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Family garlic business thriving

Brymworth Farm owners Mark and Sophie Pitchford take time out from the busy task of tending to their successful garlic business.

Brymworth Farm

W
HAT started as a
hobby to fix a bad
day at work has
turned into an
obsession and

successful garlic business for the
Mark and Sophie Pitchford.

The couple owns Brymworth
Farm at Emita where they grow
25,000 organic garlic bulbs.

Mrs Pitchford said another
woman used to grow small
amounts of garlic on the island
and had often asked ‘‘why don’t
you start growing it?’’

‘‘It literally started as a bad day
at work and I said can I come and
see you and she gave me some
bulbs and that’s where it started
eight years ago,’’ Mrs Pitchford
said.

‘‘I planted 300, then I went to
3000.

‘‘I got the taste of it, so I went to
15,000 and then went up to
between 90 and 95,000.’’

The family soon realised 90,000
was a bit much and have settled
with 25,000 bulbs.

Flinders Purple Garlic is the
main type of garlic the family
grows.

They use it to make dehydrated
garlic, including chilli, rosemary
and thyme and lemon and garlic
flavours and are experimenting
with smoked garlic.

It is a tough job for the family
of five, especially when Mr and
Mrs Pitchford work full-time.

Mr Pitchford runs the family’s
THP Transport business, while
Mrs Pitchford is the Flinders

Island Council corporate
services co-ordinator.

Their children Tom, 10, Harry,
8, and Poppy, 6, are learning the
ropes of planting and harvesting
with Tom doing all the racking
when the garlic was planted this
year.

The garlic is usually planted
between March and April. The

family weeds and waters most of
the year, before harvesting,
drying and packing in November.

‘‘It becomes addictive after a
while,’’ Mrs Pitchford said.

‘‘Mark often tells me to stop
looking at every single bulb I pull
out of the ground because I’m
always amazed.

‘‘The most rewarding part is

the customers coming back and
saying we want more.’’

The product is sold at
Launceston’s Alps and Amici
close to Christmas and on the
new Flinders Island Fresh
website throughout the year.

Mrs Pitchford said the family
was still working out what to do
into the future.

‘‘Whether we go bigger with
organic and employ someone or
whether we do the other side of
the farm without organic, we’ll
wait and see,’’ she said.

The family would also like to
test out growing almonds and
has drawn up plans to build two
modern accommodation
‘‘shipping containers’’ on their
property.

David Madden at Flinders Island Meats sees a big future for the industry on the island.

From derelict abattoir
to boutique meats
Flinders Island Meats

DAVID Madden knows he
and his son James are onto
a winner with their

Flinders Island Meats company.
‘‘We’ve got to breed sheep with

10 legs because we can’t get
enough,’’ Mr Madden joked.

In fact, the Flinders Island
Meats co-owner believes the
whole island is onto a winner
with how it is progressing.

Mr Madden bought the
dilapidated abattoir in Lackrana,
just out of Lady Barron, four
years ago.

With the help of his son James,
the pair have built up the
company into one of the biggest
boutique meat processors in
Australia.

James is based in Melbourne
and runs the distribution side of
the business.

Six staff work for Flinders
Island Meats in Melbourne, on
top of the 15 at the abattoir and
three in the butcher shop, in
Whitemark.

One wallaby shooter is
employed full-time and two are
part-time.

‘‘It’s certainly growing all the
time,’’ Mr Madden said of the
business.

‘‘The beauty is that every time
we get to where we think the
abattoir is getting to a peak
production, the efficiency of the
people go up and we keep doing
more and more.’’

The majority of meat, which is
cut by hand in the abattoir, is
sent to top end restaurants in
Melbourne.

Salt-grass lamb is the
company’s signature product,
but it also sells a lot of wallaby,
beef and wallaby and lamb blood.

Lamb skins are sent to China
to be used to make ugg boots and
similar products.

Mr Madden said every chef
wanted something different.

‘‘Chicken necks we used to feed
them to the dogs,’’ he said.

‘‘Now what we do is we cut the

necks and take the neck fillet out
and it is one of the most sought-
after products around.’’

Because boutique quality meat
is becoming so sought after, it
could mean Flinders Island Meat
will expand.

‘‘The only issue is that the
abattoir at some point in the
future will reach capacity,’’ Mr
Madden said.

‘‘Then you need to make a
decision as to whether you spend
$10 million on building a state of
the art facility to handle the
employees.

‘‘I’m confident if that happens
down the track we would be able
to get enough producers on board
to supply enough lambs.’’

Mr Madden said the whole
island had a good vibe about it.

‘‘Since I came here four years
ago, we’re getting a lot more
young people and getting a lot of
people who are really clever and
eager to drive the economy,’’ he
said.

‘‘In the next five years, I think
we’ll end up having lots of new
and innovative agricultural
enterprises.’’


