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Out the back of Summerhill, Live2Give 
Organics restores the original meaning 
of what it is to be a ‘greengrocer’.  
With a plant-based café, Live2Give 
also supply and deliver nutritious 
fresh organic seasonal produce 
around the city, Manawatū and 
beyond.  Click on, select and wait 
for your order of greens and other 
vegetables to come to the door.
The city’s eastern gateway at 
Ashhurst is a growing and thriving 
community, and the focus there is on 
a string of four flourishing businesses 
run by enterprising women.
Joining Boutique Bash, Kereru 
Natural Products and The Herb Farm 
- which turned 30 this year - there’s 
triple trophy winner at the 2023 
New Zealand Champion of Cheese 
awards, Cartwheel Creamery.
Earning those and other national 
accolades has taken a magnificent 
effort from Pohangina’s Jill 
and Adrian Walcroft, and as a 
city we congratulate them!
Then, out west at Sanson, it’s hard 
to resist the distinctive retro-styling 
of Viv’s Kitchen, a welcoming 
outpost of tasty comfort kai and 
50s atmosphere, and home to the 
world famous – cream horn.
The invitation is either to visit these 
enterprises vicariously through the 
pages of Palmy Proud – or better, 
take a leisurely trip and cruise the 
whole town-and-country circuit.
You can visit numerous other 
city attractions and scenic 
spots along the way.
While this is bound to provide a 
diverting itinerary for a ‘hazy shade 
of winter’ day excursion, you’ll also 
be boosting these great homegrown 
businesses by supporting, 
sampling, and buying local.
 
Ngā mihi nui,
Mayor Grant Smith JP 
Palmerston North City 

Unique, colourful, choice, cool, 
captivating, iconic – Welcome to 
winter, with our mid-year edition of 
Palmy Proud, and one to savour.
Why? Because each one of those 
opening words captures the truly 
remarkable home-grown community 
and culturally based businesses 
being profiled between these covers.
From our City centre to Terrace 
End, Milson, Summerhill, Ashhurst 
and out to Sanson near Ōhakea 
and the Rangitikei border, there 
are some wonderfully enterprising 
businesses exploring niche market 
avenues from boutique premises.
Firstly, a happy 20th anniversary 
this year to Peter and Jill Cameron 
of Cameron Jewellery. 
Their bespoke jewellery design 
business began 39 years before that 
in 1984, but it’s been 20 years since 
the pair restored and moved into 
the former Salvation Army Citadel 
building on King St, transforming it 
into their own heritage-listing jewel.
Still in the town centre, and opposite 
the Globe Theatre on Main St, 
culinary go-to, Davis Trading has 
been offering speciality ethnic 
and exotic foods, flavourings and 
spices for decades.  Although 
Palmy is still its historical home, 
the specialist food ingredients 
supplier now has stores in Auckland, 
Wellington and Christchurch.
In Milson, Tastes of the UK imports 
brands that will cheer the hearts 
and palates of most ex-pat 
Brits and is the perfect place to 
provision an extended celebration 
of King Charles III’s coronation.
South African ex-pats can also 
get their biltong fix at eSanz 
South African pantry at Broadtop 
in Terrace End, along with other 
nostalgic reminders from the land 
of the braai and the Springbok.

Kia ora tātou,
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A world away…  
just down the road
From Ashhurst through to the Pohangina Valley, you’ll find small 
business gems, with women behind the helm of many of them.
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Boutique Bash 
Belinda Luamanu

Belinda’s business is like a warm 
hug. “Everyone is welcome here,” the 
Ashhurst local of seven years says. 
The little gift shop with a big heart 
was begun in a “bit of an accidental 
way”, Belinda laughs. “I had a 
wedding hire and styling business 
that I was running from home and we 
got sick of having all the wedding 
stuff in the house.” This sparked the 
idea of opening a shop that would 
incorporate the wedding business, 
with Belinda then giving a new lease 
of life to a space that had been empty 
for five years. “The shop grew and I 
really loved that side of things, so I 
started concentrating on just that.” 
It’s the people she meets and her 
regular customers that keep Belinda 
passionate about her business “I 
have never not wanted to come 
to work. People are friendly and 

supportive here.” She stocks the 
shop with “something for everyone”, 
filling it with things she loves and 
mindful of making it affordable. “I 
have never wanted to just cater 
for one type of person. I want 
everyone to be able to buy a gift 
or something for themselves.” 
She puts the survival of her business 
down to sticking with it – “I have 
just kept going.” It is a lifestyle that 
she has chosen. “I love it, I’m happy. 
You have to be true to yourself 
and just be you and I think that’s 
what people like about my shop. 
People gravitate towards real.”

“You have to be true to 
yourself and just be you 
and I think that’s what 
people like about my shop.” 
– Belinda Luamanu

Boutique Bash 
160 Cambridge Ave, Ashhurst. 
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The Farm Box 
Nikhila Mary Vijay

Belinda points down the road to 
The Farm Box. “Nikhila is another 
woman in business here and she 
has really added something to 
Ashhurst with her shop. She is 
pretty amazing,” Belinda says.
Nikhila opened her fruit, vegetable 
and local organic produce shop 
two years ago. During the COVID-19 
lockdown, the biomedical engineer 
was doing her PhD. “It just became 
too much. I thought, ‘I need a scene 
change’.” Like Belinda, Nikhila’s 
initial idea morphed into something 
different. “I thought I would sell my 
fruit and vegetables that I grow from 
in front of our house in Pohangina.” 
It was considered that a shop in 

Ashhurst would have more people 
passing by, which led to where she is 
now. “I love meeting all my customers 
and being part of this community.” 
A huge positive and unexpected 
outcome for Nikhila was the way 
the shop has helped her, as an 
immigrant from India, to “find my roots 
here”. “It is hard when you come 
from another country to find your 
place. I was always an outsider and 
I never felt like I belonged”. But now, 
Nikhila has a big group of friends, 
“and when I go to India, I miss here, 
because it is home now”. Stepping 
away from her academic stress into 
something simpler means Nikhila 
feels, “more carefree and happy. It 
really has done something for me”. 

