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Australia’s best beef and lamb to steak their claim
tomorrow

Tomorrow Australia’s best steak and lamb will be crowned at the prestigious Royal Queensland Food
and Wine Show’s (RQFWS) Branded Beef and Lamb Competition at the Brisbane Showgrounds.

The judges spent two days this week tasting their way through 67 of the nation’s finest beef and lamb
products — a job envied by true meat lovers.

The competition is regarded as the most coveted and comprehensive of its kind, with entries up 33 per
cent over the past two years.

The entries cover seven classes including grain fed, grass fed, Wagyu (marble score of 1-5), Wagyu
(marble score of 6+), branded lamb 20kg or less and branded lamb more than 20kg.

Chief Judge Elaine Millar worked alongside 11 other judges, including award-winning restaurateurs
Cameron Matthews of The Long Apron Restaurant, David Pugh of Restaurant Two and Jake Nicolson of
Blackbird.

The RQFWS is a prestigious competition that unearths Australia’s top food and wine products and is
dedicated to celebrating and promoting the nation’s best of the best.

The award-winning products will be featured at this year’s Royal Queensland Show (Ekka), which is just
71 days away.

WHAT: RQFWS Branded Beef and Lamb Competition Awards Presentation
WHEN: TOMORROW - Friday 27 May - 11:30am to 1:30pm

WHERE: Stockmen’s Bar and Grill, Brisbane Showgrounds, Bowen Hills (parking via O'Connell
Terrace, Gate 5)
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