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Dunninghams looking for opportunities in China

The Dunninghams Tradition

DM.Dunningham Ltd started out as Butchers Suppliers and Spice Merchants
in 1921 at a depot on a portside patch in downtown Auckland. The fledgling
enterprise imported herbs and spices to mix seasonings and stuffing for the
general market. Butchers' supplies and machinery were soon added.

Four generations and 86 years later Dunninghams is the leading supplier to
butchers, supermarkets, delicatessens and home-kill operators. Still family-
owned and committed to serving the industry with the passion instilled by our
predecessors - J.R Dunningham and D.M Dunningham before him.

But tradition is not about standing still, it's about retainining old values in
a new world. So we've employed new skills and training in the way we do
things. We have developed technology so we can add value in the critical area
of processing. This allows our customers to gain extra margins.

We have introduced gourmet dimensions to old-time favourites in our trade-
mark SPICE-O-MIX range. We've employed world-class Food Technologists. As
a result, we have exciting local initiatives lurking on the horizon.

We have maintained long-term relationships with our many local and interna-
tional suppliers. Traditional values.

There are things that have been a constant since the beginning - like working
hard and having fun. That's why we've sponsored the industry golf tournament
for nearly 50 years. But the industry's legacy depends on young people jumping
on board and taking up apprenticeships so we have also thrown our support
behind the next generation. We've established an Outward Bound Scholarship,
alongside our support for the Young Butcher of the Year.

We've also welcomed the fourth generation of the Dunninghams into the busi-
ness. To us the meat industry is about family, it's about you. We all grew up
asking: “What's for dinner?” The answer was always about the meat. That's
because meat is the personal part of the meal, the part we remember first. So
our job is not to focus on the meat but on the value of the meat. We focus on
how we can add value to the meat either through our ingredients, our technol-
0gy or our innovations.

As well as our Auckland HQ, we have sales locations in Rotorua, Wellington and
Christchurch. That allows us to be sharp on dispatch; we can deliver anywhere
within 24 hours.

With just over 4000 products Dunninghams has a significant stake in the in-
dustry. By working as a team for our industry we serve our customers better
than anyone else can. If there's anything you need we'll have it - if we haven't
got it, we'll get it.

It's that simple!
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The Great
New Zealand Sausage

For a business as steeped in tradition as Dunninghams, the Great

New Zealand Sausage Competition is as much an illustration of the
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values that are at our foundation - dedication, innovation,
excellence — as it is recognition of our contribution to the
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GREAT
SAUSAGE

The competition, which has been running for 13 years, is
one of the year's highlights for butchers and small goods
manufacturers. It attracts an increasing number of entries
each year — 521 across nine categories from 76 companies
in 2007 — and can mean a big boom in business for the
Supreme Award winner.
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A sausage is only as good as the ingredients the butcher

puts in it so the competition is an indicator of success for Dunninghams
as well. Last year all the medal-winning beef sausages, the top
pork medal winner and the Supreme Medal winner were developed
using Dunningham’s ingredients. Taking a look
at the past 10 years, 42 percent of all beef and
pork catagory medal winners were made with
ingredients supplied by Dunningham’s. And in
the past five years, sausages constituted using
Dunningham’s ingredients have taken out 63
percent, or nearly two —thirds, of all beef and
pork medals.

The Supreme Medal in 2007, judged by a panel of celebrity chefs and
food experts, was awarded to a pork sausage made by Auckland’s
Black Rock Butchery. Gavin Cameron was the maestro butcher.

We're very proud to be associated with such a worthwhile tradition
because you can't get much closer to the feeling of home and family
than with a sausage. And everything we do is about our connection to
home, to family, to the land.

Sowatch for something fantasticfrom Dunninghams
this year, something that truly connects us back to
the land, our land. New Zealand.
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Wild Food Snags the Mainstream

Kinaki Wild Herbs, New Zealand's leading Maori food company, has snagged a
deal which will see its products on breakfast plates and barbeques throughout
the country.

“This is a complete breakthrough in New Zealand food” said Charles Royal,
celebrity chef and owner of Kinaki Wild Herbs based in Rotorua. “We have become
superb chefs using ingredients that originated outside of our land. Now we can
combine these talents with uniquely New Zealand herbs to give the New Zealand
food industry a definite advantage.”

The first range to be released is a range of gourmet sausage blends which allow
individual chefs or butchers to create their own New Zealand masterpiece.

“Chefs and consumers have become accustomed to ethnic or European products
like kransky and choritzo, and this range brings that understanding home to our
land, our ingredients and our people,” said Royal.
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“This is something for all New Zealanders” said Charles Royal. “Butchers and
chefs will find this range an excellent way to excite their customers, be they Kiwis
or tourists. Beef and Horopito, Venison and Piripiri, Pork and Pikopiko and Lamb
and Kawakawa. This is real New Zealand food.”

The development from a herb or condiment to a mainstream food product combined
the culinary and cultivation skill of Royal with the commercial development and
distribution nous of Dunninghams, the country’s top butchery supply company.
“We've been thrilled to develop these products with Charles,” said Danny Strom of
Dunninghams. “It is so refreshing to be working with ingredients originating here.”

NZ Deli, a smallgoods manufacturer based in Auckland, has taken advantage of the
local success and been first to ride this new New Zealand food movement. National
Sales Manager Terry Wilkinson said “The food service industry is ready for this. We
have got very good at understanding European food products and palettes. This
development brings all those skills home to our own unique part of the world.”

The new range of sausages will be showcased in launches prepared and hosted by
Charles Royal. The retail launch will be made early in 2009 to capture a summer
of great Kiwi Barbecues.

New Zealand'’s first range to use
indigenous herbs in mainstream food
items - The Breakfast Sausage
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Batch Blending

for greater efficiency

Batch Packs offer you the following advantages:

e Convenient Time Saving - eliminates the need for weighing separate
ingredient quantities.

e Consistency of Flavour - each batch of product you prepare will contain
the same, accurately weighed ingredients, giving
you better quality control. Preservatives and cures,
where applicable, are packed separately within
the Batch Pack.

e Reduced Stock Holding - a variety of ingredients need not be held in
stock. All the ingredients you require are blended
in their correct proportions in each Batch Pack.

- no spillage or spoilage of separate ingredients
as Batch Pack contents are pre-weighed and the
total contents of each pack is used.

e Eliminated Wastage

e Freshness - Batch Packs are only opened prior to use. Non-
Batch Pack ingredients, once opened, can lose

their freshness if only partly utilised.

- the quality of raw materials used in each blend is
carefully monitored and controlled by Dunninghams

e Quality Control
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e Batch Control - each Batch Pack contains a production batch

number which allows Dunninghams to track

the raw materials used in the unlikely event of a

quality problem.
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BATCH PACK

Applications:

e Meat Products
- fresh sausages such as borewars, beef, pork, mutton, and chicken
sausage.
- cured and dried sausage such as pepperoni, salami, cabanossi and
droewors.
- cured meat cuts such as ham, biltong and bacon.
- smoked and cooked sausage such as russians, viennas and
frankfurters.

e Poultry Products
- injection brine for pumping of whole birds and portions.

e Baked Goods
- pizza dough, breads, cakes and buns.

And any other applications where combinations of functional
ingredients are used in a batch system.
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