Bringing
Spain
to town
By Michelle Osborn
BOOBOROWIE

M

ichael and Jam
Jolley, of The
Australian
Carob
Company, enjoyed
some international
attention on the
weekend with visitors
from Spain calling in
to the Carob Orchard
at Booborowie.
The visit was arranged
by the Almond Board of
Australia, who contacted
Michael a few weeks
ago saying there were 10
Spanish visitors coming to
Australia for meetings and
one of their requests while
in the country was to
come to Booborowie and
see the carob orchard.
Arriving at about
9.30am on Sunday the
group stayed for around
two hours and asked many
questions.
“All the visitors were
very impressed with the
cleanliness of both our
orchard and especially
the processing plant and
shed,” Michael said.
The orchard contains
seven diﬀerent varieties of
carob trees sourced from
European and Mediterranean regions.
Grafted at Limestone
Station at Broken Hill,
Michael said many carob
products are known to be
bitter tasting, however the
Australian carob product
has a much sweeter taste.
“One thing they were
amazed at is the fact that
we had planted the trees

for the taste of the pod because traditionally carob
trees are planted for the
seed,” he said.
“(But) with us selecting varieties for taste they
were surprised at the quality taste we have been able
to achieve.
“They tasted our products (one gentleman processors over 6000 tonne
of carob per year in Spain)
and they all said that our
carob syrup is the most
palletable carob syrup
they have ever tried, and
they had never tasted raw
carob powder like the
quality tasted here.
“It was an amazing day.
I still can’t believe the fact
that people from Spain requested to come to Booborowie to see our carob
orchard.”
The product has been
tried and tested by many
culinary experts and has
enabled a healthy variation on traditional recipes
which have been widely
adopted.
Celebrity chef Edward
Halmagyi (Fast Ed) has
endorsed the Australian
Carob Company carob
syrup saying it has transformed some of his favourite recipes.
“It’s only every so often
that a new product comes
along that can really shake
things up for a chef,” Ed
said.
“It has transformed
some of my all-time favourite recipes like my
classic steamed pudding, my cassia parfait,
and even my kids’ Sun-

ABOVE: Michael and Jam Jolley, of The Australian Carob Company, enjoyed some international attention on the weekend with
visitors from Spain calling in to the Carob Orchard at Booborowie. The visit was arranged by the Almond Board of Australia via
special request from Spain.

day morning pancakes.”
”This is one product of
2011 that every chef
should be taking a close
look at.”
The only commercial
Carob processing operation in Australia, the Jolleys proudly guarantee

customers are getting the
best carob products available.
Michael received a
phone call last week from
Fast Ed who has placed the
Australian Carob Co on
his web site with his recipe
for carob syrup cake.

ABOVE: Michael Jolley with Spanish visitors in the Booborowie orchard
of The Australian Carob Company. The visitors were impressed with the
cleanliness of both the orchard and in particular, the processing plant and
shed.
ABOVE LEFT: The Australian Carob Company’s Michael and Jam Jolley
at the Vegan Festival in Adelaide a few months ago. The only commercial
carob processing operation in Australia, the locally grown product is receiving
growing praise from industry professionals and culinary experts.

New kids on the block
T

hese bright eyed children
are the newest enrolments
at the Burra Community
School having graduated
from the Burra Early Learning
Centre last year.

The young students will join Mrs
Robinson’s and Miss Ross’ Year 1/Reception class.
RIGHT: New students Montana
Taylor, Ashton Tippett, Lucas
Williams and Benjamin Wynen.
Absent: Keira Schuppan and
Lachlan Harvey.

PROTECT YOURSELF AND
YOUR FAMILY

COVER UP

T

he Burra Early
Learning Centre
is once again a hive of
activity with the start of
the term, welcoming the
return of busy children
eager to resume craft,
computing and play
activities.

REPEL
ELIMINATE

This term the centre
welcomes four new enrolments;
LEFT: Ella Noble, Reagan
Van Gasteren, William
Quinn and Cash Cooper.
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