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Fresh & Vibrant Since 1866

Why visit Dandenong Market

Dandenong Market is an iconic market in Melbourne’s south-east and is a much valued community
asset both locally and regionally.

Located in the heart of Dandenong, it is a place to meet, to eat, shop and play and a place where
people can celebrate cultural diversity of the Market.

Everyone from around the world feels at home here, so you will too. It’s like strolling around a souk,
meandering through a hawkers market or blending into a bazaar. The aromas are tantalising and the
sights unusual, with the constant presence of families, exotic, abundant food and the irresistible allure
of mysterious tastes from afar.

Dandenong Market is a treasure trove for food lovers. You'll find almost any ingredient you can imag-
ine here so your taste buds can go on any adventure. There are many great stores and fresh produce,
so come down to experience it. There’s so much to see, taste and discover.

Benefits for coach tour operators

All visitors to Dandenong Market who arrive as part of a coach tour receive a Dandenong Market
shopping bag including a $5 Dandenong Market voucher, Dandenong Market Directory, Dandenong
Market self-guided tour and recipes (see “Resources”, page 3).

Private tours, private cooking demonstrations or personal greetings by Dandenong Market
representatives can be arranged for your tour group. Dandenong Market is committed to ensuring your
tour group has a unique and personalised experience.

Should your tour group be particularly interested in a specific trader or food group, Dandenong Market
can arrange for trader representatives to meet with your tour group and/or arrange tastings or
samples (subject to availability).

Free, untimed coach parking is available on Cleeland Street.
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Visitor information

Dandenong Market trading hours

Tuesday: 7am — 4pm (The Bazaar opens at 8am)

Friday: 7am — 5pm (The Bazaar opens at 8am and closes at 4pm)
Saturday: 7am — 4pm (The Bazaar opens at 8am)

Sunday: 10am — 3pm

Getting here
Dandenong Market is located on the corner of Clow and Cleeland Streets in the heart of Dandenong,
approximately 30 kilometres southeast of the Melbourne CBD.

Parking
Free, untimed coach parking is available at 40 Cleeland Street, outside the Dandenong Market
Management Office.

All-day parking is available at the front entrance of Dandenong Market and can be accessed via Clow
Street. Charges start from $1.20 per hour up to $8.30 for all day. Please note: there is a height clearance
of 2 metres for all vehicles using undercover parking.

Accessible parking is located in all car parks off King Street and Clow Street, including the multi-level
car park where lift and ramp access is available. The 12 accessible parking spaces are free providing
the correct sticker is displayed.

Accessibility
Dandenong Market is accessibility-friendly with ramps to the underground car park, as well as a lift.
Accessible toilets are also available for visitors.

Baby change rooms are also available (located in the Meat, Fish and Deli Hall, and the The Bazaar).
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Resources and activities

Market bags

All visitors* to Dandenong Market who arrive as part of a coach tour receive a Dandenong Market
shopping bag including:

» A $5 Dandenong Market voucher

* Dandenong Market Directory

* Dandenong Market self-guided tour

* Recipes

*Subject to availability. Please book in advance to ensure stock is available.

Cooking demonstrations

Free cooking demonstrations are held at the Market every Tuesday and Friday, at midday. Dandenong
Market’s chef-in-residence Russell Bald shares his insider secrets on how to create delicious meals, all
from products sourced from the Market. Perfect for beginners, Russell takes you through each step,
literally cooking the meal in front of you. Best part? Everyone gets to taste a sample at the end!
Cooking demonstrations are held at The Kitchen, in Market Square.

Dandenong Market Food Discovery Tours

Learn all about the fascinating history of this 149 year old Melbourne icon as our experienced guide
takes you on a tasty tour of the Market’s food halls, highlighting specialty foods and seasonal produce
and introducing you to the Market traders and their wares. The tour runs for approximately 1 hour,
between 10-11am and is hosted by Dandenong Market’s chef-in-residence Russell Bald. The tour
includes food samples. Booking are essentials (see page 9-10 for booking information). Dandenong
Market Food Discovery Tours are free to book until 30 September 2015.

Self-guided tours

Our self guided tours allow you to explore the Market as a group using our tour notes. Take in the
vibrant cosmopolitan atmosphere of the Market and wander the stalls. Discover a world of new tastes
and flavours.




