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Lambs, hoggets maybe?
The annual lamb/hogget dog 

fight has been well under 
way in recent months and tensions 
between agents and buyers came 
to a head last week when several 
consignments of supposed lambs 
were found to have significant 
numbers of hoggets amongst them.

I am not an apologist for the 
Meat Industry, however I believe 
that if processors are willing to pay 
$200/head and more for prime 
heavyweight lambs they are entitled 
to call the shots.

It has been the custom for many 
years that after the beginning of 
March, all lambs consigned for 
sale should be mouthed and the 
statement “Mouthed as lambs dd/
mm/yy” should be prominently 
shown on the vendor’s National 
Vendor Declaration, which is of 
course, a legally binding document.

Many market pundits maintain 

that the problem has increased 
due to some premature publicity 
surrounding the definition of what 
constitutes a hogget. Nothing has 
changed and any sheep that have 
anything apart from milk teeth will 
be regarded as a hogget, end of 
story.

The vendors that try to circumvent 
the system may feel that the ends 
justify the risks, unfortunately 
major processors have now taken 
to mouthing lambs on the chain 
and with the ease of traceability 
downgrading any that were 
described as lambs and slaughter 
as hoggets. Needless to say, the 
downgrade in price is significant and 
will inevitably upset any vendor.

Nobody is denying the fact that 
at this time of year the dentition 
of a lamb can change virtually 
overnight. This doesn’t excuse those 
vendors who either don’t mouth 

their sale stock diligently, or worse, 
deliberately leave them in in the vain 
hope that they won’t be discovered.

Trade buyers have an uncanny 
knack of identifying hoggets in a 
pen of lambs, a few saleyard wags 
reckon that Midfield Meat buyer and 
principal, Colin McKenna can spot 
a hogget in a pen of lambs from a 
100 metres distance. This may be an 
exaggeration, but seldom do any get 
past his critical eye.

So, the moral of the story is, if 
you want to be rewarded for your 
lambs it’s all in the presentation and 
a major part of the presentation is 
selling lambs as lambs and let the 
hoggets sell for market value. Which, 
by the way is not too shabby either!    

Lifeline Survey
Pages 4-5
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Adelaide 7 Day Weather Forecast

Information courtesy of weather.com 

MON
Aug 13

Partly Cloudy
15/8

TUE
Aug 7

WED
Aug 8

THU
Aug 9

Showers
13/10

Showers
15/8

Mostly Sunny
19/13

FRI
Aug 10

Showers
19/8

SAT
Aug 11

Rain
12/7

SUN
Aug 12

Partly Cloudy
14/9
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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!
"Are you two twins?"

"No, why do you ask?"
"Because mommy dressed you both in the 

same clothes."
"OK that’s enough, your driver’s license 

please."

“Mom, don't get alarmed, but I’m at the 
hospital.”

“Son, please. You’ve been a surgeon there 
for 8 years now. Can we start our phone calls 

differently?”

I went through an expensive and painful 
procedure yesterday, having had my spine 

and both testicles removed. Still, some of the 
wedding presents were fantastic.

Know a great joke?
Send your jokes in to 

theindependent@ciaa.com.au
to be featured in an upcoming issue!

There are no prizes to anybody 
who predicted the easing 

cattle prices over the last couple 
of months. Stevie Wonder and Ray 
Charles could have both seen that 
the prevailing dry conditions would 
scuttle any attempts by producers 
to sell off light weight and poor 
conditioned cattle at anywhere near 
the prices attained in 2017.

During the Autumn prices hung in 
there pretty well, large numbers of 
weaners out of the Flinders Ranges 
and Upper North were offered 
and found homes with feeders at 
reasonable prices, unfortunately as 
time marched along and the price 

for hay and grain escalated the 
numbers overwhelmed the capacity 
for feeders to pay.

At the moment, the price 
differential between finished cattle 
and store cattle is big and getting 
bigger. Well bred, lightweight, store 
steers and heifers are now selling 
from $1.00/kg to $2.00/kg with the 
odd pen breaking the mould and 
returning $2.30 to $2.40c. On the 
other hand, grain finished lightweight 
steers and heifers to trade buyers are 
returning diligent feeders $2.70 to 
$3.10c.

Despite a bit of local rain in the 
agricultural areas of South Australia 

the situation looks as though it will 
remain. Feed doesn’t grow overnight 
and the spectre of lower than 
average hay and grain production for 
2018 looms as a huge probability.

The silver lining in the whole 
picture (if there is such a thing) is that 
when the seasons right themselves 
and demand gears up again, prices 
should bounce back to somewhere 
near the highs of the last three years.

