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I would like to preface this by 
saying, this is solely my opinion and 
not those of the CIAA management 
or staff.

The thorny issue of the Dublin 
cattle selling facility has again reared 
its ugly head.

This has been a topic of 
conversation for several years, the 
difference in comparative numbers 
of cattle being sold at Dublin versus 
Mount Compass is widening weekly 
since the beginning of 2017 and for 
no obvious reason.

I don't have any personal axe to 
grind on this subject but I cannot 
for the life of me understand why 
so many cattle producers and their 
agents prefer to sell at a venue so 
far removed from the source of the 
stock.

Sure, producers from the Adelaide 
Hills, Fleurieu, Mallee, Kangaroo 
Island and Upper South-east have a 

vested interest in freight costs to sell 
at Mount Compass, but what of the 
northern and west coast producers 
who drive past the gate of Dublin to 
sell in the south?

The first argument put forward 
by proponents of the Mount 
Compass argument is that there 
is more competition there, that is 
a reasonable position to take. The 
competition at Mount Compass is led 
by TFI, Teys Bros and Midfield Meat 
with Austral, Holco and a myriad of 
smaller operators adding spice to the 
mix, at Dublin the representation is 
not dissimilar, TFI, Midfield, Princess 
Royal, Austral et al vie for the cattle 
and from a general point of view 
prices at both venues vary only very 
marginally.

The other item thrown into the mix 
on a regular basis is the cost of selling 
cattle at Dublin. For the record, yard 
fees for cattle a Dublin are $6.80/
head versus $6.00/head at Mount 
Compass, there are extra charges at 
Dublin that include a weighing fee 
starting at $3.50.

No doubt Dublin is dearer, 
however in comparison to the other 
costs associated with selling cattle it 
is verging on insignificant. 

If you consider the pros and cons 
of cattle handling facilities and the 
selling arrangements, well there is 
little comparison. I personally like the 
idea of ring selling, the auctioneer's 
rostrum and the ring are evocative 
of another era, there's a certain 
romance at having a ring full of cattle 
milling around while the auctioneer 
plies his trade.

However the pen selling method 
at Dublin allows a far better preview 
of the yarding and the order of the 
sale is strictly determined.

As I said earlier, I'm not in the 
business of favouring one venue over 
another, that said, it is verging on 
tragic the under use of the first rate 
facility at Dublin.

When the Dublin saleyards were 
first opened they were hailed as 
the saviour of the cattle industry 
for northern producers, how soon 
people forget!

By MICHAEL LAMONT

An asset under-utilised!

Up and down, it's that 
time of year!
Pg. 3

What's the future of 
the TPP?
Pg. 4-5
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Top: Eastern Young Cattle Indicator graph
Bottom: Northern Trade Lamb Index graph
Both graphs indicate cents per kilogram carcase weight

All graphs and information courtesy 
of Meat & Livestock Australia’s 
National Livestock Reporting Service.
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It’s a joke, Joyce!
In the year 2017 the Lord came unto Noah, who was now living in Australia and 
said: "Once again, the earth has become wicked and over-populated, and I see 

the end of all flesh before me."
"Build another Ark and save 2 of every living thing along with a few good 

humans." He gave Noah the blueprints, saying: "You have 6 months to build 
the Ark before I will start the unending rain for 40 days and 40 nights."

Six months later, the Lord looked down and saw Noah weeping in his yard - but 
no Ark."Noah!" He roared, "I'm about to start the rain! Where is the Ark?"

"Forgive me, Lord," begged Noah, "but things have changed."
I needed a Building Permit."

"I've been arguing with the Boat Inspector About the need for a sprinkler 
system." "My neighbours claim that I've violated the Neighbourhood By-Laws 
by building the Ark in my back garden and exceeding the height limitations.

We had to go to the Local Planning Committee for a decision."
"Then the Local Council and the Electricity Company demanded a shed load 

of money for the future costs of moving power lines and other overhead 
obstructions, to clear the passage for the Ark's move to the sea.

I told them that the sea would be coming to us, but they would hear nothing 
of it.""Getting the wood was another problem. There's a ban on cutting local 

trees in order to save the Greater Spotted Barn Owl."
"I tried to convince the environmentalists that I needed the wood to save the 

owls - but no go!" "When I started gathering the animals the RSPCA took me to 
court. They insisted that I was confining wild animals against their will.