“I love meeting all 
my customers and 
being part of this 
community.” 
- Nikhila Mary Vijay

The Farm Box 
77 Cambridge Ave, Ashhurst. 
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Cartwheel Creamery 
Jill Walcroft

Down the road from Ashhurst, in 
the Pohangina Valley, you’ll find 
2023’s cheesemaker of the year. 
Adrian Walcroft and his wife Jill 
run Cartwheel Creamery. The 
cheese-making business embraces 
the “small is beautiful” ethos. 
Jill and Adrian Walcroft started their 
business in 2014 on their 12-hectare 
property after Adrian spent several 
years learning about cheese-making 
and setting up their boutique 
business. The enterprise makes a 
range of soft cheese, several varieties 
of semi-hard, creamy blue, feta and 
three varieties of halloumi. They use 
cow’s milk sourced from local farms 
and goat’s milk from Rongotea.  

Using high-quality milk is an 
important part of the process. 
“We value our relationships with 
the farmers we work with and 
love the idea that the milk is so 
fresh that the day before cheese 
is made the milk was still grass 
in the paddock,” Adrian says.
While Adrian’s focus is on cheese-
making, Jill is the friendly face selling 
their products at farmers’ markets. 
“Selling our cheese at local markets 
is very satisfying, we get a lot of joy 
from meeting people and being part 
of the market community,” Jill says. 
Cartwheel Creamery cheese uses 
traditional methods enhanced by 
“the natural goodness of our valley”. 

“We get a lot of joy 
from meeting people 
and being part of the 
market community.” 
– Jill Walcroft

Cartwheel Creamery Cheese 
Sold locally at Feilding Farmers’ 
Market, Hokowhitu Market, and 
the Whanganui Riverside Market, 
plus other regional festivals 
and shows throughout the year. 
They also stock many local retail 
stores and have an online shop.
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Kereru Natural Products 
Beverley Swanson

Turn right out of the Walcroft’s front 
gate and you will eventually end up at 
another of The Farm Box’s suppliers. 
Just follow the smell of lavender 
and rose oil to find the home of 
Kereru Natural Products, owned by 
Beverley. Essential oils, creams and 
balms, candles and soaps have been 
mainstays for the business. These 
much-loved products have won 
Beverley and her little team many 
longstanding and loyal customers. 
The products are made in a  
purpose-built barn with some of 
the jobs being done at the large 
kitchen table in Beverley’s home, 

which was originally the old Komako 
School. The label used by Kereru 
Natural Products hasn’t changed 
much at all since the business was 
formed in 1981. And the ethos hasn’t 
either. Simple and honest is the way 
Beverley runs her business. “We use 
good ingredients, organic if possible, 
while being kind to our environment.” 
A soap cutter made by Beverley’s 
father, when she was just starting 
out, is still in use. Calendula in her 
lush garden is infused in many of 
the products. Kereru is a business 
with heart and Beverley says she 
is lucky to live and work in such 
a “magical and special” place.

“We use good 
ingredients, organic 
if possible, while 
being kind to our 
environment.”  
– Beverley Swanson

Kereru products  
Sold online and in many shops 
throughout New Zealand. Local 
stockists: The Farm Box, Organic 
Buzz, Cook Street Pharmacy, 
Hipsta and Be Free Grocer.
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The Herb Farm  
Lynn Kirkland and Sarah Cowan

The Herb Farm 
86 Grove Road in Ashhurst. 

Circle back to Ashhurst and you will 
find a well-established business that 
is its own little universe. Set back 
off a rural road just up the hill from 
the centre of Ashhurst, The Herb 
Farm is a café, a skincare company, 
a workshop space, a garden and an 
event destination. Tying it all together 
is family – this is a mother-and-
daughter business that celebrates 
the therapeutic quality of herbs. Lynn 
started the business in 1993 before 
eventually passing her knowledge on 
to her daughter, Sarah, who is now 
the managing director and business 
owner, with her husband Adam.
What has grown over the years 
is not just a spacious garden 
filled with medicinal and culinary 
herbs, but a skincare range that 

is ethical, natural and sustainable. 
What hasn’t changed is the original 
inspiration. “There’s an answer in 
the garden,” Lynn says. “It’s nature’s 
pharmacy and what better way?”.
The garden is at the heart of this 
business. Walk around it, smell the 
herbs and flowers and then taste 
them in the food produced in the 
café. The Herb Farm’s story circles 
back in every way. “For us, it’s about 
supporting, nurturing, and nourishing 
ourselves and those we care for, 
using nature as the foundation it 
was intended to be,” Sarah says. 

“There’s an answer 
in the garden, it’s 
nature’s pharmacy.” 
– Lynn Kirkland
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During the influential 1980s, 
the makers and creators 
were shaking things up 
and among them was 
jeweller Peter Cameron. 
In March 1984, he opened a 
jewellery store, PJ Cameron 
Jewellery, in the Square Edge Arts 
Centre in Palmerston North. Later 
that year his wife Jill joined him 
and the legacy began to form.
Together, the Camerons brought a 
new level of creativity and expertise 
to their store. Using his traditional 
training, Peter pushed the boundaries 
of conventional jewellery design. Rare 
and exotic gemstones were sourced 
from all over the world and used to 
create stunning pieces that were 
unlike anything else on the market. 

Ringing in  
40 years of 
unique jewellery 

Expertise and creativity push beyond the 
conventional for truly special pieces. 

Word of Peter’s talent quickly spread 
and soon Cameron Jewellery was 
the go-to destination for customers 
who wanted something truly special. 
Forty years later and the store 
has grown and expanded, 
adding new collections and lines 
that reflect the changing tastes 
and styles of customers. 
Whether it be classical, traditional 
pieces, such as a diamond pendant, 
solitaire Tiffany-style rings, hand-
crafted engagement rings, family 
heirlooms, or a simple gift for a 
loved one, their range is timeless.
As their daughter Jessie says, “We’re a 
family jeweller and we are the family’s 
jeweller, which is a very rare thing to 
find in a world of fast fashion when you 
buy everything online. It’s amazing that 
we have fourth-generation customers.”
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Location, location, location
Over the years, the Camerons 
have occupied some of the most 
iconic locations in the Palmerston 
North city centre, including the 
‘Turquoise Shop’ in Coleman Mall 
and two stores on each side of 
the entrance to the Regent on 
Broadway Theatre. According to 
Jessie, the business’ presence near 
the Regent was hugely influential 
in getting the theatre restored and 
being the landmark it is today. 
The Camerons continued to 
contribute to the city’s heritage 
by renovating and restoring the 
Salvation Army Citadel in King 
Street, 23 years after opening 
in Square Edge, which marked 
store number four and what would 
become their shop’s forever home.
The renovation project was not 
only about creating a one-of-a-kind 
jewellery gallery and open-plan 
workshop, but also about restoring 
the citadel to its former glory and 
ensuring its future by having it listed 
as a Manawatū Heritage Site. 
Jessie first stepped into the world 
of jewellery when she helped her 
parents in the Regent Theatre 
store, joined by her colleagues 
Kate Baillie and Sam Drummond. 
Fast forward, and after a few life 
experiences, children and other 
career paths, Jessie and Sam 
decided to take the reins in late 
2022, with Kate also now back on 
board as assistant retail manager. 