Time to do what we seem to do 
best, wait and hope like hell! 

The Great
Cattle Crash

As you may be aware Ruralco has a partnership with crisis support and suicide prevention charity 
Lifeline Australia.

As part of the Lifeline partnership we are rolling out the first nation-wide survey into how rural 
communities and farmers cope with life’s difficulties – and we need your help.

With many regions doing it tough, the survey responses will allow Lifeline to develop rural-specific 
information modules for their telephone counsellors when helping those in rural areas, along with 

informing proactive assistance programs that can be rolled out to make communities more resilient and 
suicide safe.  

On pages 4 & 5 you will find a copy of the survey which can be mailed Reply Paid (no postage required) 
to:

Ruralco
Lifeline Survey 

Reply Paid 89605
North Ryde BC, NSW 1670

If you prefer the survey can also be accessed online at the following address:
https://www.surveymonkey.com/r/lifeline-survey

No personal information details are required to complete the survey, all information collected is 
confidential.

We hope that you will complete the survey, with your help we can help prevent suicide.
Thank you for your consideration.

http://www.ciaa.com.au
http://weather.com
http://www.mla.com.au/Home
mailto:theindependent%40ciaa.com.au?subject=Joke
https://www.surveymonkey.com/r/lifeline-survey
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RIPPIN’ RESULTS
Broughton Hills

Yacka
8 steers to $3.00 per head averaged $1,075.46 

per head at the South Australian Livestock 
Exchange, Dublin 16/7/18

 

NB & LF Rowe
Kadina

9 steers to $2.79/kg averaged $1,044.05 per 
head at the Southern Livestock Exchange

Mt Compass, 1/8/18

BJ & FA Daniel
Paskeville

38 crossbred lambs made $225 per head at the 
South Australian Livestock Exchange

Dublin, 17/7/18

RH Verner & Co Pty Ltd
Korunye

19 crossbred lambs made $218 per head at the 
South Australian Livestock Exchange

Dublin 10/7/18

Tola Ag
Kimba

15 Merino wethers made $200 per head at the 
South Australian Livestock Exchange,

Dublin 17/7/18

GV & CJ Crouch
Wandearah

7 steers to $3.06/kg averaged $1,162.51 
per head at the South Australian Livestock 

Exchange, Dublin 6/8/18
 

RJ, LL & SJ Greenslade
Maitland

12 heifers to $2.67/kg averaged $1,127.31 per 
head at the Southern Livestock Exchange

Mt Compass, 1/8/18

Chelwood Farming
Mintaro

50 crossbred lambs made $220 per head at the 
South Australian Livestock Exchange

Dublin, 17/7/18

MW & HM Doudle Noms
Port Lincoln

58 crossbred lambs made $216 per head at the 
South Australian Livestock Exchange

Dublin 17/7/18

Ashfields Pastoral
Snowtown

16 Merino ewes made $188 per head at the 
South Australian Livestock Exchange,

Dublin 17/7/18

Garry Willson
0428 845 889

Willson Livestock

Peter Hill
0408 085 332

Spence Dix & Co
(08) 87 553 088

Platinum Livestock
(08) 81 305 000

Wardle Co
(08) 86 362 351

Wardle Co
(08) 86 362 351

Spence Dix & Co
(08) 87 553 088

Spence Dix & Co
(08) 87 553 088

EP Livestock
0408 126 144

EP Livestock
0408 126 144

Crispy Beef & Shiitake Noodles
Ingredients
- 450g fresh hokkien noodles
- 2 teaspoons sesame oil
- 200g fresh shiitake mushrooms, 
halved
- 3 garlic cloves, crushed
- 3 tsp Kewpie Roasted Sesame 
Dressing, plus extra, to serve
- 460g beef stir-fry strips
- 3 teaspoons ginger paste
- 1/2 teaspoon Chinese five spice
- 1 tablespoon Shaoxing wine
- 35g (1/4 cup) cornflour
- 60ml (1/4 cup) peanut oil
- 200g bunch broccolini, halved 
lengthways
- 100g baby spinach
- 60ml (1/4 cup) oyster sauce
- Sesame seeds, toasted, to serve
- Sliced fresh red chilli, to serve

