
 

 

 

OPEN MEETING MINUTES  

Thursday 30 May 2019 

8:00am 

Napier Conference Centre, 48 Marine Parade, Bluff Hill, Napier  

 

Attendees:  

Name     Company 

Brian Tilbrook     Devro 

Nick Ruby     Devro 

Jason Trewern    Foodstuffs  

Fiona Follis      Newly Wed Foods 

Hayden Claasen     Newly Wed Foods 

Reuben Sharples     Aussie Butcher New Lynn 

Belinda McKenzie     Newly Wed Foods  

Brydon Heller    Hellers  

Ralf Kuester     Dunninghams  

Julian Anderson    Fresh Pork  

Don Andrews     Island Bay Butchery  

Wade Lewis     L’Authentique  

Lisa Lewis     L’Authentique 

Phillipe Arregui     L’Authentique 

Dan Klink      Mangawhai Meats  

Gary Alford      Interfood  

Andrew Stroomberg   Waikanae Butchery  

Grant Wright    Highbury Butchery     

Sarah Harper     Esk Valley Meats  

 

Staff Present:  

 

Megan Claxton, Rod Slater, Pippa Hawkins and Michelle Hopson (minutes). 

 

Megan Claxton opened the meeting at 8:00am   



 

 

COMPETITION OVERVIEW  

Competition dates : 

Date changes worth noting are the slight change in dates for category 

judging & the Awards Dinner in relation to Labour day. All other dates were 

noted as being as per normal.  

No comments/issues with this. 

Entry Process: 

One of the changes we have made to the entry form is to remove the “brief 

flavour description” and just have “main flavour ingredients”  

Entries will be judges at RMNZ offices over a 5-day period. 

Entrants will receive their results and a post competition report electronically 

(with physical copies supplied on request) within a two-week period following 

the competition. 

All other process will remain as per usual. 

No comments/issue with these changes. 

Judging Panel & Judges:  

This year we have decided to hold the category judging at our RMNZ offices.  

The Auckland Seafood School has increased their prices and would no longer 

allow us to use their chiller onsite, meaning we would have to organise fridges 

at the venue, logistically this would be very difficult and expensive. We did 

consider other venues but our RMNZ have great kitchen facilities and this 

worked well for the Supreme Judging last year, so we thought we could use it 

for the category judging. 

This would be over a 5-day period, as opposed to the 2 days we have 

traditionally done, with judges doing a morning or afternoon session. We think 

this will also be more appealing for our judges as it’s no longer a full day 

commitment.  

Judging format will remain the same as last year for both category and 

Supreme judging. 

No comments/issue with these changes. 

 

 

 



 

 

 

Medals: 

No changes to the current medal allocation and highly Commended 

certificates will be awarded to any non-medal scoring entry which received 

a score of 95 and over  

No comments/issue with these changes. 

 

Categories:  

No changes to be made to any of the categories except for the Innovation 

category.  

Last year we included the Innovation category and this attracted twelve 

entries, comprising a mix of lean; free from fillers, preservatives; vegetarian; 

and unusual meat-based sausages. There was considerable confusion 

around the types of sausages suitable to be entered into this category. It was 

intended for products that are innovative in the way they are produced, 

rather than simply having innovation flavour combinations. 

Discussion:  

There is no denying that these types of ‘sausages’ are making their way into 

the market, just listening to David Hughes talking about the different types of 

meat free and flexitarian sausages out there it’s clear they are also here to 

stay. We need to embrace this and run with it and agree to define this 

category as vegetarian/flexitarian. If there are innovative meat sausages 

then they would be entered into their respective, beef, pork, chicken 

category.  

There was agreement that a non-meat category needed to remain included 

in the competition as this can give sausage makers a chance to experiment 

within this category.  

There were some concerns on whether the sausages in this category can 

legally be called ‘sausages’ and also what if this type of ‘sausage’ won the 

competition? If they enter, we have to allow them the same chance to win 

Supreme as any other sausage. Collectively we don’t agree that they can be 

called sausages but this is how they are viewed by the customer and 

marketed. 

It was agreed to change the Innovative category to Vegetarian/Flexitarian.  



 

 

ACTION: RMNZ to work out what % meat to vegetable ratio there needs to be 

for the Flexitarian entries.  

Awards Dinner: 

The Awards dinner will take place on Thursday 17th October, which is a now 

be a week and half before Labour Day Monday 28th October, and will be 

held at the Maritime Room in Auckland as per last year. 

Discussion:  

Awards dinner was fantastic last year, especially the food. There was positive 

agreement with having the Awards Dinner the week before Labour Day 

weekend, this will allow entrants to be able to get back to their shops to 

prepare and get their award-winning sausages ready for the long weekend. 

 

National Sausage Day: 

National Sausage Day is intended to provide an opportunity for sausage 

competition entrants tom promote and sell their sausages. The day is always 

well received by media but the actual pick up from entrants is minimal. How 

can RMMZ assist entrants with promoting this day? This is proposed for Friday 

18th October the day after the Awards Dinner. 

Discussion:  

Main point here is allowing entrants enough time after the Awards Dinner to 

get back to their shops to set themselves up to promote National Sausage 

Day and to engage their customers. Having a bit of time between the 

Awards Dinner announcements and National Sausage day would help this. 

Also Friday the 25th October is Hawkes Bay Anniversary day so the shops in this 

region will be closed, leaving this to be a missed opportunity, if National 

Sausage day fell on this day. 

Traditionally media pick up has been more successfully with having National 

Sausage Day the day after the Awards Dinner but there is defiantly a good 

case to look at separating these out a bit.  

Suggestion to have the Awards on Thursday 17th October and then move 

National Sausage Day to perhaps Sat 26th and make it a National Sausage 

Weekend over labour weekend. There was a feeling that National Sausage 

day gets a bit lost in the Awards and at least if you split these out there is also 

an opportunity for entrants to promote their awards via social media 

channels and to talk about this with their customers before National Sausage 

Day hits a week or so later. 



 

 

Posters have been sent electronically in the past and also some have been 

posted out, there was commentary around some people not having access 

to nice printers to print the posters off, so best too post all of these out to the 

entrants/members.  

Also, a point raised that each store needs to take responsibility for promoting 

National Sausage Day themselves and that the supermarkets need to get 

more involved. 

ACTION: RMNZ will go back and re-look at the proposed dates for National 

Sausage day.  

 

Other Business: 

We had a query about including the year on the award labels. 

Discussion: It was agreed that is it better to not include the year on the 

award-winning labels, due to the awards being awarded late in the year. 

 

Sponsorship 

Acknowledgement of the continued support from naming rights sponsor 

Devro.  

Thank you to our other sponsors, Kiwi Labels, Big Chill, Kerry, Alliance and Alto  

Devro acknowledged RMNZ’s good work in running the competition.  

 

Megan Claxton closed the meeting at 8:30am 

 

 

 

 

 

 

 

  

 


