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An affection for confection

Easter is a time even the most mild-mannered sweet-tooth becomes a raving chocoholic. Alison Aprhys gets a taste

BOROE Magganas says he ean't
walt to ged to work ia the mom-
Ing. “It's great becnase Tget o
eat crocolate every duy to mnke
sure the (lavour systems are right,” the
direcior of the boutigue and award
winning firm Nina's Chocolaes says.

Fresh from hearing the news that
Mina's, based 6t Gymea in Sycney's south,
wan awands lor 2004 at Sydney’s Roynl
Enster Show (four gold, nine siver and 10
bromze medas), Magganas is bursting
with excitement that the company he
started as u hobby has reccived such
distinetion.

“For 20 yeurs 1| worked as o food
technologist for o multinational food com
pany and chcolate making became &
" he sars.

“I was very popular with friends, but it
was something [ thought [ would take up
seriously In my retirement,”

However, when Magganas wis made
redundant al the relatlvely yaung age of
42, he took the plunge, and eredits his
oompany’s success Lo his wife of 27 years.

“My lovely wife. May, who isan account.
ant, encouraged me o give chocobite
serfous consideration and without lher,
this business would not have survived.” he
says The firs. few years saw the couple
working kag hours.

"We really recded an cighth day of the
week,” he says. Yot from day one. he felt
passlonate abeut making it & success.

Magganas reckons that ke many busi-
neases, production and business set-up are
relatively simole compared with getling
the right staft

“The bigest task was getling people who
are s keen as you are, and I'm proud o say
thint we have & fabulous team.,” he says,

We have 15 employees und we only
operite six days o weel i's festive
times — | worked for one menster, don't
want Lo create another.”

As CEO of ndustry group Confection
ery Manufactarers of Australasia, David
Cireenwood s well used Lo people exclalm
ing over his rebe,

“They do go, “Waw! 1 want your job,

Willy Wonks Eantasy,”

beeauso it bs s
Gireenwood says.

“However, its all business here. as we
ure an indusiry organisation snd are very
involved in food taw, reguladions, tracde
development, environmental lssues, gov-
ernment  lobbying, public affars and
training,

“We represent everyone from the top
end of town, sch as Cadbury right down
o the artisan who makes & wonderful
chocolate by hand in smaller qeantities.”

Greenwood's advice is to loak al various
earver options: “One wiy |s ta get a break
and be emplored on site by o confection
ery company sad leam on the job.

“[here are also confectionery courses
and our preferred supplier is William
Anghss (Institate of TAFE. Melbourne),

“The indusicy ks depe on having
skilied people and needs Lo recrull
who are passhenate aboul the product

stk

Willy \wn!u Magganas at Nina's Chocolates at Gymea in Sydney’s south

Confectionery manufacturing diploma
coordinator Colin Garrelt says William
Anglias was approached by the OMA
about nbout five yeirs ago Lo run courses
f-ir the Industry.

e now offer customised un site and
in-house training.” Garrett s

“While our students come lrﬂl! all kinds
of areas, many tave a food parntion
mckground bul want a career with more
Fational hours.

ose Pelo, who teaches chocolate and
confectionery st William  Angiiss, is
excited Lthat his students are 50 pleased
with their results

“Our shorl courses are very popular
wish Industry mteurs alike and are
& great introduction to people considering
B eareer Iy confectionery,” he says.

“Chocolate geis in your blood.” says
Alister Halghs, -om Halghs Chocolate at
Farkside, in ceniral Adelaide,

m the fourth generation of Halghs to
work in the busiiess”

Initially consicering studying architec
Lare, he deckded to follow the family
tadition and b now Joinl managing

rector, with his brother Simor.

“1 manage operations and Sinon looks
after systems, maintenance ard capital
expenditure,” he says.

“Careers within our company inchsde
manufacturing, the finlshing and decorat-
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Ing. packing and logistics as well ns retall
In Fact with our 11 stores, we employ more
pecple in sales than in manufacturing.

“In the factory we work with the food

with th
ary modules develnped by the industry
with Willlam Anghiss, and have had some
of those lecturers do In-house, hands-on
traning for us.
ou have to lore food and gol to be
paLient and quite good wiLh Your hands —
all high-quality confectionery has s lot of
manual input.”

With his brothers David and Mark,
John Griswold is & director and fousder of
Checolatler Australia, based at Ivanhoe, in
Mebourne's cast,

“Llove 'em all” says John Grisold, “I lave
breaking a wellmade Easter egg to eat
thaw. delicious, smoath chocolate.”

Orisold knows he's typical, as Austral
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ians ace the highest consumers per cipita
of Easter eggs in the world,

His company manu ‘actures and distrib
utes  hand-mude Europeanstyle clne-
olates and seasonal ehocolate products.

Our workforoe is made up of a lat of
different people.” he says, “We have a mix

of trained and untrained, skifled and
unskilled,
“However, where we can we promole

from within and we have people who
Joined us unskilled and whio now, throiglh
hard work, application and training, per-
form quite Important roles within the
Tusiness.”

Dean Agle of Choco at at the Byron Bay
Factory, hires his staff on attitude, not
Just experionce.

“Ou philosophy la handmade with love
in Byron Bay', so we ook for people who
mre kind and loving.” he says.

Six years ago, Agic's background in
massage and his interest in health snw
him start out making “strawberry kizse
ifreeze-dried strawberries dipped in hrk
chocolnte) for bealth stores.

“You can taste the love in our choe
olates.” he says.

Laurfe Tatnell, whe previously worked
in engineering, and his wife, Maureen. a
urse,  decided become  chocelate
makers when they refired.

Together they aperate Tasmania’s Fed-

eration Chocolate in Taranna, near Port
Arthur, producing 17 different favou=s
that are sold at Hobart's Salamanca
market, Marysville in Vietorin, and Relish
Tasmanh in Sydney,

Currertly bullding a aew factory that
will inclide n shop aad local history
museum the Tatnell's, who were tralned
by the company’s previous owners, are
delightec with their ongalng success,

“People love our chocolates and IUs 5o
rewarding to be your own boss,” he says.
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