Sam has celebrated 21 years as a 
jeweller with Cameron Jewellery. He 
gained his qualification here and has 
gone on to become the head jeweller. 
Weird and wonderful
Like Peter, Jessie and Sam 
both share a love for weird 
and wonderful gemstones.
“We’re always trying to be ahead of 
the game and not trying to follow 
trends. When we meet with a 
wholesaler I always ask if they’ve got 
something weirder,” Jessie laughs. 
“It sparks something in my brain, 
and I will always take the stone 
and build around it, which is a very 
organic way of doing it,” Sam says. 
Reusing materials and customers’ 
most prized possessions is a point 
of difference Cameron Jewellery has 
always strived for. Whether it be a 
piece of gold or an old typewriter key, 
around 70 per cent of the workshop’s 
demand comes from customers 
using their own materials or items. 
The jewellers can melt items and 
completely remake them onsite.
“It’s about that journey with the 
customer. We have incredible 
personal moments in people’s 
lives, and we’re privileged 
to get that,” Jessie says. 
The business works hard with 
merchants, building long-term 
relationships to ensure they are 
always ethical and sustainable 
with their purchases, she says. 

“It’s amazing that we have 
fourth-generation customers.” 
– Jessie Cameron
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Their branded stock is from New 
Zealand, apart from one Sydney 
brand, Bianc, and German brands 
Breuning and Bastian. Jessie says 
their stockists have strict credentials 
to meet to ensure it is of high quality. 
“We can always love it, but if it can’t 
be resized or if the customer will 
have issues with it, we won’t stock it, 
we’re building things that last for life.”
It’s these pieces that welcome you as 
you step into the grand old building 
that casts natural light from every 
corner. Glass cabinets are situated 
throughout the front of the store. 
As you make your way around, you 
can also peer through the glass 
walls to view the workshop where 
Sam and apprentice Isaac are hard 
at work. There is also a cosy little 
area where Jessie welcomes you 
and invites you to sit and discuss 
what they can do for you. 
Quality customer service is 
something Jessie says she won’t 
skimp or compromise on. 
“Although we may change with 
the times and we can keep things 
current and young, it’s those old-
fashioned things, like gift wrapping 
or calling a senior customer by their 
appropriate title, those little things 
that make a massive difference and 
it doesn’t take any extra energy.” 

We’re always trying to be ahead of the 
game and not trying to follow trends. 
When we meet with a wholesaler I always 
ask if they’ve got something weirder.”  
– Jessie Cameron

Rural charms and rugby rings
As the legacy of service lives on, so 
do the staple pieces that buyers keep 
coming back for every year. Most 
popular is the 20 farm charms, based 
around agriculture themes, such as 
the Red Band gumboots and drench 
guns that were relevant to Peter 
growing up and a representation 
of farming in the 1970s. 
Another bestseller that now sits 
on some very important fingers, 
is the silver fern rings that were 
handcrafted for the Black Ferns for 
the 2021 Women’s Rugby World Cup. 
The Black Ferns’ marketing team 
was searching for team gifts. After 
Jessie advised them that Cameron 
Jewellery could do unisex jewellery 
with a silver fern, they were hooked. 
Fifty-five rings were made, all fitted 
to size and engraved on the inside. 
“It’s a pretty cool feeling to say we’ve 
made a ring for the likes of Graham 
Henry, Ruby Tui or Wayne Smith.” 
Since the ownership transition, 
a few little cosmetic changes 
have been made, but Jessie says 
any change will come in baby 
steps. They’re in no rush. 
“We just want to make sure we’re 
staying relevant as the youngest 
customer is extremely important to 
us, because that’s our future.” 
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On the outskirts of 
Palmerston North, a wide 
open paddock is bustling 
with activity. On the ground, 
a Live2give Organics 
team member is planting 
seedlings in a thick layer 
of mulch. Underneath, 
the worms are doing 
their own good work. 
This organic farm with its tidy rows 
of vegetables is, on the surface, 
supplying the community with good-
quality produce. But dig a little further 
and the benefits extend deeper.
Live2give Organics was founded 
on the principles of community, 
owner Robert Hall says. “We asked 
ourselves, what gives the best service 
to our local community? Locally, 
people need good-quality vegetables 
and so that’s where we can help.”
Vegetable and fruit boxes, organic 
pantry staples and bread are supplied 
to people’s doors, but the work 
doesn’t stop there. Robert and his 
team have partnered with the Ministry 
for Primary Industries, trialling a mulch 
system that could potentially be used 
by small and large-scale growers. 
The regenerative, sustainable model 
responds to climate change concerns. 
“Climate change affects every farmer, 
we are facing big challenges,” Robert 

says. “We want to share what we do 
here with our farming community so 
those who would like to progress into 
a regenerative system have access 
to research and the knowledge 
to technically implement that 
with as low a risk as possible.”
The team has help. Tobi Euerl has 
travelled from Germany where 
he works on a farm that has been 
putting these practices in place for 
the past decade. Many years of 
research resulted in specially made 
machinery that plants, fertilises 
and waters seedlings directly into 
mulch. Tobi’s challenge is to adapt 
the method to suit Aotearoa’s 
different climate. “It takes experience, 
experimentation, it takes time. We try 
and we adjust and then we try again.” 
Perennial weeds are the first hurdle 
and the team has spent many hours 
tackling dock and buttercup. “The 
next step is to make fertile soil.” 
This is the joy for Tobi and the  
team, working with nature to  
support the formation of an optimal 
growing environment. Tobi crouches 
down and pushes aside the top  
layer of lucerne mulch. “See these 
roots here?” he says pointing out 
tiny, vein-like arterial roots, “they 
are actively taking nutrients out 
of the mulch. And we are also 
creating an environment which 
the earthworms love.” Robert adds 
“They do all the cultivation for us 
creating beautiful fertile soil.” 

Direct from the farm to your door, 
Live2give Organics is also creating 
a stepping stone for change.