They argued the accommodations were too restrictive, and it was cruel and 
inhumane to put so many animals in a confined space."

"Then the Environmental Protection Agency ruled that I couldn't build the 
Ark until they'd conducted an environmental impact study on your proposed 

flood." "I'm still trying to resolve a complaint with the Human Rights 
Commission on how many minorities I'm supposed to hire for my building 

crew." "Immigration are checking the visa status of most of the people who 
want to work." "The trades unions say I can't use my sons.

They insist I have to hire only Union workers with ark-building experience."
"To make matters worse, the ATO seized all my assets, claiming I'm trying to 

leave the country illegally with endangered species."
"So, forgive me, Lord, but it would take at least 10 years for me to finish this 

Ark."
Suddenly the skies cleared, the sun began to shine, and a rainbow stretched 

across the sky.
Noah looked up in wonder and asked, "You mean you're not going to destroy 

the world?"
"No," said the Lord.

" The Government beat me to it!" 

letters to the editorletters to the editor
Dear Editor,

I have had the opportunity to read 
your publication and I'm forced to 

write and point out a few facts that you 
and your contributing writers tend to 
overlook.

My husband Ted and I are recently 
retired, although we are mostly self-
funded and reasonably well off, we 
are struggling to afford the pleasure of 
eating meat as often as we would like.

We are aware of the need for 
farmers to make an adequate living, 
however the price of beef and lamb at 
the butcher shop has risen that much 
that a piece of rump steak is now a 

delicacy.
We don't want to be seen as a 

whinger, but it seems that export 
demand and lack of numbers is driving 
demand. This is all very well for farmers, 
but what about the ordinary Australians 
who over many years have contributed 
their tax dollars for drought relief, flood 
relief and a raft of schemes to prop 
up ailing rural industries only to find 
that now they can't afford to buy the 
products after willingly helping through 
their bad times.

I'm not a socialist and I can 
understand the sense in free trade, 
unfortunately we can't eat our own 
steak or lamb chops despite the 

assistance provided to these industries 
over many years.

Maybe it's time the rural industry 
lived by the same rules as most other 
industries, if they can't survive under 
adverse conditions allow them to fail 
and be replaced by operators that can. 
Survival of the fittest should be the 
order of the day, at least that way we 
might save a few tax payer's dollars 
even if we can't afford a chop!

Yours faithfully,
Ted & Dorothy Lamikins
Unley Park

http://www.mla.com.au/Home
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Adelaide 7 Day Weather Forecast

Information courtesy of weather.com 

MON
Feb 20

Mostly Sunny
24/14

TUE
Feb 14

WED
Feb 15

THU
Feb 16

Sunny
26/18

Mostly Sunny
29/17

Partly Cloudy
25/14

FRI
Feb 17

Partly Cloudy
22/14

SAT
Feb 18

Partly Cloudy
19/12

SUN
Feb 19

Mostly Cloudy
21/13

JW Smart
Woolbuyers Pty Ltd

WILL BUY ALL TYPES
Flexible Hours.

0417 878 486
jwsmart@bigpond.com

Know a great 
joke?

Send your jokes in to 
theindependent@ciaa.com.au
to be featured in an upcoming 

issue!

If you're a lamb producer/feeder 
this is the time of year that will 

really test your sense of humour.
A fortnight ago crossbred lambs 

sold to $232 and Merinos to 
$194/head, both of these were in 
the CIAA sale, as Peter Pinkerton 
(CIAA auctioneer) will happily 
testify. Last week we saw the 
inevitable correction.

Despite lambs being cheaper, 
there was no catastrophic 
event. Prices were still more 
than acceptable, these have been 
reflected in escalating on-hooks 
prices and attending grumblings from 
the buyers.

There appears to be no compelling 
reason to suspect that there will be 
any severe downward movements 
in lamb prices in the foreseeable 
future, the only proviso being that 
some processors are already talking 
of reducing slaughter days. This will, 
without doubt dampen the ardour 

of buyers and if the lamb numbers 
are in the country could very well 
steer prices back to the sub $6.00/kg 
carcase weight mark.

Mutton supplies remain tight, 
apart from the cull ewes that failed 
the pregnancy scan I can't see where 
any supplementary numbers can 
come from.

The cattle price stampede 
continues unabated, it is nearly 
inconceivable the prices being paid, 

particularly for store condition, 
lightweight cattle.