Recipe from www.taste.com.au

Method
Step 1
Place the noodles in a large heatproof bowl. Cover with boiling water. Set 
aside for 5 minutes to soften. Drain well.
Step 2
Meanwhile, heat the sesame oil in a large wok or non-stick frying pan over 
medium-high heat. Add mushroom and cook, stirring, for 2-3 minutes or until 
softened. Add half the garlic and stir for 1-2 minutes or until golden. Stir in 
sesame dressing. Transfer to a bowl and set aside.
Step 3
Combine the beef, ginger paste, five spice, Shaoxing wine and remaining 
garlic in a bowl. Mix well, then transfer the beef to a large sealable plastic 
bag. Add the cornflour, seal and shake to coat.
Step 4
Heat about 1 tbs peanut oil in wok or pan over high heat. Add a third of 
the beef. Cook for 2-3 minutes or until crisp. Transfer to a plate. Repeat with 
remaining oil and beef.
Step 5
Add the broccolini to the wok or pan. Cook over medium-high heat, stirring, 
for 2 minutes or until tender-crisp. Add the noodles and cook, stirring, for 
2 minutes. Add the spinach and cook for 1 minute, until wilted. Return the 
mushroom and beef to the wok or pan, add the oyster sauce and toss to coat.
Step 6
Divide the noodle mixture among serving bowls. Drizzle with the extra 
dressing and sprinkle with sesame seeds and chilli.

http://www.ciaa.com.au
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BURRA
Andrew Butler
0407 399 772

GP Livestock
ONE TREE HILL
Graham Phillips
0408 802 280

KW Livestock
SPALDING

Keith Pluckrose
0428 452 199

Geoff Williams 
Livestock & Rural

FLINDERS RANGES
Geoff Williams
0407 797 357

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

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

Nathan Trethewey
0427 395 571

Tom Wurst
0428 592 210

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

MALLALA
Richard Jones
0448 071 505

Jones Livestock 
Services

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

EYRE PENINSULA
Richard Hill

0427 272 311
Ben Dickenson
0437 967 643
Henry Zwar

0427 797 455
Scott Masters
0458 517 883

CRYSTAL BROOK
Peter Hill

0408 085 332

YANKALILLA 
Greg Weber-Smith

0419 867 801
John Rye

0407 547 205

STRATHALBYN
Tim Callery

0408 366 185
Malcolm Collett
0408 826 543

NARACOORTE
Luke Crossling
0448 834 653

Mathew MacDonald
0428 849 615

Alistair Haynes
0409 868 387

Will Nolan
0409 449 815
Dave Fraser

0417 392 107
Craig Lewis

0417 889 036
Ian Flett

0417 805 434
Dean Hampel
0408 849 747
Hamish Jurgs
0429 969 089
Daniel Telfer

0429 694 491

ALICE SPRINGS 
David Eagleson
0419 925 033

Andrew Carcary
0428 271 799

WUDINNA 
Brian Durdin
0428 272 922

Warren Beattie
0428 899 004

ARDROSSAN
Mark Carter

0418 825 673
Luke Carter

0429 679 033

Mark Carter & Co

GUMERACHA
Jeff Emms

0408 803 427

Willson Livestock
KADINA

Garry Willson
0428 845 889

PARNDANA 
Terry May

0438 451 981

Keilem

CIAA
219 Carslake Road
DUBLIN  SA  5501
Ph: (08) 85 292 007
Fax: (08) 85 292 010

Administration
Kylie Kemp: 0409 304 186
Marnie Burt: 0419 828 511

Auctioneers
Jeff Emms Daniel Griffiths
Peter Pinkerton Ben Dohnt
Craig Barbary

www.ciaa.com.au
www.facebook.com/ciaalivestock
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The Phantom
Footy fanatics go Quiet!

The Dublin market footy show on Tuesday mornings has gone very quiet.
The Crow squad have been rather subdued with poor showings throughout the season with a win over the Power 

the only thing to hang their hats on.
Port on the other hand, have been up and down but looking a safe bet for a top four finish until a recent slump 

and now appear to be a good bet to miss the eight. Bad luck Burnsy & Co.
The hardcore Essendon supporter in the guise of CIAA auctioneer, Peter Pinkerton has had a very mixed year. 

At one stage of the season he was calling for coach, John Worsfold to be sacked, soon afterwards he was hailing 
Worsfold as a genius. Too bad he will also miss the eight!

Holco buyer, Greg Arnold is a Kangaroos man, their season may well have been saved by a Lion rookie's misskick 
after the final siren. Saleyard Manager, Andrew Lepley is a devout Magpies supporter, they have been the 

surprise package of the season. The Collingwood players have just worked out Figjam's game plan after 5 years 
but can't stop getting injured.

That leaves Richmond, Carey Hackett from Wagstaff Meat has been smiling ever since last year's Grand Final and 
the way things are going is set to be unbearable for another 12 months when the Tigers go back to back! 

http://www.ciaa.com.au
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