THE UNSW STAFF SOCIAL CLUB
A Day Trip to the Wollondilly Region (including a visit to an Olive
Farm and a Pick-Your-Own Persimmons Orchard)
Sunday 22 April 2012
Approximate ltinerary

7.45 sharp Leave UNSW (just inside Gate 14, Barker St)

8.45-9.30 Morning tea at McDonalds at Camden (own expense)

10.00-11.30 Farm tour of Cedar Creek Orchard and pick your own “Persimmons”
11.45-12.45 Farm tour and visit to Langdale Olive Farm

1.00-2.00 Lunch at Oakdale Workers Club
2.15-3.15 Farm tour and visit to Top 40 Orchard
4.45 Arrive UNSW

Cedar Creek Orchard, Thirlmere:

Cedar Creek Orchard is a 3" generation family run orchard. The Silm family first planted apples in 1941
on this beautiful 100 acre property.

During this Persimmon season, we are allowed into the orchard to pick our own persimmons. We will be
transported to and from the picking areas.

Persimmons have their origins in Ancient China, where it is known as "the food of the gods", and although
the fruit grows well in many areas of Australia, it is largely misunderstood and under-eaten in this country.
They have a very high nutritional value, being a good source of Vitamin C and Beta Carotene. They have
twice the dietary fibre of an apple, as well as higher levels of many minerals and antioxidants.

Cedar Creek Orchard's persimmons come into season mid April and they continue harvesting them
through until early June. The type of persimmons they grow at Cedar Creek Orchard are the Non-
Astringent type. They grow two varieties, which they produce to sell to both local/domestic and export
markets. These are called Makaewa Jiro (Jiro) and Fuyu. They are a sweet fruit and are ready to eat as
soon as good colour is achieved and whilst still crunchy (like an apple). Depending on personal
preference, they can also be left to be eaten at various stages of ripening - even soft and squishy, as if it
were an astringent variety.

During the tour we are allowed to taste one piece of fruit each whilst picking. We will be transported in
their special “Persimmon Express” people-mover, and allowed to stroll through the persimmon trees
choosing whichever fruit you prefer.

The fruit you pick will be charged per kilo, and the price could vary depending on the season. It is usually
$5-$6 per kg remembering that you can pick the biggest and best fruit you can see, if you so desire.

Langdale Olive Farm , Oakdale:

This is a working olive farm. Sample the products made on site such as Bath Salts, Body Rubs, lip salve,
bath bombs, soaps, shampoo, body wash, massage oil and dusting power. Langdale Farm is a mixed
farm with lives, a little lavender, some fruit trees etc. and cattle, sheep, alpacas, bees and a few chooks.
They produce a luxurious natural skin care range Oliveglow from olive oil, bees wax and lavender as the
main ingredients. Oliveglow is all hand made at the farm and contains no petroleum based products and
no artificial colours, fragrances or preservatives. They also make a variety of delicious jams and citrus
butters all containing lavender which adds a very subtle change to the usual flavor. Their olives are
processed at a local olive press to produce a fine extra virgin olive oil.

We will be taken on a tour of the Farm — before being able to purchase some of their products.

Oakedale Workers Club: lunch
A 2 course Chinese meal (main, dessert and tea/coffee) will be served at the Club.

Top 40 Orchard, Oakdale:
Top 40 Orchard was established since 1948 and is a family owned and operated business. Focused on
producing top quality, fresh, seasonal produce for the local consumer, they have a passion for growing




limited quantities of high quality produce. Specialising in old varieties of stone fruit, apples, pumpkins and
other seasonal fruits that you cannot buy in a supermarks. They are not an organic farm but they
endeavour to use as few chemicals as possible, preferring to use the time old technique of monitoring
pest numbers until intervention becomes necessary.

We will be taken on a farm tour and then you have a chance to purchase some of their produce.

Cost including: transportation from and to UNSW, lunch, Visits to Cedar Creek Orcahrd (including pick-
your-own persimmons), Langdale Farm Lavender and Olives, Top 40 Orchard :

Member (max 2 each at $50): $50 each
Children $20 each
Guests: $60 each

Sorry no telephone bookings and no refunds.
For any enquiries: please contact Nadia Withers, 9385-3652 or n.withers@unsw.edu.au Deadline:
Monday 2/4/2012.

To: Nadia Withers, School of Marketing, UNSW, Sydney NSW 2052
A Day Trip to the Wollondilly Region (including a visit to an_Olive Farm and a Pick-Your-Own
Persimmons Orchard)

Deadline: Monday 2/4/2012.

Name:
School/Home address.: Extn. NO ----m-mmmemmemee
Email Address: Mobile No./Home No.:

Lunch at Oakdale Workers Club:

Please choose for each person:

Option (a) : Chicken, vegetable and Fried Rice
Or

Option (b): Beef, vegetable and Fried Rice

Dessert: no choices are required.
Children: no choices are required (nuggets, chips and ice cream)

Other Dietary Requirements:

----- places at $50 each (max. 2 each at $50) oo
----- places at $20 each (children) oo
----- places at $60 each i
Total "
A cheque for $--------- made payable to The UNSW Staff Social Club is enclosed.

Cash OK — to be hand-delivered by prior arrangement (Quad Room 3031B)


mailto:n.withers@unsw.edu.au�

	Approximate Itinerary

