A group of budding busineas
operators have come up with a
rather unique product they hope
will win them a Lion Foundation
Young Enterprise Award.

Bt far more Importantly, they
hope someane will notice their
product and take it to new heights
of production, marketing and
COMSUMEr 18e,

The eight members of the group
are all Year 13 students al Macleans
College in Howiek, Auckland, and
while they are all studying different
tophes, something as slmple as
enpoving a eoffes together stim-
lated their interest in the waste
ereated by eapreaso eoffes-making.

Hansells innovation proves irresistible for PM

Attending the opening of the
Hansells Food Group Innovation
Centre and Bakery Line in Anckland
was one of those “oh T'd like to cover
that' moments for Prime Mindster,
John Eey, and at the end of the bakery
tour he had to admit the aroma of
freshiy baked Aunt Betty's Classic
Tarts proved just too tempting.

In his opening speech the Prime
Minister said: “What is happening
here is that we are producing products
we can 5ell on world stage and I saw
on the news yesterday morning that
John (Hansells Food Group CEO John
MeEay) was saying he is salling steam
puddings to the UE which is your coals
to Mewcastle, bat the fact that you can
do that is just an example of where we
are going and where we might go.
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The result is quite possibly the first
ooffee-ground-infusad bar of aoap,
branded as PLUS.

The story though goes even
deeper into the pores of environ-
mental lasues,

The grouwp: Laura Chan,
marketing director; Phoebe Yao,
marketing director; Bill (i,
eommunications; Jennifer Hong,

Third World countries by drawing
altention to Fairtrade amd how it

supports the growers of eoffes.
For now the bars of soap are belng
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thought about where does all the
waste go and that's when we came
up with rensing the coffes grounds
for soap. We did have other ideas

production director; Yinan Liu, handmade by the group, wrapped in  relaled bo coffee grounds bl soap
managing director; Cathy Lo, recyeled paper decorated by them was the strongest. Also the grounds
finance director; Teresa Wong, using natural water colours, and are Falrtrade and we wanted bo use
production director and Ben sold through thelr website www, Falrirade coffee grounds because
Hewhury-Lee, sales divector all plusenterprise.conr and at several we support the Falrtrade concepl,
wanled 1o develop a prodoct that local markets. and as well we wanted a produet
wiouthd leave no trace on the envi- Bill Ciw takes up the story: “Some  that didn't harm the environment "
ronment bul could also give hope to of us were drinking coffee and we page3 continued >

“Mow if you look at how powerful
that can be, thete are about 3 billion
people in China, India and Indonesia
alome and that market is becoming
very wealthy and is bogely brand
conscions, 5o what it wants is guality
foods it can trust and standards it can
Tely on. If you look at ew Zealand
companies, as long as they keep
innovating, keep being competitive
we are godng to do extremely well, and
Hamsells are poing to do extremely well
in building global markets ™

The Prime Minister then out the
ribbon on the new Hansells Innovation
Cenire and Eakery Line, an 518
million development that comprises a
4oooma warehouse and blast freezer,
sooomsz food processing factory, and
1ooomz2 of offices and innovation
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centre, where new products will be T
developed and trialled. tempting.
Hansells currently has a portfolio ™ "hﬂgr
of 600 product lines inchiding a ; g

range of food service products, Alfa
Ome Rice Bran 0dl, and Aunt Betty's
and an anmaal turnever of 160
million.
Hansells CEQ John Mekay
said further expansion into
offshore markets and innova-
tiom would be the key growth
drivers for the company:

wwwioodandbeveragetodayo.rz | October 2011 1



NEWS

continued page 1>

Creating soap that fits that criteria and uses
eoffee grounds meant consbderable research but
in the process it helped the group understand the
deeper benefits of coffes grounds.

Cathy Lo says: “You drink eoffes but many
people don't know about the good properties the
grounds kave and we wanted to bring out this
fact In the new produet we are bringing to the
market that people haven'l seen before, Coffes
grounds are an exfollant; and they can reduce
cellulite and improve blood flow to the skin.