Trade buyers seemed resigned 
to the fact that cattle with the 
required condition are still scarce 
and to buy them requires a bit of 
fortitude and a full wallet.

Who knows what will happen 
when numbers really start to 

evaporate when the cold months of 
winter set in?

Up and down, it's that time of  year!

By MICHAEL LAMONT

"Despite lambs being 
cheaper, there was no 

catastrophic event"

http://www.ciaa.com.au
http://weather.com
mailto:jwsmart%40bigpond.com?subject=
mailto:theindependent%40ciaa.com.au?subject=Joke
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What's the future of  the TPP?
With the new US President Donald Trump 

taking office, the future of the Trans-Pacific 
Partnership (TPP) Agreement has received widespread 
attention. In this Q&A, MLA’s International Markets 
General Manager, Michael Finucan, takes a look at the 
future of the Agreement and the potential implications 
for the Australian red meat industry.

What is the TPP?
The TPP is a multi-lateral free trade agreement 

between Australia and 11 other countries (Brunei, 
Canada, Chile, Japan, Malaysia, Mexico, Peru, New 
Zealand, Singapore, the United States and Vietnam).

It is a regional free trade agreement of unprecedented 
scope and ambition with great potential to drive job-
creating growth across the Australian economy. TPP 
outcomes include new market access opportunities for 
Australian exporters, including the red meat industry, 
as well as investors, that are additional to Australia’s 
existing free trade agreements.

The TPP is designed to establish a more seamless 
trade and investment environment across 12 countries 
by setting commonly agreed rules and promoting 
transparency of laws and regulations. It will also provide 
greater certainty for businesses, reduce costs and red 
tape and facilitate participation in regional supply chains.

The TPP is designed to address contemporary trade 
challenges in ways that have not previously been 
addressed in Australian FTAs, such as commitments 
on state-owned enterprises, which will promote 
competition, trade and investment and enable Australian 
exporters to compete on a more level playing field.

What are the potential benefits identified for 
the red meat industry from such a deal?

The TPP market access outcomes build on existing 
access Australia has with its FTA partners of Japan, the 
US, Chile, New Zealand, Malaysia, Singapore, Brunei and 
Vietnam. 

The TPP also creates valuable new market access 
opportunities for Australian exporters in the three 
TPP parties which Australia does not have an FTA, 
namely, Canada, Mexico and Peru.  Australia supports 
the expansion of the TPP over time to include other 
economies in the Asia-Pacific.

Given our industry exports the majority of our 
product to international markets, any agreement would 
have improved market access, lowered import costs 

and reduced red tape.  There are some specific benefits 
identified under the current negotiations for both the 
beef and sheepmeat sectors under the TPP, including:

• significant reductions and elimination of tariffs on beef 
and beef products into Japan, building on the Japan-
Australia Economic Partnership Agreement (JAEPA)
• elimination of tariffs on beef and beef products into 
Mexico and Canada over 10 years
• elimination of all Peruvian beef tariffs (currently 17%) 
within 10 years of entry into force of the TPP
• tariffs on exports to Mexico will be eliminated within 
eight years of.  Australian sheep meat exports to Mexico 
were valued at $20 million in 2015-16
• tariffs on sheepmeat exports to all other TPP countries 
will be eliminated upon entry into force of the TPP. 

What is the current situation?
The agreement has been reviewed by the Joint 

Standing Committee on Treaties (JSCOT), with its report 
tabled in Parliament on 30 November 2016 that included 
a number of recommendations, including that Australia 
take binding treaty action to ratify the TPP.  This followed 
negotiations on the deal formally concluding between 
the parties on 15 October 2015.

However, since his inauguration, US President Donald 
Trump has withdrawn the US from the TPP.  This has 
led to questions about the future of the TPP, given the 
significance of the US in any deal.

In response, the Australian Government has signalled 
that it is still keen to pursue a possible deal covering 11 
remaining countries, with the option of the US returning 
in the future.

Given the official announcement by the US 
President what are the implications for the 
TPP and what are the implications for the 

Australian red meat industry?
The Australian Government has signalled that it is 

committed to pursuing the deal without the involvement 
of the US. 

How any new deal would look or be structured is 
unknown, but the Government has signalled that it will 
attempt to pursue an agreement between the remaining 
11 countries.

The current TPP allows for other members to join in 
the future, with the Australian Government saying that 
they would keep their options open to the involvement 

http://www.ciaa.com.au
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of other countries in the region.

