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GIVING BACK
TO THE LAND

ASK A FARMER
with Alice Gorman

RODNEY EMERICK
Green beans, Mulgowie
Farming Company
Locale: Bowen, Lockyer Valley,
Glenn Innes, NSW, and Victoria
Season: Year round (north
Queensland May to October;
Lockyer October to May)
Staff: About 400 in Queensland,
NSW and Victoria plus about 50
growers who supply to Mulgowie
Sells: Through farmers markets,
supermarkets and independent
fruit and vegetable shops and
direct to customers
Queensland growing regions:
Lockyer Valley, Fassifern Valley,
Bowen, Burdekin region
More: mulgowie.com.au

RODNEY Emerick hails from one of
Queensland’s pioneering farming
families, but there was a time when he
considered pursuing a completely
different career.

Emerick was accepted into
physiotherapy at university, but a
holiday job on the family farm at
Mulgowie, in the Lockyer Valley, set
him on a different course.

‘‘I decided to do a bit of work in the
holidays," Emerick says. ‘‘I’ve been
farming now for 30 years."

Rodney, his sister Leisa and her
husband Fabian head the Mulgowie
Farming Company, a business started
by the siblings’ parents, John and Dell.

Together, the family has grown the
business to become Australia’s largest
fresh corn and green bean producer.

And even after all these years,
Emerick still enjoys watching the
crops grow.

‘‘There’s always new challenges,
the weather never gives you the same
set of guidelines," he says.

‘‘I’m a problem-solver by nature and
that’s part of the challenge. I’m
constantly learning about how the
crops respond to nutrients and to
weather conditions."

Emerick is a third-generation farmer
and the family continues to farm on its
original land at Mulgowie. But the
growing operation has expanded to
take in farms at Bowen, where Emerick
is based; Glenn Innes, on the northern
tablelands of NSW; and Boisdale, in
Victoria’s Gippsland region.

A group of 50 contract farmers also

grow and supply to the Mulgowie
Farming Company.

Emerick says Mulgowie strives to
produce beans from two locations at
any one time.

The Emericks first made a name for
themselves as corn producers but, in
the 1980s, planted green beans.

‘‘Beans are a legume and make their
own nitrogen so they are a good
rotational crop," he says. ‘‘They give
back to the soil what the corn takes
out. We started with beans on a small
scale just in the Lockyer Valley and, in
the 1990s, we moved to north

Queensland and now we produce
green beans 12 months of the year."

Each year Mulgowie grows about
2000ha of green beans. Each hectare
produces about 10 tonnes of beans.

Emerick says understanding and
communicating with customers is a
vital part of being successful
in farming. ‘‘I think it’s happened
because we’re good at what we do. We
identify customer needs," he says.

‘‘We make sure we have the right
attitude about being excellent at what
we do. We have a competitive spirit.

‘‘Thirty years ago our sales were all
through the central markets but now
we also supply direct to retailers
and consumers."

Nothing is left to chance when
you’re operating on such a
large scale. Science and
research are vitally
important to growing
good crops.

‘‘Soil science
and water quality
science underpin
what we’re doing,"
Emerick says.

‘‘We have
processes in
place but
ultimately
those
processes
depend on
what
Mother
Nature is
doing."

Q&A

THE BIG ISSUE
‘‘Food security is a real issue, making sure
we have the right resources, the right land
and water and the people to actually produce
the food we need to. Our costs are
escalating. Each year, everyone puts their
hand out for a price increase such as freight,
fuel, electricity. We haven’t even tried to
register what the carbon tax will mean to our
business. A lot of our costs have been off-set
by improved productivity over the past
10 years but we’re getting to the stage
where those savings aren’t really there.’’

SECRET TO SUCCESS
‘‘A passionate focus on quality, and
exceeding our customer expectations by
delivering a fresh, healthy and exceptional
bean eating experience. A commitment to
sustainable farming practices by doing more
with less.’’

PADDOCK TO PLATE
Preparation: The ground is prepared four to
six weeks before planting.
Planting: The seed is planted and irrigated
and the crop is monitored very closely for
pests, disease and any nutritional
deficiencies.
Flowering: Once the plant has flowered the
bean forms at the centre of the flower. It
typically takes about eight weeks from
planting for the bean to be ready for harvest.
Harvesting: Beans are harvested
mechanically. The harvester removes the
bean from the stalk and the leaf.
Grading/washing: The beans are taken to
the Mulgowie packhouse where they are
washed and graded for size and quality.
This generally happens within two hours
of harvest.
Distribution: Often beans are dispatched to
customers by 4pm on the day of harvest.

PRICE
‘‘Our beans should sell for between $3 and
$5/kg in store.’’

MY green beans never grow straight,
they always seem to curl on the ends.
Why is that?
Emerick says: Make sure your soil is healthy
and filled with nutrients to allow a strong root
system to develop and a sturdy plant to grow.
The soil should be friable, well-drained, soft and
loose. Potassium levels should be good and a
good indicator is that the bean plant has well-
shaped leaves that come to a
point at the growing end of the
leaf. The leaf should also be a
good colour. Other factors such
as temperature can affect the
shape of the bean, but if picked
at the right time it will taste
exactly the same.

Email questions to
alice@gormanmedia.com.au
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ONE INGREDIENT with Fiona Donnelly

Paul McGivern is head chef at Jetty South Bank and cooking with butter makes him melt

GROWING up in country
Queensland, butter was always on the
table, sitting on a butter dish with
perhaps a gauze cover over it.

It was the kitchen staple. You could
always run in from working, grab a
piece of bread, slather it with butter
and go back outside for hours.

Butter, in its pure form, was my
upbringing, and its flavour and
universality have stayed with me
throughout my career.

Butter is as important as eggs to me.
It’s my go-to ingredient as a chef at the
Jetty, and at home.

It’s simple but so important, like the
foundations of a great building.

From creating incredible mashed
potatoes to lamb loin, carrot puree to
pumpkin soup, across all pastries from
cakes to biscuits and stunning sweet
creations, to a simple sandwich –
butter brings out the richness and true
flavour in foods.

In the entree dish for the Variety of
Chefs Ball menu, butter is paramount.
It will enhance the creamy texture and
richness of the parsnip puree, it will
flavour the stuffing for the quail and it
will bring the quail to life with heat.

The 2012 Variety of Chefs Ball is held
on June 16 at Hilton Hotel Brisbane.
Go to couriermail.com.au/LIFE
for Paul McGivern’s recipe for
lemon curd tart.


