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Business briefs
Glory for Gloria Jean’s
A KEY player in the success of Gloria
Jean’s coffee chain has won an
international retail award.

Executive chairman Nabi Saleh took
out the
retail
leadership
award at
the Asia
Retail
Congress.

The
award is
based on
votes from
senior
people in
Asian
retailing.

It seeks to acknowledge the
achievements, performance,
credibility, integrity and values of
business people.

Sydney-based Mr Saleh said he felt
honoured to receive the award.

‘‘Being recognised by our esteemed
peers as a retail leader is very
humbling and testament to the hard
work of our dedicated team,’’ he said.

‘‘Our growth throughout Asia has
been an exciting journey and we plan to
build on the momentum of the last two
years.’’

Grants up for grabs
GRANTS up to $30,000 are available
for small businesses and community
organisations operating in the City of
Melbourne.

The council runs a range of
programs encouraging businesses in
the central business area.

Lord Mayor Robert Doyle said
businesses and organisations had
until March 12 to apply for grants.

‘‘We are interested in supporting
small businesses that demonstrate
innovation and creativity, that diversify
our business landscape and
contribute to Melbourne’s thriving and
competitive commercial
environment,’’ Cr Doyle said.
□ Net link: www.melbourne.vic.gov.au/
grantsandsponsorship

Breakfast with Aussie John
AUSSIE Home Loans founder John
Symond will be the guest speaker at a
Bayside Business Network breakfast
on March 2. The venue is the
International of Brighton and the cost,
depending on whether you are a
member, ranges from $41 to $48.
□ Net link: www.baysidebusiness.com.au

Info in foreign tongues
VIETNAMESE-speaking small business
owners and managers can now get
information about the new Fair Work
Act in their native language.

Among other languages the Act is
available in Arabic, Cantonese,
Mandarin, Italian and Greek.
□ Net link: www.fairworkforsmallbusiness.com.au

Councils proud Aussies
MORNINGTON Peninsula and Horsham
councils have jumped on the
Australian Made, Australian Grown
bandwagon.

By signing up with the non-profit
organisation, they pledge to support
and promote Australian businesses
and producers.
□ Net link: www.australianmade.com.au
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Baby boomer bosses could miss sale window

Left on the shelf
Claire Heaney ‘BABY BOOMERS, MANY OF

WHOM HAVE HELD OFF SELLING,
SHOULD REVIEW THEIR
SUCCESSION ISSUES CAREFULLY
AND PLAN AHEAD . . .’

− David Bird

THE large number of small
businesses languishing on the
market has dragged down the
overall value of private busi-
nesses for sale.

Figures for the December quarter
show that, while confidence was up,
values remained low.

‘‘Average business values were
being dragged down by the signifi-
cant number of small businesses on
the market at very low prices,’’
BizExchange chairman David Bird
said.

He said there were various reasons
that owners of medium-sized busi-
nesses appeared to be putting off
entering the market.

‘‘Conflicting forces in operation
recently suggest that markets going
forward will be choppy, but values
will generally be stable around
current levels,’’ he said.

Mr Bird said baby boomers, who

had been hard hit by the downturn,
needed to have a good look at where
their business was at and prepare it
for sale.

He said these boomers, aged up to
their mid-60s, had been putting off
retirement because their superannu-
ation had taken a hit and the value of
their businesses had dropped.

‘‘Baby boomers, many of whom
have held off selling, should review
their succession issues carefully and
plan ahead if they are to optimise
their realisation price, given the likely
increase in supply of established
businesses coming to market in the
next few years,’’ he said.

However, Mr Bird believed there
could be ‘‘waves’’ of opportunities for
business sellers, but to take advan-
tage of the opportunities they needed

to have their business ready for sale.
He said cafes and smaller retailers

had taken a fairly hard hit during the
downturn.

Based on the trends from the
figures gathered by BizExchange, he
did not expect prices to go up much.

Mr Bird also pointed out that
younger potential buyers would be
struggling to secure finance in the
latest climate.

He said a lot of baby boomers were
‘‘just cruising along’’, hoping to
offload their businesses.

Many of these proprietors had run
out of steam and their businesses had
a lot of potential to grow under a new
owner.

On the rise: Glen Ueckerman doesn’t mind being an early riser. Picture: DARRYL GREGORY

Taking
his own
sweet
time

Claire Heaney

‘WE WOULD LIKE TO BE ABLE
TO HAVE A RANGE THAT FITS
INTO OUR GLUTEN FREE,
READY-TO-EAT FORMAT’

− Glen Ueckerman

AFTER working as a chef for 15
years, Glen Ueckerman was looking
for a change.

Returning from London, he did
not want to start his own
restaurant, but was keen to keep
doing something in the hospitality
industry.

‘‘I had always had in the back of
my mind the idea of manufacturing
some sort of food product,’’ he said.

With his photographer wife,
Monique, he was tossing around
ideas for a business.

They wanted to do something that
would enable them to better bal-
ance their work and the children
they planned to have.

They came across a nougat prod-
uct and decided they could do it
much better.

‘‘I thought this is a good idea, I
would not mind having a go at this,’’
he said.

He admits they did little market
research, acting on intuition.

‘‘I just thought I could do a
product that was a bit better level
than what I saw,’’ he said.

He developed a recipe that hap-
pened to be gluten free and dairy
free, which turned out to be good
marketing points for the product.

One disadvantage of their product
is that it is not shelf stable.

‘‘We did not want to change the
recipe to make it more commer-
cial,’’ he said.

It means it needs to be kept
refrigerated, which limits the
options for stockists.

But, he said, they were not pre-
pared to compromise on the sweet,
nutty texture.

Later, he saw a machine that was
producing a burger-type product.

Mr Ueckerman said he thought
the machine could be used to pro-
duce falafels.

‘‘We developed something we
thought would work with the
machine,’’ he said.

The idea was for the falafel to be
appetising, not too overpowering
and not too bland.

‘‘We wanted to meet the middle of
the market.’’

Mr Ueckerman said through their
farmers’ market contacts they were
able to source fresh local ingredi-
ents such as chickpeas, honey, eggs
and parsley.

Along the way, the couple coined
the name Larderfresh for what they
hope will be a growing range of good
quality food products.

He said the falafel was a gluten
and dairy free and vegetarian option
which meant it was attractive to
retail, food service and farmers
market customers.

With plans for more products, he
said they did not feel the need to
develop a business plan when they
launched Larderfresh.

He said two bean-based product
lines would be added in coming
weeks.

‘‘We would like to be able to have
a range that fits into our gluten free,
ready-to-eat format.’’

Mr Ueckerman said that his close
ties with distributors had unlocked
markets for the products.

The couple employ casuals to help
in the processing side of the business.

In addition to word-of-mouth
advertising, the couple have just re-
launched their website this week,
complete with recipe suggestions.
□ Net links: www.larderfresh.com.au
www.vicfarmersmarkets.org.au