There are also a number of bilateral trade agreements 
and regional agreements on the table at the moment.  
For the Australian red meat industry, priorities for trade 
negotiations include: 

• Regional Comprehensive Economic Partnership (RCEP)
• Australia-Indonesia Closer Economic Partnership 
Agreement
• Australia-GCC Free Trade Agreement
• Australia-India Comprehensive Economic Cooperation 
Agreement
• Australia-European Union Free Trade Agreement
• Brexit /UK FTA.

The TPP and other international trade and market 
access developments for the Australian red meat 
industry will be central to discussions at MLA’s Global 
Markets Forum in March in Melbourne and Brisbane.  For 
information or to register visit https://www.mla.com.au/
news-and-events/industry-news/red-meat-outlook-on-
2017-global-markets-forum-agenda/.

CEDRIC DAGRATTLER
PURE AND UNADULTERATED 

(AS USUAL)

Welcome to 2017 folks, things at Woop Woop 
haven’t changed much since last year but they 

have elsewhere.

Donald Trump, you have to give it to this egomaniac, 
give him a dose of Epsom salts at least.

Auntie Eileen reckons he’s better than Bob Hawke,  
give you anything you want as long as you have a large 
red neck.

We’ve seen him on the telly signing this and that 
and giving the pen away, look at the scribble and there 
wouldn’t be much ink left anyway, what a loser.

Old Mate Malcolm Prime Minister as usual doesn’t 
want to upset anyone and goes with the flow or is that 
with the flush.

Meanwhile Bill “The Dill” Short arse, reals off a 
plethora of left wing bulldust and generally aggravates 
everyrone.

As Uncle Dig always says, “the poop rises to the top 
when the septic tank is full”.

Anyway, I was pondering all the good advice from the 
sage stock agents about lamb prices prior to Christmas 
and the doom and gloom offered by the venerable trade 
buyer’s  -  well guess what, my little cousin from Bombala 

had it right and prices have spiralled.

Now cuz is a tad lazy, but he can see an opportunity 
and the little bugger has been flogging lambs hell west 
and crooked for weeks.

I Love this life, you never know who is going to screw 
you first.

Bank’s are always a good option.

I also noticed heading to Australia Day our old mates 
the Supermarkets discounting lamb under the cost of 
procurement, how much are we paying for laundry 
detergent  or odour eaters?

Anyway I was catching a few yabbies with my old mate 
Davo just downstream of Lake Bonney and sinking the 
odd coldie when Davo reminded me it wasn’t that long 
ago that Merino lambs struggled to make $50 -  Not that 
long ago at all – amazing stuff

Got to go, Auntie Beryl has made a fantastic Pavlova.

Oh, by the way, I bought a scrubber yearling gelding 
called “Leppo” got some jodphurs and am organising the 
first all out Polo event at Nettle Flat in October – get yer 
Ralph Lauren shirt out and you might even meet that 
weasel  Littlejohn and his mate Dusswell.

Article courtesy of Meat & 
Livestock Australia

http://www.ciaa.com.au
https://www.mla.com.au/news-and-events/industry-news/red-meat-outlook-on-2017-global-markets-forum-a
https://www.mla.com.au/news-and-events/industry-news/red-meat-outlook-on-2017-global-markets-forum-a
https://www.mla.com.au/news-and-events/industry-news/red-meat-outlook-on-2017-global-markets-forum-a
http://www.mla.com.au/Home
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Braised Beef
Ingredients
- 400g oyster blade steak, cut into 4 large

pieces
- 3 tablespoons olive oil
- 1 small-medium brown onion (125g),

thinly sliced
- 1 sprig fresh rosemary
- 2 cloves garlic, smashed, peeled
- 1 tablespoon Balsamic Vinegar
- 1 cup Beef Stock
- 2 cups water
- 1 bunch coloured carrots, scrubbed,

