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By COLIN TAYLOR

Roll up, roll up,
oats wanted

Oaty goodness: South Australia’s Blue Lake Milling is urging Western District farmers to include oats in their crop rotations. Blue Lake staff
inspect a paddock of oats, while a crop is harvested.

W

IMMERA
farmers have
been invited to
add oats to
their crop
rotations, as South Australianbased Blue Lake Milling steps
up the search for suppliers.
The move follows a major
upgrade to the company’s dehulling facilities at its
Bordertown factory last year.
South Australian manager
Ashley Cook will be at
Wimmera Machinery Field
Days this year to speak to
visitors about the
opportunities available.
Blue Lake Milling was
established in 1973, but its
roots go back to the Old Oat
Mill in Mt Gambier, which
opened as a flour mill in 1867
and began processing rolled
oats in 1875.
The family owned company
moved from grain trading and
manufacturing of split peas to
focus on milling cereal
products in the late 1990s.
Today, Blue Lake Milling
has 130 employees and
specialises in producing
flagship lines in rolled, quick
and instant oats.
It also makes and
distributes an extensive range
of niche cereal flakes, bran,
flours and premixes using oats,
barley, rice, rye, spelt, triticale
and wheat, and produces
organic oats and barley in bulk
bags, paper sacks, poly bags
and retail packaging.
Mr Cook, who is based at
Bordertown, said the
company’s new hulling facility
meant it was “looking for more
farmers to grow milling oats in
the Western District”.
“It would be nice to have all
our oat supply within a 100km
radius, but we’re realistic
about the capacity of our
immediate area,” he said.
“Depending on the year, we

could have anywhere from
120-180 growers, but with the
new facility we could probably
handle an extra 30 per cent.
“The capacity of the new
facility is 100,000 tonnes of
milling oats and we’re building
towards those numbers.
“This year, there are quite a
few crop varieties that interest
us, but Mitika is one we’ve
used a lot in our local area.
“Echidna is an older variety
which is grown widely in
Victoria, then we have a
couple of newer ones in
Yallara and Wombat. Williams
will be released this year and
Bannister in 2015.”
Mr Cook said the domestic
market for oats was building,
but at a slow pace, limited by
Australia’s population.
“South-East Asia is the
growing market, where our
oats are seen as a good-quality
product because of their nice
golden colour and
consistency,” he said.
“China and India are also
strong for us, where
consumers are wanting a
quick breakfast — just add
boiling water and eat it, rather
than the traditional Scottish
porridge.”
Mr Cook said he recognised
Horsham was not traditionally
an oat-growing district.
“Around Horsham, it’s
more legumes, such crops as
wheat, pulses, chick peas and
red lentils,” he said.
“A bit further north,
though, around Marnoo and
Murtoa, we see a bit grown.
“At the field days, we’d like
people to come and see us and
have a talk about the
opportunities.
“We have some storage
capacity at Dimboola and
Marnoo, so the more interest
we get, the greater will be the
capacities in those areas.”
For more details, phone
0417 806 409 or visit
bluelakemilling.com.au
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