We didn't know these facts and thought this is
a really cool part that we haven't actually sesn
before.”

Affter a few trials making soap, and with a
few words of sdvice from another soap maker,

By Kathryn Steane
Cc ous Consumers continues Lo take the

eoantry by glorm, having recently arrived in the
waikato.
Mare than 40 cafe owners, suppliers and other
people -l'u_maed. thelr supparl for the project by
i iz Caffé

Fhich has cafes throughout

& Restaurant and The

Tas come Lo the Waikato. “ It re-enforees what
we already So and lets our enstoemers know what

the group had developed their product — a
natural soap using vegetable and frult ofls.
rather than animal fat, with a neutral PH
level and a PLUS factor - Falrtrade coffes
grounds exfoliate enhancemenl.

The product-lesting meant everyone in
the group using the prodwet and discovering
very pleasing results bafiore it was launched
omto the market.

Feadback from people who have bought the
product has been one of the most rewarding
parts of the project sava the group. “One person
even gald they Hked it because it was & unbjue
product, they used it on thelr face and they llked
iL." says Teresa Wong.

And as if they haven't eonsidered all the
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the hest-possible seasonal produ
e epgs and organic milk. It fits with onr
sustainabillty and [is] just common

Jnhlcil. provided the eco-friendly pac

e lanwe tl||.‘b1511pp]lzh of
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{providers of eco-friendly cleaner and Green

" benefits this product
eould have, the directors of
PLUS have ear-marked 10 cents from the
zale of each bar of soap to go to the Red Cross
Earthiquake Appeal for Christehunch,

All round a rather a refreshing concept
wikdn't you say?

&, “0ur target is Lo have 25
er the next six montha. [Bot]

:I*uluiuuhe ovwn snath Lo laup
1o the Coromandel.”
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DineAid “where doing good is also good for your business”

DineaAid trustees, supported by RANE and
HNZ, invite restaurant, cafe and catering
owners and managers to register for the anmmal
DineAid 2011, Mov 2 — Dec 34 and sipn ap teday
online at wwwW IMEIMmania conz o WWw.
fimezid
mess one cent, a voluntary $2 per table is added
to the bill and paid by the puest.

“In choosing a DineAid restaurant, you're
putting food on more than voar table. ~

DineAid has been gifted more than $300,000

The npwlﬁclnnmlu entice the general
public to choose a DineAid restaurant, cafe or
catering venue first. The multi-media advertising
CAMpAiFn commentss late Ortober and runs
boards, newspapers, online and target marketing.
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off during the run-up to fastive season this
November 1 to December 31 and never has there
been such a reminder that a little poes a very
long way, demand on Mew Zealand food banks is
up 40 per cent with a higher number than ever
of Mew Zealanders faring “Low Food Sacarity™
Last year more than 160 restaurants
in Auckland, Wellington, Christchuarch,
Quesnstown and beyond supported DineAid's
2010 tampaign — adding a optional $2 to each
table during the pre-Christmas campaign,
raising an amazing $117,859 for Kiwi families
facing “Low Food Security”™.

says "DineAid’s support over the last three years
has been invaluable. The Mission works 365
days a year offering emergency and long-term
support. This is only possible with the care and
passion of organisations like DineAid ™

Cmee 3gain 100 per cent of all the money rised
from more than oo Dinedsd restaurants, cafes
and eatering venues will go to 140 regional food
bank locations mm by city missicns in Anckland,
wellington and Christehurch.

Prime Minister John Key has said: “Doing
good is alse good for business.” DineAid has
taken this to heart with its annual fundraising
campaign that also works by getting more people
into participating DineAid restaurants

DineAid can be part of your hospitality
business” charitable Christmas dining experi-
ence from Movember 1 through to the end of
Drecember 31 Please sipn up today.

WWW. MENUMania.co.nz or
www.dineaid.org.nz
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