Growing 
into change
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Understanding nature
Tobi explains that this system 
is about understanding nature. 
“That can feel a bit unusual for 
farmers because we give up some 
elements of control. There is not 
so much direct interference with 
the soil. You cover your bed and 
then you don’t come with your 
machinery for weed management 
anymore. The results are actually 
very promising and very rewarding. 
Things thrive, the soil is alive and it 
becomes a diverse ecosystem.” 
Live2give Organics has been 
encouraged by the interest of other 
growers. “Farmers are concerned 
about the extreme weather and 
things like erosion. They want 
to know about systems they can 
incorporate into what they are doing, 
that can bring more stability to their 
growing season. They may not all 
be interested in the whole system 
but it’s a start. It’s a stepping stone.” 
The team can also contract out 
their work to other farms so that 
farmers can trial the systems with 
lower risk. “We have done the 
troubleshooting for them.” Customers 
are also encouraged to visit the 
farm to see where their food comes 
from. Robert says they are not just 
benefitting from fresh farm-to-door 
food, “but by buying from us means 
they are supporting the research”. 

Supporting growing relationships
Collaboration is another part of the 
team's ethos. The bread they sell 
is made from spelt grain grown in 
Bulls, milled in Palmerston North and 
baked in Kapiti. They support other 
organic growers to complement 
what is offered to their customers 
and Robert says they are interested 
in growing more relationships. 
“Customers like to know how and 
where their food is grown. There 
is now a growing concern about 
food security as a result of extreme 
flooding, periods of drought, 
transport disruption and rising prices. 
Locals find it meaningful to take 
part by buying our produce and 
visiting during our open days. We 
want to have the greatest impact 
that we can for our community.” 
And Live2give Organics is doing 
it one step at a time, through 
experimentation, out-of-the-box 
thinking and heart. “We are a 
business,” says Roberts, “but it is 
more than that for us. It’s about 
the community, good healthy food 
and working with nature.” 

How it works
Go to live2giveorganics.nz 
and select your veggie box, 
organic bread and pantry 
staples. Whatever you need, 
you create the box to suit you. 
Your yummy fresh produce then 
gets delivered to your door by 
one of the team members. Keep 
an eye out for open days, as a 
chance to see the regenerative 
growing process for yourself.

“Customers like to know 
how and where their food 
is grown.” – Robert Hall
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Sweet 
sensations
Food that triggers nostalgia a 
winning recipe for Sanson café

“You should  
franchise this!”
We’re chatting with Viv Withers, owner 
of Viv’s Kitchen, when a customer 
taps her shoulder. She’s on a road 
trip from Tauranga with a friend, 
and this stop was a planned one.
“I just have to say, you’re a credit 
and a refreshing break from 
the modern food offerings. The 
cinnamon oyster reminds me of 
what my grandmother made.”
Viv has heard this kind of appreciation 
before, but opening more sites is 
not for her and husband Kevan. 
This one cafe, a roadside stop in 
Sanson, between Palmerston North 
and Bulls, is their heart and soul.
It’s famous for its cream horns 
- pastry wrapped around metal 
cones, then baked until golden. 
Flavourings are piped through 
the cone, followed by lashings 
of whipped cream and a dainty 
flavour dot to finish off. Raspberry 
is the top-seller, with flavours also 
including boysenberry, passionfruit, 
chocolate, caramel and lemon.
Everything in the cabinets 
is handmade - huge éclairs, 

creamcakes, slices and sandwiches. 
“Our big breaky is very popular, as 
are our homemade pies,” Viv says. 
“It’s all made with real ingredients, 
there’s no packaged stuff.”
A nod to simpler times
Viv’s Kitchen is a time machine, the 
decor as retro as the menu. Think 
the 1950s and 60s, with a jukebox, 
tulle-skirted staff, and booths with 
Formica tables and vinyl chairs 
(imported from the US). It’s like a film 
set for Grease – “my favourite movie”.
“I love that era. I think I must 
have lived a past life there. It 
feels like a simpler time; good 
times before the world went mad. 
There was time for fun, and there 
was respect and standards.”
Viv keeps a consistent menu that 
customers can rely on. “It’s good 
old-fashioned food that you’re 
not getting in most centres.”
The daily cream horn sales record is 
old-school too. Viv’s husband Kevan 
liberates a trusty lined notebook 
from his pocket, in which each day’s 
sales are meticulously handwritten.
On the day we visit, the grand 
total, recorded at the end of the 
previous day, is 426,092. 



30 31

Building a business
It’s not always been sweetness and 
nice for the small-town cafe. Viv’s 
Kitchen started in 2006, in a smaller 
building down the road. “There were 
many tears, many tantrums, many 
times I could have walked away 
when we were just doing no good.”
The turning point came in 2013, 
with radio host Duncan Garner 
sprinkling some celebrity fairy dust. 
“He was doing a road trip, seeing 
how people in business were 
feeling. Like most, we weren’t very 
happy, but we didn’t show it,” Viv 
says. “He ended up mentioning 
the cream horns on national radio 
and it all went from there.”
Now, an average of 1500 cream horns 
sell a week – about 170 on weekdays 
and 300 a day at weekends.
“We were on 7 Sharp when we 
sold the 200,000th cream horn in 
2020. The following day we sold 
701, and the next day it was 694, 
then the next day it was 723, our 
biggest day ever. In a week we 
sold 3000 – that was hard work!”

Regulars through reputation
Viv and Kevan have kept the 
momentum going through advertising 
and promotion. Their Facebook 
page demonstrates their strong fan 
base. “We’re busy all day, every 
day. We’re quite staggered with the 
cost of living crisis at the moment, 
we’re not seeing it in here.”
The business has been in its larger 
building since 2015. Perched on 
a section of road where State 
Highway 1 and 3 come together, 
the large carpark invites in weary 
travellers and the playground is 
a welcome outing for families.
Once they’ve had that first experience 
at Viv’s kitchen, there’s a good 
chance customers will be back. 
“It’s our reputation that makes 
people stop here. We have our 
regulars who come from all over 
the place. We have people who 
make a special trip here from 
Wellington just for lunch,” Viv says.
You’ll still find Viv in the kitchen, 
working alongside the cafe’s 17 staff. 
While she’s trying to pull back to 
focus more on the business side, 
she admits she’s her own worst 
enemy. “As much as I want to step 
back I always want to be here.”
Viv’s Kitchen is open Monday 
to Friday from 7am to 3pm, and 
Saturday and Sunday, from 8am 
to 3pm. It has indoor, undercover 
outdoor and al-fresco seating. 

