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A cheese
sensation

‘The field days are a
great way of getting
our name out there
and letting people
know where they
can buy our
products ’Julian Benson

DAIRY farmers and cheese lovers
can learn more about cheese mak-
ing at the Wimmera Machinery
Field Days.

Apostle Whey Cheese is return-
ing for the field days for the second
time.

Owner Julian Benson said he
would have three cheeses for peo-
ple to taste.

‘‘We make 12 different cheeses all
up, but it is difficult to offer cheese
tasting with that many, so we limit
it to three,’’ he said.

‘‘It gives people an idea of what
products we have.

‘‘Anyone who really likes cheese
and good products, or wants to
chat about dairy farming and what
we do, should come and see us.’’

Mr Benson said the event gave
the business great exposure.

‘‘We attended last year hoping to
get our product into more places in
Horsham,’’ he said.

‘‘Our products are now sold at
Wimmera Super Meat Market.

‘‘The field days are a great way of
getting our name out there and
letting people know where they can
buy our products.

‘‘Also, if anyone is ever down near
the Twelve Apostles, we are only 18

kilometres from the landmark, so
we encourage people to stop in.’’

Mr Benson said he wanted to see
more young people get into the
agriculture industry.

‘‘We try to encourage people to
see farming as a career, so we like to
show them what we can do with
milk,’’ he said.

Mr Benson said he heard about
the Wimmera Machinery Field
Days from another exhibitor.

‘‘They had seen me at places like
the Grampians Grape Escape and
Hamilton’s Sheepvention and kept
asking me to go to the Wimmera
field days,’’ he said. ‘‘So we went
last year and really enjoyed it – it is
certainly a big event.’’

Twins’ love for healthy snacks

DOUBLE TROUBLE: Identical twins Dekel and Tomer Kagan, of
Twins Pantry, will return to the field days with their healthy range of
Australian snacks. Picture: CONTRIBUTED

VISITORS to the Wimmera
Machinery Field Days will be
well fed with a new healthy
range of snacks available.

Twins Pantry made its Wim-
mera field days debut in 2014
and will be back again with its
line of healthy Australian
snacks, made using only
Australian-grown ingredients.

The company is owned by
identical twins and pastry
chefs Dekel and Tomer Kagan.

Dekel said the field days
gave the business great expos-
ure to new clients.

The company’s recipes
combine spices, herbs and
nuts – such as macadamias,
almonds, cashews and pea-
nuts – with intense flavours
such as honey, vanilla, and
sweet and savoury spices to
create savoury snacks.

‘‘We love going to all the
country field days to show-
case our new items and show
people ways to involve the
products in their foods, such
as salads, rice and pastas,’’ Mr
Kagan said.

‘‘There is always lovely peo-
ple and a great atmosphere.’’

Mr Kagan said Twins
Pantry’s site would feature two
product ranges.

‘‘The first one is our savoury
range, which is suited more to

cooking and for mixes with
salad and rice,’’ he said.

‘‘We also have a sweet
range, which is a lot of cara-
melised and honey-coated
nuts.

‘‘We will have our honey
berry granola, which is one of
our best sellers – mums love
to give it to their kids for
breakfast, because it is some-
thing different but without
any sugar.’’

Mr Kagan said all products

were Australian-owned and
made.

‘‘People should come see us
at the field days because you
can’t find our products in the
supermarket,’’ he said.

‘‘We have beautiful ideas
and options for people to get
familiar with.’’

Mr Kagan said he and his
brother were looking forward
to meeting new people in
country Victoria.

‘‘We love Australia, we love
Victoria and we love the field
days,’’ he said.