halved lengthwise
- 1 teaspoon fresh flat-leaf parsley, finely

chopped

Recipe from www.taste.com

Method
Step 1
To prepare the braised beef: Position the rack in the centre of the oven 
and preheat the oven to 150C (130C fan). Season the beef with salt and 
pepper. Heat a heavy medium casserole pot or Dutch oven over medium-
high heat. Add 2 tablespoons of the oil, then add the beef and cook, 
turning as needed, for about 10 minutes, or until the beef is brown on all 
sides. Remove the beef from the pot and pour off all but 1 tablespoon of 
the oil.
Step 2
Add the onion, rosemary, and garlic to the pot and cook, stirring to scrape 
up the brown bits on the bottom of the pot, for about 8 minutes, or until 
the onion is golden. Reduce the heat to medium, add the vinegar and 
then the stock, stirring to scrape up any remaining brown bits. Return 
the beef to the pot and the water to just cover the meat. Cover the pot 
and transfer it to the oven. Braise for about 2 hours, or until the meat is 
almost tender. Transfer the pot the stove top, carefully remove the lid. 
Increase the oven temperature to 260C (240C fan).
Step 3
Simmer the beef mixture, uncovered, over medium heat for about 30 
minutes, or until the beef is tender and the sauce has reduced to about 
one quarter of its original volume. Remove the rosemary stems. Season 
well with salt and pepper.
Step 4
Meanwhile, to roast the vegetables: On a heavy large baking tray, toss 
the carrots with the remaining 1 tablespoon oil and season with salt and 
pepper. Arrange in an even layer over the baking tray and roast for about 
10-12 minutes, or until crisp-tender. Toss the carrots with the parsley. 
Serve the carrots alongside the braised beef and braising liquid.

Want to advertise in the 
independent?

Advertise in the Independent - a publication reaching CIAA's 
estimated 12,000 clients.

Available online at ciaa.com.au and via hardcopy, you're sure to get 
the word out there!

For all enquiries, please email theindependent@ciaa.com.au

http://www.ciaa.com.au
http://www.taste.com
http://ciaa.com.au
mailto:theindependent%40ciaa.com.au?subject=Advertising
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RIPPIN’ RESULTS
SP Blieschke

Melrose
4 heifers to $3.54/kg averaged $924.83 at the 

South Australian Livestock Exchange, 
Dublin 6/2/17

 

AJ & GM Hall
Loxton

18 steers to $3.61/kg averaged $1,552.14 at the 
Southern Livestock Exchange

Mt Compass 1/2/17

DG & PE Avery & Sons
Alford

30 white suffolk cross lambs made $232 per 
head at the South Australian Livestock Exchange, 

Dublin 31/1/17

AG & P Greig
Crystal Brook

83 merino lambs made $194 per head at the 
South Australian Livestock Exchange, 

Dublin 31/1/17

Pinga Props
Waitpinga

58 ewes made $124 per head at the South 
Australian Livestock Exchange, 

Dublin 7/2/17

IH McDonald Noms Pty Ltd
Roseworthy

5 cows to $2.34/kg averaged $1,075.18at the 
South Australian Livestock Exchange, 

Dublin 6/2/17
 

RA & MR Bungay
Woodside

9 steers to $3.73/kg averaged $1,006.59 at the 
Southern Livestock Exchange, 

Mt Compass 8/2/17

RE & GS Schutz
Karoonda

64 crossbred lambs made $224 per head at the 
South Australian Livestock Exchange, 

Dublin 31/1/17

WR Laing
Cleve

80 merino hoggets made $136 per head at the 
South Australian Livestock Exchange, 

Dublin 31/1/17

AH, LJ & AT Williams
Everard Central

18 rams made $144 per head at the South 
Australian Livestock Exchange,

 Dublin 7/2/17

Lamont Livestock Michael Lamont
0428 127 478

Richard Jones
0448 071 505

Jones Livestock 
Services

Jeff Emms
0408 803 427

Jeff Emms
0408 803 427

Wardle Co
(08) 86 362 351

Garry Willson
0428 845 889

Willson Livestock

SAL North West
(08) 86 272 788

SAL North West
(08) 86 272 788

Callery Livestock
(08) 85 523 744

Platinum Livestock
(08) 81 305 000

http://www.ciaa.com.au
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CIAA
94 Old Port Wakefield Rd
TWO WELLS  SA  5501
Ph: (08) 85 203 131
Fax: (08) 85 203 121