“It’s good old-
fashioned food that 
you’re not getting 
in most centres.” 
– Viv Withers

Take the country road
Make your stop at Viv’s Kitchen 
part of a bigger day or weekend 
out. Get off the main roads and 
explore the Manawatū Scenic 
Route, the Peep-o-Day Route, the 
Stormy Point Route and the Iron 
Gates Experience. Take it slow to 
enjoy the meandering trail. Stop 
to stretch your legs in the native 
bush, enjoy a horse trek, smell 
the garden roses, and appreciate 
art collections and heritage 
sites. Pack a picnic, sample cafe 
fare, or pull up a chair for some 
top-notch pub grub. Set up 
camp for a night under the stars, 
or put your head down after a 
day of adventure at a country 
cottage, B&B or luxury estate.
All roads extend from Palmy 
(well almost), heading out 
through Feilding and Ashhurst. 
Pack the car – your country 
roads escape awaits. 
For more information 
on the country road visit 
ManawatuNZ.nz
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Earn your tasty treat when you 
beat your feet on one of Palmy’s 
great walkways and trails. 
From full-day hikes to urban parks, 
Palmerston North caters to all ages 
and abilities for those who want to 
venture into the great outdoors.
We all know the best thing about 
doing the mahi is getting the 
treats, so this list compiles some 
of the best spots to visit for your 
post-walk food and drink reward! 

Six of the best:  
Walk and  
treat combos

LOCAL Café & Eatery
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Start your day at BABCO (Brick Artisan 
Bread Company) by loading up on 
freshly baked goods straight out of 
the oven. We could eat the Everyday 
Sourdough as often as its name 
suggests, but it’s also hard to turn 
down the babka (chocolate braided 
bread), the almond croissants and 
the fruit danishes. Grab some treats 
from BABCO for a picnic lunch on 
the Sledge Track, as well as freshly 
brewed coffee for the drive. 

If you’re looking for short and steep,  
Te Arapiki a Tāne (the Stairway of 
Tāne) will be a worthy adversary. 
Starting from the cliffside reserve 
and finishing down by the Manawatū 
River, there are almost 600 steps in 
total – but who’s counting? Brush 
up on your proverbs (and distract 
yourself from the burn) by spotting 
the 12 signs featuring different 
proverbs along the He Kupu 
Rangatira (Proverb Pathway). The 
proverbs are quoted in the language 
of origin, as well as a te reo Māori 
equivalent and an English translation.

Sledge Track is a renowned hike in 
the Tararua Ranges that caters to 
various levels, as it gets progressively 
harder the further you venture. 
Even just a 30-minute stroll offers 
beautiful waterfalls, swimming spots 
and interesting rock formations. 
Keen hikers can check out the 
old mine shafts as they complete 
the 11km loop track, also crossing 
a swing bridge that is 22m long. 
The track is accessed from the 
end of Kahuterawa Road (gravel), 
which runs off Old West Road.

If you can still feel your legs, get 
your recovery started the right way 
at cosy neighbourhood favourite, 
The Fat Farmer. Locally sourced, 
seasonal ingredients are used in 
a variety of dishes, including the 
signature dish: a 1kg ANZCO lamb 
shoulder, slow roasted on the bone 
with honey, roasted pumpkin puree, 
minted lamb jus and Yorkshire 
pudding. The stunningly presented 
cocktails are also a must-try, and 
after 600 steps there’s no doubt 
that you’ve earned at least one! 

Sledge Track  
+ BABCO

Te Arapiki a Tāne  
+ The Fat Farmer

BABCO 
3B/95 Albert Street,  
Terrace End,  
Palmerston North

The Fat Farmer 
360 Albert Street,  
Hokowhitu,  
Palmerston North
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Begin your stroll across He Ara Kotahi 
Bridge (beautifully illuminated by 
night) and continue along the pathway 
for up to 7.1km, passing forests, dairy 
farms, pā sites, Linton Military Camp 
and streams. The area is rich in 
natural history, cultural history and 
native wildlife. The bridge design is 
inspired by a fallen karaka tree, a 
tree with strong ties to Rangitāne o 
Manawatū. Perfect for cycling, running 
or walking the dog, the pathway 
is a favourite workout for locals. 

Thanks to the Pit Park People, a 
passionate group of residents, 
the historic quarry site that lay 
before Edwards Pit Park Reserve 
has been restored and converted 
into an incredibly biodiverse 
park, with wetlands, open grass 
spaces and plenty of restoration 
bush. Bring your furry friend to 
explore this 2km network of 
pathways, as dogs are permitted 
off-leash. Keep your eyes peeled 
for the slowly replenishing wildlife, 
including native birds and frogs. 

Once you’ve got your recommended 
10,000 steps, head into the city 
centre for a visit to Libre, the perfect 
destination for a Mexican feast. The 
vibrant atmosphere, festive decor and 
sizzling aromas will have you feeling 
like you’re in Mexico in no time. 
Specialising in cocktails (margarita, 
anyone?) and tacos, but also featuring 
all the classics such as quesadillas, 
enchiladas and fried chicken, 
it’s impossible to leave hungry. 
There are excellent vegan options 
available too (we love the nachos), 
so everyone can get in on the fun.

Follow this urban walk with a visit to 
LOCAL Café and Eatery, for coffee, 
brunch, afternoon snack or even 
a glass of wine in this leisurely, 
well-lit space. There’s a range of 
seating, so take your pick, and good 
luck choosing from the delicious 
menu. House favourites include the 
gluten-free smashed avocado and 
feta and the brekkie bowl, with a 
side of local Arrosta coffee. Don’t 
forget to check out the cabinet, 
where you’re sure to find the perfect 
accompaniment or after-meal treat.

He Ara Kotahi Pathway 
+ Libre

Edwards Pit Park + 
LOCAL Café & Eatery

Libre 
9 George Street,  
Palmerston North Central, 
Palmerston North

LOCAL Café & Eatery 
240 Broadway Avenue,  
Palmerston North Central, 
Palmerston North
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A walk steeped in natural history and 
wilderness, the Te Āpiti Manawatū 
Gorge walk can make for a quick and 
easy stroll or a full-day tramp - and 
everything in between. To hike the 
gorge track is 11.2km one way, but there 
is also the option of taking the Tawa 
Loop Track: a shorter, 5km walk that 
offers splendid views across Palmerston 
North too. Native flora and fauna are in 
abundance, and there are information 
boards to make sure you’re learning 
about your surroundings along the way. 

