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. g Hills producer
ne Vears' passion for
estock and agriculture is
" Leanne and her husband Ashiey
un a property at Paris Creek in

moved to the area

*ouple
e - .

after falling in love with
_ ™ Pruperty 5““"
+od at the top of a hill and on a

had cat-
tit. and it
alse

ted to

just wanting to be seli-suificient
i and we decided to do that by get-
: %:wcarﬂeprmessed locally.”

ve Vears started by processing

cattle for their own use, as well
as giving some to their parents
and offering them to family and
friends.
1 ‘We decided it was so delicious

and the flavour was so amazing
I'd offer some at my work.”
anne said.
¢ I put out a flyer in February
2010 that said ‘Paris Creek Beef -
Sides of beef for sale’.”
~ The feedback was so strong,
Leanne decided to venture into
- oniine sales, setting up the web-
site www.pariscreekbeef com. au
The internet business started in

late 2010,

~ “l spent nine months research-

ing how to make the business

work while still working a full-time

job.” she said.
¢ "It was a long process, and I've
. been developing the site as | go
. along, just gradually building the
i- business up ” 8
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TOP SPOT: Having enough feed is rarely an issue for Pans Creek farmer Leanne h‘ea
with the property located in the high-rainfall Adelaide Hills area.

Paris Creek Beef is dedicated
to supplying premium quality 100
per cent grass-fed vearling beef.

Leanne says the cattle have
never been given antibiotics,
growth hormones or genetically
modified feed. The meat is only
processed once Paris Creek Beef
receives an order, to ensure fresh-
ness

Paris Creek Beel is processed
by a local, licensed accredited
butcher, dry aged for between 15
and 20 days and cut to customers’
specifications

£anne says no substances are
added to the meat to increase the
weight or alter colours.

The producer has a strong inter-
est in nutrition

PARIS Creek Beef's Leanne and her husband Ashi a social media pr
anc word of mouth have heiped build their bt.lsjne:; ?r?mr facebook ;:rrﬂ_:;:j:;r iﬁil::
facebook_com/ParisCreekBesf ~ has been at the centre of plans to reach out to
more customers. Apart from selfing cattle online Leanne started working with other
producers m':ne region to expand the business and support local small enterprises.
mmmwmmmwmmmmmmhm
;::mn#qm Hills region. Leanne says this is a good way to keep track of
| uumumm,mnmimwmmm.

“I'm passionate about feeding
families healthy meat,” she said

“We know how the cattle had
been treated and handled

“The cattle haven't been given
any antibiotics or growth hor-
mones, they have only been out in
the paddock eating grass

“They haven't travelled thou-
sands of kilometres for process-
ing, so they're not stressed.”

Sales are purely through the
internet and word of mouth, main-
ly to Adelaide and the Adelaide
Hills region

Having purely grass-fed product
Is a huge selling point for the busi-
ness.

“People are starting to talk more
about grass-fed meat,’ she said.

“Chefs are looking for grass-fed
meat.”

While not coming from a farming
background, Leanne threw her-
self into learning all she could,
undertaking a TAFE certificate in
agriculture,

She has also taken part in the
Women in Agriculture courses
run by Jeanette Long and Sharon
Honner.

“Everything has really just
clicked into place with the busi-
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turns husiness:

FRESH DESIGN: Leanne Vears
designed the Pans Creek Beef
logo herself, to reflect her
family's property, which has
views to Lake Alexandrina
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ness,” she said

"1 work with a great network of
people that are just as passionate
about their livestock and agricul-
ture as we are.”

Murray Grey and Angus are the
main breeds the business focused
on. Another farmer who supplies
the business uses Simmentals.

"We have more of a focus on
local production of quality beef

cattle than a certain breed.”
Leanne said
Leanne designed the busi-

ness' logo which features Lake
Alexandrina in the background
and the property's dam in the
foreground.

The Vears use a number of
methods to get the most out of
their property and cattle including
rotational grazing

They are fortunate their prop-
erty has a spring-fed dam that
never runs dry and that they are
based in a high-rainfall area.

“We're very fortunate that we.-
have a property that is the last
In the area to run dry,” she said.

"50 we have a supply of fresh,
reliable water and good feed.”

Paris Creek Beef promotes its
product as premium-quality beef
at an affordable price. i

‘It's been the quality of the
product that’s been driving the
business forward.” Leanne said

“I was working full-time and
selling beef as a hobby. But, I've
followed my passion and ['ve
loved the journey of moving from
having it as a hobby into a busi-
ness.”



