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Jamie McLoughlin, Board President 

As I reflect on another year for Eat Well Tasmania, I am
filled with pride and gratitude for all that we have
achieved together. This past financial year has been
one of both consolidation and innovation — a year in
which our small but passionate team continued to
deliver meaningful impact for Tasmanians,
strengthening connections between people, place, and
food. 

Despite the ever-changing funding landscape, we have
stayed true to our vision of creating healthier
Tasmanians — fostering collaboration, building food
literacy, and celebrating the incredible bounty of
seasonal, local produce that makes our island home so
unique. 

Strengthening Tasmania’s Food System 
One of our greatest achievements this year has been
our deepened leadership role in addressing food
insecurity across Tasmania. Through our ongoing
partnership with the Department of Premier and
Cabinet, we continued to support implementation of
the Food Relief to Food Resilience Strategy, and this
year saw the evolution of our Better Together
program. Developed and delivered in partnership with
Danae Giardina, this initiative has provided practical
workshops and resources that empower community
agencies and emergency food relief organisations to
build their capacity in nutrition, cooking, and meal
planning. 

We were thrilled to secure further funding for 12
months to continue and expand this vital work. The
program has become an inspiring model for
collaboration between government, the community
sector, and local food champions.
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FROM THE EXECUTIVE
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FROM THE EXECUTIVE
Eat Well Tasmania also auspiced the Food Secure
Tasmania Place-Based Pilot Projects, which
commenced this year. These three pilot initiatives will
explore practical, community-driven approaches to
reducing food insecurity — ensuring that every
Tasmanian has access to fresh, healthy, and affordable
food. 

Our participation in the National Food Systems
Network, led by Sustain Australia, has enabled us to
represent Tasmania in a national conversation about
building resilient, equitable food systems. At the same
time, we continue to collaborate closely with Stop
Food Waste Australia and the Department of Natural
Resources and Environment (NRE), contributing to
discussions on how Tasmania can lead the way in
reducing household food waste. 
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PROGRAM HIGHLIGHTS
What’s In Season 

Our flagship campaign What’s In Season (WIS)
continued to inspire Tasmanians to celebrate seasonal,
local food and connect with the people who grow,
cook, and share it. Over the past twelve months, the
campaign reached thousands through engaging digital
storytelling, chef-led videos, seasonal newsletters, and
our growing producer directory. 

This year, we focused heavily on community-driven
stories, capturing the abundance of Tasmanian
summer and autumn produce through interviews,
recipes, and photography. With a strong and loyal
following, our digital engagement remained excellent.
— maintaining a 5% engagement rate across our social
media channels, with Instagram surpassing Facebook
as our leading platform. 

Our seasonal newsletters now reach over 1,600
subscribersthousands of Tasmanians, and partnerships
with The Hobart Magazine, Harvest Market
Launceston, and Home Harvest have amplified our
campaign’s reach. Despite challenges around long-
term funding, we remain determined to secure the
future of What’s In Season beyond 2025, recognising
its central role in our mission. 
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PROGRAM HIGHLIGHTS
Too Good to Waste

Our Too Good to Waste (2G2W) campaign continues to
grow in influence as a practical and creative behaviour
change initiative. This year, we brought the campaign
to life through storytelling, education, and community
events designed to help Tasmanians make the most of
every ingredient. 

A true highlight was our Cooking with Purpose:
Community Feast at Inveresk, held in Launceston in
partnership with Big Picture School, UTAS, TUSA, and
Chef Luke Burgess. Students worked alongside
industry mentors to prepare a zero-waste feast for
200 guests — showcasing the power of youth
leadership, sustainability, and collaboration. 

Our Eat It All events continued to engage audiences
across the state, reinforcing practical strategies for
food waste reduction, meal planning, and mindful
cooking. We are grateful for the support of Healthy
Tasmania, the City of Hobart, and our creative
partners Luke Burgess and Pigeon Whole Bakers, who
continue to champion our message that food is simply
too good to waste. 
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PROGRAM HIGHLIGHTS
Plate with a Mate

The Plate with a Mate campaign has gone from
strength to strength, expanding its reach and
deepening its impact across the community. Designed
to encourage Tasmanians to connect through food and
conversation, the campaign has delivered dozens of
activations and partnerships statewide. 

This year, we hosted events with the Tasmanian Men’s
Shed Association, Huon Valley PCYC, Homebase
Clubhouse, and Loaves and Fishes Tasmania, among
others. Each event celebrated the power of food to
build connection and wellbeing — whether it was
sharing recipes, cooking demonstrations, or simply
sitting together for a meal. 

A special highlight was our Plate with a Mate
partnership with Homebase Clubhouse in Moonah,
where participants led cooking sessions inspired by
their cultural heritage. Through ongoing partnerships,
such as with TMSA, we are now exploring new creative
outputs — including a community recipe book
showcasing stories and recipes from Tasmanians
across generations. 



Our People

None of our achievements would be possible without
the dedication, creativity, and passion of our team. I
want to extend my heartfelt thanks to Carl Saunder,
our State Manager, and Libby McKay, our Program
Manager, whose leadership and commitment continue
to drive the organisation forward. 

We also acknowledge the contributions of Peta
Fletcher, who has supported Plate with a Mate, and
Jade Irvine, who has elevated our website and digital
content. Together, they form a dynamic and purpose-
driven team delivering outstanding outcomes for our
community. 

Our volunteer Board continues to provide strategic
leadership and stewardship. My sincere thanks go to
Finn Dorney, Thea Webb, Andrea Porte, Sammy
Stanton, and Alison Oakes for their insight,
governance, and dedication. 
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Growing Capcity and Collaboration

Eat Well Tasmania’s strength continues to lie in our
ability to act as a connector — bringing together
stakeholders from government, business, and the
community to amplify impact. This year, our presence
at Agfest 2025, alongside School Food Matters, Sprout
Tasmania, and Loaves and Fishes, was a major success.