The Bledisloe Park Walkway is 
easy, sheltered and the perfect 
place to cool off on a hot day. Rich 
in native bush, the leafy walkway 
has a swimming hole for those 
inclined, also linking up with the 
gentle Turitea Stream for those 
just wanting to dip their toes in. 
Situated on the Massey University 
campus, the scenic path serves 
a functional purpose for student 
commuters and dog walkers too.

Replenish your body, and your soul, 
at The Herb Farm. Take your time 
wandering the beautiful gardens 
and the retail shop before settling 
down at the café for a bite to eat. 
The menu, with selections including 
Buddha Bowls, burgers, chicken 
curry and corn fritters, aims to 
incorporate as many fresh herbs 
from the garden as possible and 
offers up serious sustenance. The 
cabinet stocks smaller treats that also 
incorporate goodies from the garden.

If you weren’t hungry before, you 
might be after laying eyes on 
the cabinet food at Café Cuba. 
Sweet treats abound, the range of 
house-made slices often includes 
custard, peppermint, fudge and 
caramel oaty options, and the 
cake selection usually features 
chocolate mud, carrot, chocolate 
mousse, banoffee pie and numerous 
cheesecakes. For those lacking 
in the sweet-tooth department, 
check out the a la carte menu for 
plenty of savoury choices too. 

Te Āpiti Manawatū Gorge 
+ The Herb Farm Café 

Bledisloe Park Walkway 
+ Café Cuba

The Herb Farm Café 
86 Grove Road,  
Kelvin Grove, Ashhurst,  
Palmerston North

Café Cuba 
236 Cuba Street,  
Palmerston North Central,  
Palmerston North
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Gardens 
to visit in 
Manawatū

Greenhaugh Gardens
Located a stones throw from the city, 
and down a tree lined driveway is the 
beautiful Greenhaugh Gardens which 
surround an 1874 colonial homestead 
– making a postcard perfect picture. 
The semi-formal gardens are set on 
two-hectares and are a legacy to 
more than 30 years of dedication. 
A legacy of established trees sets a 
serene backdrop to the many roses, 
perennials, and seasonal flowers, all 
framed by box hedging giving the 
gardens an English feel. Follow the 
paths through to the pergola which 
is draped in wisteria, leading to the 
water and woodland gardens. Pack 
a picnic and spend an afternoon in 
this stunning garden, where you’ll 
be greeted by the resident donkey 
and Basil and Poppy – the four-
legged guardians of Greenhaugh.
Open Monday - Friday. 
Weekends and Public Holidays 
by arrangement, group bookings 
by arrangement. $10 entry.

From traditional English 
rose gardens to 
organic lavender fields, 
Manawatū is home to 
a large collection of 
diverse and breathtaking 
gardens. Here are just 
a few of our finest.

Cross Hills Gardens
Located in northern Manawatū, 
near the village of Kimbolton, Cross 
Hills sits 540 metres above sea 
level and is a world-renowned 
rhododendron garden. With more 
than 2,000 varieties of azaleas and 
rhododendrons, waterfalls, ponds 
and secret pathways set amongst 
mature trees and views out across 
the Manawatū plains below, you’ll 
spend hours exploring this seven-
hectare park. The Millennium Maze is 
a hit with people of all ages, made of 
camellia hedges it’s a colourful bit of 
fun to be had. Peak flowering season 
is October through to November.
Don’t miss the annual Cross 
Hills Gardens Country Fair each 
November, with more than 150 
boutique stalls dotted throughout 
the gardens, it’s a must see!
Open daily from September to 
May. $15 entry, kids are free.

Greenhaugh Gardens

Greenhaugh Gardens

Cross Hills Gardens
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Heritage Park
Just north of Kimbolton Village, an 
expansive park-like gardens awaits. 
Enjoy wonderful picnic sites, large 
lawn areas, interlinking ponds, 
heritage rhododendrons from around 
the world, older New Zealand hybrids 
and unique deciduous azaleas. This 
iconic garden has an ever-evolving 
landscape and fascinating history. 
Peak flowering season at Heritage 
Park runs from September through 
December, when the park is a vibrant 
palette of colour. Dogs are welcome 
here too, provided they’re on a leash.
Open all year, seven days. $7 entry, 
kids are free. No eftpos on site, 
admission can be made with cash or 
by direct debit see more for details.

Caccia Birch Gardens
The beautiful Caccia Birch Gardens 
overlook the Hokowhitu Lagoon 
and are part of the Category One 
listed Historic Places Trust property – 
Caccia Birch House. The English rose 
garden frames the sunken courtyard 
and a 100-year-old wisteria flowers 
in November bringing even more 
colour and fragrance to this expansive 
garden. The stunning magnolia trees 
are abundant and at their best in 
September through to early October. 
Through summer, there are often 
open-house afternoons on Sundays 
that are worth a visit to explore this 
grand old homestead – an icon 
of Palmerston North’s heritage.
Open seven days. Free 
entry to the gardens.

Caroline’s Gardens And Store
Coffee, shopping and gardens – what 
more could you want? Caroline’s 
Gardens and Store is a weekend 
destination like no other and is less 
than 20 minutes from the city centre. 
Country gardens surround a 100-year-
old homestead, set upon two tiers 
and centered with a bespoke water 
fountain. The tree lined driveway 
welcomes you to the property and 
leads you to the on-site boutique 
store ‘Design and Desire’ which is 
filled with beautiful homewares and 
gifts. Open every day throughout 
December up to Christmas.
Open Friday, Saturday and Sunday 
and by appointment. Free entry. 

Caccia Birch Gardens

Caccia Birch Gardens
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Davis Trading has been 
an essential ingredient in 
Palmerston North’s ethnic 
food scene for 30 years, 
specialising in Asian and 
Mediterranean foods. 
As a direct importer, it sources foods 
from 50 countries including Thailand, 
Indonesia, Italy, and France. You’ll 
find the retail shop at 315 Main Street, 
opposite The Globe Theatre. 
In-store is a huge range of 
international products, from 
Moroccan spices to Thai curry 
pastes, frozen seafood and canned 
durian. Many products are available 
in pre-packaged bulk quantities. 
You can even pick up a 25kg sack 
of rice, with several varieties to 
choose from. There’s also a stand 
of New Zealand-made products. 

A cultural 
melting pot
One Palmy store has been adding 
spice to life for decades. 

