
DRY AGED BEEFfrom the coal face



Established in 1971

Restaurants in:

Adelaide 

Melbourne

 Scandinavia

Denmark

Greenland
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Began Dry Ageing in 2011

Constructed purpose built 

facility in 2015

Started selling the dry aged 

beef outside of our restaurants



ARGIE



OP RIB



RUMP



KEY PRACTICAL POINTS

FAT COVER IS KEY.  10-20mm AIRFLOW MORE IMPORTANT 
THAN RH or UV LIGHTS

TENDERLOIN NOT VERY WELL 
SUITED TO DRY AGEING
NOT MANY DRY AGED T-BONE STEAKS



CHALLENGES OF DRY AGED BEEF

YIELD LOSS = $

50% FROM 
STARTING ARTICLE 
TO PLATED 
PRODUCT

THE NAME

IS IT BEEF JERKY?

BASTARDISATION 
OF PROCESS

AGED VS DRY 
AGED

NO. OF DAYS DRY 
AGED

EXPECTATIONS OF 
THE CUSTOMER

WAS EXPECTING 
MORE



MOULD OR NO MOULD?

SHOULD DRY AGED BEEF 
HAVE MOULD ON IT?

PROS

ADDS EXTRA FLAVOUR 
DIMENSION

CONS

CUSTOMER PERCEPTION







Remember….

 DRY AGEING IS NOT THE MAGIC BULLET 

FOR BEEF QUALITY

 MORE IMPORTANT IS THE BEEF

GRASS VS GRAIN

MEAT COLOUR

FAT COLOUR

MARBLING

BRAND STORY



EXPORTING DRY AGED BEEF



STOP

 TURN BACK NOW!






