Honey & Fox

Wild Barramundi Results from Chefs

Sample 45 (Queensland, Victoria, NSW & NT)

Do you use seasonal food on your menu? Why/why not?
33 chefs indicated that they use seasonal food on their menus (12 did not respond)
Who/where do you purchase your seafood from?

44 Wholesaler
1 Retailer

What are the 3 most important factors (1 being the most important) you consider when purchasing
seafood?
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Can you describe your ideal piece of barramundi?
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Do you currently offer barramundi on your menu? YES/NO

Barramundi on menu

m No = Yes
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If no, can you tell us why?

0Odd special
Too common

If yes, what barramundi do you purchase?

Barramundi purchased

1

5

36

m Imported = Farmed = Wild

When is the best time of the year to get the best quality barramundi?

Best time to purchase barramundi

Wild Feb/Oct 1l 1
Wild Spring 1l 1
Sep/Oct 1MW 1
Noidea NN 4
Spring HH 1
Winter I 3
Year Round I 20

Summer W 1
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As expected based on the fact that most purchase farmed barramundi
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What format/s do you normally purchase?

Format purchased

Fillets frozen

~

Fillets Chilled 29
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What is your ideal weight for a WHOLE WILD CAUGHT barramundi fish to be used in your restaurant?

Preferred size whole wild caught Barramundi

3

m 800g-1.2kgs = 1.2kg-2kgs = >2kgs
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What do you think is a reasonable portion size/serving size for a WILD CAUGHT barramundi fillet?

Reasonable wild caught Barramundi fillet

5oz [N s
120s [ 3

Is sustainable packaging important to you?

How important is sustainable packaging?

extremely important [ 11
Veryimportant - | !
importart [ !
Somewhat important _ 6

Not at all important - 1
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What type of packaging would you prefer barramundi to come in?

Preferred packaging for whole barramundi

Tubs on ice

Recyclable

On ice, polystyrene box

On ice, plastic between

On ice, cardboard box

Onice

.
.
I s

Preferred packaging for barramundi fillets

Vac sealed on ice

Sustainable packaging

Reusable tubs

On ice, polystyrene box

Onice, plastic in between

On ice, cardboard box
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How much are you willing to pay per kg of whole WILD CAUGHT Australian barramundi of good quality?

Whole S per kg

Average $22.00kg
Range $13.50 - $25.00

Fillets S per kg

Average $31.00kg
Range $16.00 - $40.00
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Have you noticed any changes over time in your customers preferences regarding barramundi? Please
comment.

Changes in customer preferences

Specials only

N

Don't like muddy fish

vl

Too common - 2

How important is the provenance or origin of the WILD CAUGHT barramundi to you?

Importance of provenance

extremely mportant | =0
Very important _ 7
Important - 4

Somewhat important - 2

Not at all important l 1
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When you purchase barramundi, how certain are you of its provenance/origin?

Provenance Certainty

Defnintely certain - [ 25

Probably certain

rairly certain | 1
Unsure - 2

Definitely not certain . 1

What are 3 things you like most about WILD CAUGHT barramundi?

Most liked product attributes

1

2

3

What do you think could be improved with the WILD CAUGHT barramundi you are purchasing?

] -W-Aize
Beflon-Randling
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What is one thing that your supplier could do to help you with WILD CAUGHT barramundi?
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How important is the storytelling behind the WILD CAUGHT barramundi to your customers?

Importance of storytelling

Extremely important [ »:
Very importan: - N >
mportant N 5

Somewhat important - 2

0 5 10 15 20 25

© Honey & Fox Pty Ltd 2020. All rights reserved.



Where do you GET information about food and the latest food trends etc. from?
(Please tick all that apply.)

Word of mouth

Supplier

Instagram

Facebook

Other social media, please provide
Trade journals

Tradeshows

Internet

Other, please prove

If you promote your restaurant (ie menu, special recipes, clientele etc) what media do you use?
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