providing hampers for
holiday accommodation.

As well as promoting other
producers, Ms Gowthorp and Ms
Youl are developing their own
line of product incorporating

different Flinders Island
produce.

A ‘‘the island kids’’ range is
also in the making.

‘‘That will be targeted at kids
and for healthy eating,’’ Ms
Gowthorp said.

‘‘They’ll be things like a kids
curry paste, which will be using
Sophie’s garlic and we’ve got
someone who is growing some
ginger on the island too.

‘‘We’ve got lots of people
growing apples and pears, so
maybe we might have some
dehydrated fruits too.’’

Flinders Island Fresh was
launched earlier this year and
more information can be found
at flindersislandfresh.com.au.
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