Davis Trading is open to the public 
seven days a week. There’s no 
membership card, so whether you’re 
craving the fiery spices of your 
homeland, or you want to wake up 
your tastebuds with some exotic 
flavours, this is a great place to visit. 
Store manager Paula McKinnon 
says tour groups of new migrants 
and international students often 
visit the shop as part of a city tour. 
But there are still Palmy locals 
who are discovering the shop 
after living in the city for years.  
She loves it when people come 
in and explore for the first time. 
“They’re quite happy to spend half 
an hour just browsing or picking 
up a few things here and there.” 
Customers from other countries get 
excited when they find brands they 
recognise, she says. For others, it’s 
about selecting exotic ingredients and 
experimenting with new cuisines. 
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A self-confessed foody, working 
at the checkout and chatting with 
customers is Paula’s favourite job. 
“I just find it intriguing seeing what 
people are buying. I get to say, ‘What 
are you doing with this [ingredient] 
tonight?’ There are things in here 
I haven’t tried, and I’d love to 
know how they cook them, so I’m 
always learning different things.” 
Having been involved with the 
shop for 20 years, Paula has built 
relationships with many customers. 
Some were children when they 
first came to the shop with their 
parents as new migrants. Seeing 
them settle into a new life in the city 
and hearing their English improve 
over time is a pleasure, she says.  
COVID-19 lockdowns brought in a 
whole new customer base of bulk 
buyers, including farmers from outside 
Manawatū. Paula says people come 
from as far afield as Taihape, Levin 
and Whanganui to shop at the store. 

She’s also noticed food 
trends evolving and new 
diets coming into vogue. 
“A lot of people going plant-
based or vegan so they're buying 
in bulk. They're buying 20kg  of 
lentils or chickpeas at a time.” 
Bulk ingredients such as rolled oats, 
seeds and spirulina are becoming 
more popular, as many customers 
are choosing to make their 
mueslis and smoothies at home. 
Davis Trading started from 
humble beginnings in Wellington, 
before expanding into Auckland 
and Palmerton North. Paula’s 
late father Ian McSweeney was 
one of the original company 
directors and shareholders. He 
opened the Palmy store in 1994. 
Paula’s continuing his legacy. 
“Today, we are proud to still 
be a 100% New Zealand-
owned company.” 

“I just find it intriguing 
seeing what people are 
buying. I get to say, ‘What 
are you doing with this 
[ingredient] tonight?’.” 
– Paula McKinnon 
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A gift to  
New Zealand

When Cindy and Theo 
Marais and their three 
daughters moved from 
South Africa to Kapiti in 
2016, their tastebuds 
longed for the familiar 
foods and flavours of 
their birth nation. 
What they missed most were 
authentic boerewors (sausages) 
and biltong (dried meat sticks). 
They couldn’t source them 
locally, so Theo got to work. 
“My husband is keen in the 
kitchen, so he just googled it and 
developed all his own little recipes 
from the home kitchen,” Cindy says. 

A longing for the flavours of South Africa sees 
business grow from home kitchen creations.

Theo’s meaty creations were so 
good, the couple wanted to share 
the taste of their homeland. In 2019, 
they took a leap of faith and opened 
a specialist food shop, called South 
African Pantry, in Paraparaumu.  
“The biggest thing for us is to 
keep our food culture alive 
and to share it around. It was 
our gift to New Zealand.” 
Word got around the South African 
Community and Theo and Cindy were 
surprised by the store’s popularity. 
It was attracting shoppers from 
Palmy, so in 2021 they opened a 
second store right here in Terrace 
End. As it’s emblazoned with the 
South African flag, you can’t miss it. 
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In-store you’ll find everything you 
need to experience the authentic 
tastes of South Africa. The shelves 
are packed with spicy meat rubs, 
fresh milktart desserts, cream soda 
and everything in between. They sell 
braais too – South Africa’s version 
of a barbecue. And, of course, 
you can buy dried and fresh meat 
products. Theo’s recipes are now 
made by a full-time butcher in their 
Kapiti Store, using New Zealand 
beef and pork. They even supply 
Palmy’s Little Savanna restaurant 
with boerewors for their menu. 
South African Pantry has built a 
loyal customer base and Cindy 
says that for the city’s South African 
community, it’s much more than 
just a shop. It’s a place to catch up, 
speak Afrikaans and feel at home.  
“Hearing your language, seeing 
things that you ate when you 
grew up – it touches people’s 
hearts. That’s what it’s about.” 
“We’ve got a massive South African 
following, but just as much non-South 
African, which is what we’ve been 
trying to create. It’s about sharing.” 

She says no one leaves the store 
without meat products. The biltong, 
as it’s ready to eat and has a good 
shelf life, is particularly popular with 
tradies, tramper, and mums needing 
to fill lunchboxes. If you can’t make it 
into the shop, you can order online. 
If you’re not familiar with South 
African food, Cindy and her team 
invite you to come into the store 
and try the different flavours, 
“because how would you know if 
you’ve never tasted it before?”  
Having lived in New Zealand for 
seven years, Cindy has found that 
Kiwis are very open to new foods 
and she’s observed similarities 
between the two nations when 
it comes to food culture.   
“We like good food. We’re all 
hard-working, but at the end of 
the day, we like enjoying food 
with people that we love.” 
The Marais family recently 
opened a third South African 
Pantry store in Lower Hutt. 

“Hearing your language, seeing 
things that you ate when you 
grew up – it touches people’s 
hearts. That’s what it’s about.”  
– Cindy Marais 
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The Best 
of British

Born in England, Amanda 
McManus was 11 when 
she moved to New 
Zealand. While 38 years 
on her accent is long gone, 
she’s still a proud Brit 
and the owner of Tastes 
of the UK, in Milson. 
When she and her mother, June 
Belchambers, opened the shop in 
2007, the pair had a simple vision.  
“We just wanted to have a happy 
business and to supply the 
people of Palmy with the British 
food products they wanted and 
needed,” Amanda explains. 
“I’d have British Marmite sent out 
all the time when we moved here. 
I couldn't go without my Marmite.” 
It was a trip back to the UK 
to visit family that seeded 
the idea for the business. 

Tastes of the UK unlocks memories 
alongside a strong cup of tea.