Our interactive Tasmanian Food System Challenge
attracted hundreds of students and visitors, sparking
important conversations about where our food comes
from and how we can all play a role in building a
healthier, more resilient system. 
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Gratitude and Acknowledgement 

Eat Well Tasmania’s work is made possible through the
generous support of our funding partners, particularly
Public Health Services, the Department of Premier and
Cabinet, and Healthy Tasmania. We also extend our
thanks to Stornaway, Community Bank Huon Valley,
and all of our local partners and collaborators who
share our commitment to creating healthier
Tasmanians. 

Looking Ahead

As we move into the new financial year, our focus
remains on sustaining and growing our impact —
securing the future of What’s In Season, strengthening
the Better Together program, and expanding our
leadership role in building a resilient Tasmanian food
system. 

While challenges remain, particularly in funding
continuity, we are confident that with the continued
support of our partners and community, Eat Well
Tasmania will remain a catalyst for positive change —
connecting Tasmanians with food that nourishes,
sustains, and unites us all. 

Jamie McLaughlin 
Board President, Eat Well Tasmania 
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32%
growth in total
income year-on-year

$360K
in prepaid grant
funding received for
2025/26 programs

TREASURERS REPORT

Annual Financial Report 

I am pleased to present Eat Well Tasmania’s Annual
Financial Report for the year ended 30 June 2025. 
 
Our financial statements have been independently
audited by Wise Lord Fergusson (WLF), who have again
provided an unqualified audit report, confirming the
accounts present fairly and comply with the
accounting framework. 

Business Operations

During the 2024/25 financial year, Eat Well Tasmania
continued to deliver its core programs and a number
of new initiatives funded by the Department of Health,
Department of Premier and Cabinet (DPAC), and other
partners. The organisation also managed several
externally funded projects, including place-based
initiatives on behalf of Food Secure Tasmania.

Net Surplus for the Year 

Eat Well Tasmania achieved a net surplus of $114,086,
compared to $16,879 in 2023/24. This result reflects
increased income, including prepaid project funding
and one-off grant income, along with disciplined
expenditure management. 

Kate O’Shannessey, Board Treasurer



TREASURERS REPORT
Income 
Total income for 2024/25 was $571,439, an
increase of 32% from the previous year’s
$432,841.

Key movements: 
State Government Grants increased from
$393,831 to $469,514, supporting
continued delivery of Eat Well Tasmania’s
core activities and programs. 
Prepaid Grants included: 

$300,000 for Place-Based Pilot
Projects on behalf of Food Secure
Tasmania, and 
$60,000 for an additional year of the
Better Together Project. 

These programs will be delivered during the
2025/26 financial year. 

Other Income rose from $18,891 to $86,508,
which included: 

Interest income from term deposits, and 
A one-off grant of $75,000 for the
purchase of two organisational vehicles
to support operations. 

Expenditure 
Total expenditure for the year was $457,353,
up from $415,962 in 2023/24 — an increase of
10%, consistent with expanded project
delivery. 
 

Key variances include: 
Consultancy costs increased from $42,042
to $77,493, primarily aligned with the
Better Together Project and the
engagement of an external consultant to
support program design and delivery. 
Rent rose to $29,412, reflecting lease
payments covering 18 months (January
2024 to June 2025). Rent is expected to
reduce by approximately one-third in
future years as the lease transitions to a
standard annual basis. 
Travel increased from $2,000 to $8,095,
reflecting additional staffing travel both
intrastate and interstate, including
accommodation for the Agfest Field Days. 
Computer expenses rose from $1,850 to
$9,470, associated with hardware updates
and new mobile devices for staff.  This was
off-set by a reduction in Computer  
Wages and salaries decreased from
$155,992 to $142,110, due to staffing
transitions during the year. 
A long service leave provision of $9,302
was introduced, reflecting maturing staff
entitlements. 

 
Overall expenditure growth was proportionate
to income expansion and aligned with project
activity levels with all projects delivered inline
with project parameters. 
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TREASURERS REPORT 
Assets 
Total assets at 30 June 2025 were $801,390, up from
$538,705 in 2024. 

 
Key movements: 

Cash and bank balances rose to $457,198,
reflecting prepaid grants received late in the year. 
Term deposits decreased to $270,171, as some
investments matured and were used for
operational needs. 
Plant and equipment increased to $70,379, largely
due to the purchase of two operational vehicles,
which will serve as ongoing assets for the
organisation. 

Liabilities 
Total liabilities increased from $423,297 to $571,896,
primarily due to an increase in prepaid (unexpended)
grants from $371,682 to $464,826. These represent
program funds received in advance for delivery in the
2025/26 financial year. 
 
 

Equity 
Equity increased from $115,408 to $229,494, driven by
the strong operating surplus.  

Cash Flow 
Eat Well Tasmania recorded a positive net cash flow of
$283,357, reversing the previous year’s outflow (–
$589,260). This improvement reflects the timing of
grant receipts, controlled expenditure, and improved
cash management. 
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Summary 
Eat Well Tasmania remains in a strong and sustainable financial position, with solid

reserves, positive cash flow, and healthy equity growth. The results demonstrate the

organisation’s ability to meet its financial obligations and deliver on program
commitments. 

If there are no further questions, I recommend, on behalf of the Board, that the meeting

accept the Directors Report and the Audited Financial Statements as presented. 
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TREASURERS REPORT

Kate O’Shannessey 
Board Treasurer, Eat Well Tasmania 
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