Administration
Kylie Kemp: 0409 304 186
Marnie Burt: 0419 828 511
Livestock Manager
Tex O’Brien: 0418 835 156
Auctioneers
Jeff Emms Daniel Griffiths
Peter Pinkerton Ben Dohnt
Craig Barbary

www.ciaa.com.au
www.facebook.com/ciaalivestock

BURRA
Andrew Butler
0407 399 772
GP Livestock

ONE TREE HILL
Graham Phillips
0408 802 280

GUMERACHA
Jeff Emms

0408 803 427
KW Livestock

SPALDING
Keith Pluckrose
0428 452 199

BALAKLAVA 
Peter Butterfield

0417 884 877

PARNDANA 
Terry May

0438 451 981
Nathan Trethewey

0427 395 571

Keilem

ALL AREAS 
Tom Wardle

0418 810 363
Craig Reschke
0408 853 541
Trevor Cleland
0407 601 074

Tony Clark
0427 363 161
Julian Burke

0458 542 615
Peter Wardle
0458 484 422

EYRE PENINSULA
Richard Hill

0427 272 311
Ben Dickenson
0437 967 643
Henry Zwar

0427 797 455
Scott Masters
0458 517 883

Willson Livestock

KADINA
Garry Willson
0428 845 889

Mark Carter & Co

ARDROSSAN
Mark Carter

0418 825 673
Luke Carter

0429 679 033

ALL AREAS
Jonathan Spence

0427 084 951
Rodney Dix

0429 818 490
David Cox

0439 847 781
Kym Lovelock
0407 711 337
Daniel Doecke
0458 748 262
Mark O’Leary
0429 814 998
Luke Schreiber
0429 817 274
Joe Scammell
0429 112 664

Daniel Griffiths
0437 486 771

Darren McEvoy
0427 655 719

YANKALILLA 
Greg Weber-Smith

0419 867 801
John Rye

0407 547 205

KIMBA
Bronte Kenchington

0457 740 220
Colin McFarlane

0457 736 285
Bradley Hier

0457 737 864
Warren Brown
0457 736 544

Nathan Johnson
0457 735 449

ALL AREAS
Wayne Hall

0477 064 407
Craig Barbary
0428 817 811
Toby Cousins
0429 068 964

Ben Dohnt
0437 856 327
Adam Bradley
0428 838 285

Simon Rosenzweig
0427 887 705

Matthew Pawley
0458 423 513

STRATHALBYN
Tim Callery

0408 366 185
Malcolm Collett
0408 826 543

NARACOORTE
Laryn Gogel

0459 620 904
Darryl Napper
0429 640 234

Jones Livestock 
Services
MALLALA

Richard Jones
0448 071 505

WUDINNA 
Brian Durdin
0428 272 922

Warren Beattie
0428 899 004

Geoff Williams 
Livestock & Rural
FLINDERS RANGES

Geoff Williams
0407 797 357

The Phantom
NO GOOD DEED GOES 

UNREWARDED!
This old homily isn't anywhere close 

to being true. Michael Lamont seems 
to have gotten a job on the rails as the 
cattle prodder for CIAA at Dublin, this is 
not a difficult job for most.

At Monday's cattle sale, Lamont had 
a bit of difficulty telling in which order 
the cattle were being sold, this shouldn't 
have been a problem seeing they have 
been selling that way for some many 
years.

Then, to add to the incompetence 
a cow was offered and several buyers 
asked for her to be moved around the 
pen to see how she walked.

You would think that a few prods 

from an aluminium pipe would move the 
placid bovine but no, the ministrations 
from the less than energetic stick man 
failed to get any movement.

After plenty of encouragement and 
insult from the gallery the beast in 
question decided to move and Michael 
was more than a bit red faced from 
exertion and embarrassment.

The worst part was that the cow 
moved after a suggestion that  Michael 
give the very fat cow his phone number 
because that would cause any female to 
walk away!

PINK TRULY IS RED AND BLACK
Those that frequent Dublin saleyards 

early on Tuesday mornings will be aware 
of CIAA auctioneer, Peter Pinkerton.

It's no secret that "Pink" loves the 
Essendon footy club, he was relatively 
quiet last year due to the doping scandal 
and player ban but this year he is a new 
man and that new man is on a mission 
to inform all and sundry about the 
Bombers.

"Pink's" I-phone must be permanently 
tuned into the Essendon web site, player 
injuries, draft picks, player history and 
the current form are easy pickings for 
the man.

We don't know how long until the 
start of the season but I'd wager that 
"Pinky" knows when the Bomber's first 
game is. 

Oh, I'm pretty sure he'll be able to tell 
you when their first pre-season game is 
too!  

http://www.ciaa.com.au
http://www.facebook.com/ciaalivestock