Today, Tastes of the UK is jam-packed 
with more than 1000 food products. 
While Amanda admits the compact 
space can feel a bit messy, it’s 
reminiscent of a British corner store. 
“It’s a feel-good shop, particularly 
for people that haven't found 
us before. They get so excited. 
People smile when they come in 
because it smells like sweets.” 
Peanut Brittle, Mega Sours, and 
Edinburgh Rocks are just a few of 
the sweets on offer. You’ll also find 
Cadbury chocolate, but the recipes 
and flavours are slightly different to 
what you’ll find in the supermarket. 
Crisps (chippies), Bon Bon lollies and 
Jaffa Cakes are big sellers. So too 
is Yorkshire tea. Brits are renowned 
tea drinkers, and the varieties they 
stock make a stronger brew than the 
usual supermarket teas.  “There’s 
no comparison,” Amanda says. 
As for the Farley’s Rusks, they’re 
not just for teething babies.  
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“I sell more rusks for adult 
consumption than for children 
because they taste nice. A lot 
of adults just dunk them in a 
glass of milk and eat them.” 
For Amanda and many of her 
customers, eating familiar 
British-made foods unlocks fond 
memories and the taste of home. 
“Marzipan would be one of my 
childhood memories. My nan 
used to break bits off and feed 
them to me when I was young.” 
The store attracts customers of all 
ages and backgrounds. And many of 
them have become good friends. 
“We have a lot of local people that 
are not British, have never been to 
the UK, but they still love to come in.” 

“It’s a feel-good shop, particularly 
for people that haven't found 
us before. They get so excited. 
People smile when they come in 
because it smells like sweets.”  
– Amanda McManus 

Young people come seeking out 
new products to try. The store’s also 
popular with the residents from the 
rest home nearby. Other customers 
have returned from their OE, only 
to discover that they can’t live 
without Jaffa Cakes, Amanda says. 
Chatting with customers is a joy for 
the mother-daughter duo and they’re 
grateful for the loyalty people have 
shown them over the years. When 
a delayed shipping container full of 
festive goodies finally arrived just two 
days before Christmas last year, they 
were in a panic. But after putting the 
word out on the shop’s Facebook 
page, customers flocked in forming a 
queue out the door. “The banter was 
hilarious” and people bought much 
more stock than Amanda expected. 
“I can’t thank my customer 
base enough.”
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“The brains” of the service 
station is how Integration 
Technologies Limited 
(ITL) Managing Director 
Chris Deere describes 
The Enabler© Forecourt 
Controller. It’s essentially 
a complex translation 
device, exchanging data 
and communicating with 
other devices onsite. 
It tells the attendant how much 
petrol is in the fuel tanks below 
the forecourt and controls the 
price signs and the fuel pump. 
Without a forecourt controller like 
Enabler©, customers can’t refuel.
With Shell and BP on the ITL customer 
list, the Enabler© is installed at over 
30,000 petrol stations around the 
world, from Australia to Ireland, 
Morocco to Thailand – not bad for 
a small company with 20 staff.

From Palmy 
to the world
The team at Integration Technologies 
Limited supplies a critical piece of tech 
to retail petrol stations in 64 countries.

ITL is locally owned and has been 
around for 25 years, making it one 
of Palmerston North’s big tech 
pillars. Chris’ vision is to be here 
for at least another 25 years. 
“There’s still a long runway for us 
to continue to do some pretty cool 
stuff in the forecourt world,” Chris 
says. “Yes, the world is changing. 
The way we fuel our cars is changing 
but at our core, ITL is and always 
will be an entrepreneurial company. 
We adapt. We constantly evolve to 
where our customers need us to be.”
Chief Technical Officer Dwight 
Holman says while some countries 
have very aspirational goals in 
terms of transitioning to new electric 
vehicle sales, other parts of the world 
simply don’t have the infrastructure 
to support the technology yet. 
The transition to electric cars is 
complex and will take time.
“With a global perspective, we're 
thinking about what the world needs. 
What do customers in different 
countries need?” Dwight says. 



58

Ahmed YehiaJim JefferiesKiran Patel

Ahmed Yehia

Ben Byers

Dana Scott

Amanda Hodge 

Vanessa Farrington

Caroline Lockyer

Evan McKay Jim Jefferies Nicole Eastment

We will select and showcase some of the best photos from social media in our next issue of Palmy Proud.  
To be considered, use #PalmyProud

marketplace. Next to the technology, 
it’s our true competitive advantage.”
ITL’s team are a diverse bunch. 
There’s a mix of ages and cultures. 
Several staff are Massey graduates 
who have been with the business 
for well over a decade – a 
testament to the team culture.
Dwight has been with ITL for nearly 
21 years and thrives on working with 
a variety of people around the world.
“We might be dealing with an 
organisation like BP or Shell, which 
is a gigantic multinational, but 
it's still made up of people and 
everyone we deal with, they're like 
us. They're people who might be 
living in a different place, speaking 
a different language, but they're still 
people and we need to be there 
to help them solve real problems.
“As an engineer or technology 
person, that ‘making culture’ 
has always been something 
that motivates me, and I think 
motivates a lot of the team here.”
Recruiting staff has been a 
challenge during the past two years 
because of COVID-19, but Chris 
is optimistic about the future.
“New Zealand has a global reputation 
for getting things done and our 
industry attracts the same kind of 
people. Software engineers and 
developers by nature are problem 
solvers. The joy comes from solving 
the complex and making it look 
easy for the end user. My job is to 
continue to make ITL an attractive 
place to come and solve some 
of those complex problems.” 

The team continues to see 
growth opportunities close by in 
countries like Australia or further 
afield through Asia and South 
America. Most of ITL’s competitors 
are multinationals based in the 
US and Europe that manufacture 
a wide range of products, 
including forecourt controllers.
“Our approach is to provide a key 
component of the site system and 
really focus on the excellence of 
delivering that one piece, which 
is a bit different than what the 
other guys have been doing.
“We have two main customers – 
Retail Oil Companies (like BP) and 
what we call System Integrators. 
So that would be someone in the 
middle between us and the oil 
company, that creates their own 
software that complements ours.”
The team at ITL design and 
write the software, while the 
physical product (hardware) is 
manufactured by PEC in Marton. 
“When customers order, we ship 
everything out of our office so we can 
check the quality before it leaves. 
Nothing leaves ITL without one of 
our team touching it,” Chris says.
The team are always on hand 
to troubleshoot over the phone 
if their customers are having 
problems with the equipment. 
Sometimes they even visit customers 
onsite in other countries. 
“Hand on heart, our customer 
service is second to none,” Chris 
says. “It’s the main reason we have 
continued to win in an ever-changing 

“Hand on heart, 
our customer 
service is second to 
none. It’s the main 
reason we have 
continued to win in 
an ever-changing 
marketplace. Next to 
the technology, it’s 
our true competitive 
advantage.”  
– Chris Deere
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