Fresh & V:brant Smce 1866

Tour notes: exploring the Market
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Fresh, local and organic, seasonal and exotic, we have the best of
everything. Score a bargain and chat with our Fruit & Veg traders

about what’s in season.

Specialist cuts and styles of meats, whole fish and fillets, exotic seafood,

spices, dips and flavours.

Delight the senses with sensational coffee, nuts, exotic breads,
chocolates, cakes and gourmet food stalls. Stock up on every
ingredient you can imagine - not to mention some you might never

have dreamed of!

A shopping mecca of clothing, shoes, accessories, jewellery,
handbags, toys, plants and flowers. Discover a treasure in every stall:
it’s all about hunting down those amazing finds and ultimate bargains.

The perfect place to take a break and indulge

your pallet: what tickles

your fancy? Gozleme? Dims sims? Burek? Dandee Donut?
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Tour notes: about Dandenong Market

Founded in 1866, Dandenong Market is Melbourne’s second oldest market. Our 150th birthday will be
on 10 October 2016. (Prahran Market was founded in 1864).

Dandenong Market is Melbourne’s second largest market (only Queen Victioria Market has a larger
number of Market traders and a larger site). The size of the market is 8001 metres squared, including:
* Meat Fish Deli hall - 1572 metres squared

* Market Square - 219 metres squared

* Fruit and Veg area - 1988 metres squared

* The Bazaar- 1888 metres squared

The Market enjoys 5 million visitations each year:

» 80% of visitors come to the market eat least once a month.

* 83% of shoppers buy fruit and vegetables while at the Market.

» The primary reasons visitors shop at Dandenong Market is variety and choice, as well as quality
and freshness.

There are 189 permanent businesses based at Dandenong Market, offering employment for
approximately 1,100 people including. Businesses based at Dandenong Market include:

* 16 fruit and veggie traders.

* 4 bakeries and 3 delis.

» 2 seafood traders, 3 butchers and 1 chicken shop.

* 19 ‘produce’ traders (includes honey and nuts).

* 16 ready-to-eat traders (everything from pho to gézleme to Dutch poffertjes).

* 119 general merchandise traders (including clothing, jewellery, flowers and books).

Every year, Dandenong Market recycles:

* 655,200 litres of meat, chicken & fish offal.

* 406.3 tons of green waste.

* 2,040m3 of recycled water for toilet flushing & high pressure cleaning.

* 462.13 tonnes of paper and cardboard.

» Polystyrene is manufactured into pods, installed as building foundations.
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Tour notes: Dandenong Market traders

Dandenong Market is home to 189 businesses, selling everything from socks to spices to saris. Some
of our most well-known traders include the following.

Luppino Fresh
The longest continually running stall at Dandenong Market is Luppino Fresh, established 54 years ago
by Danny Luppino when he was 18. Danny is still involved in the day-to-day of his fruit and veg stall.

Taylor’s Orchards
With established orchards in Tyabb, all apples and pears sold at Taylor’s Orchards are homegrown in
their own orchards using minimal pesticides.

Hart’s Honey

Slovenian-born Joza Hart of Hart’s Honey has been producing honey from Lilydale for many years.
His portable beehives are located across Victoria, allowing him to offer a wide variety of quality honey
from Orange Blossom to Ironbark.

Peanut Market

Peanut Market has been a permanent fixture at Dandenong Market for more than 40 years. Stocking
everything you need to turn your cooking into a taste sensation. With more than 450 produce lines,
Sam is a strong promoter of organic products including nuts, seeds, beans and dried fruits.

Why Not? Wooden Bakery

Husband and wife team Kamil and Rhonda Tannous bake traditional Lebanese pizza and pastries, in-
cluding haloumi and spinach. All pizza and pastries are hand made on-premises, baked daily and while
you wait. Why Not?’s shelves are also packed with Middle Eastern groceries and the fridge is stocked
with haloumi, kibbeh and cans of alcohol-free beer.

Saccha
Lez Hirsch from Saccha crushes Australian-grown sugarcane on the spot with fresh ingredients
sourced from the Market for a delicious drink.

Dandee Donuts

Often talked about and much loved, Dandee Donuts is a must-stop on the Dandenong Market shop-
ping trail. Dandee Donuts has been family-owned and operated since 1976. Join the queue to sample
these delicious, freshly made, sugar-coated doughnuts filled with super sweet strawberry jam.
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Tour notes: Dandenong Market history

The traditional owners of the area of Dandenong are the Indigenous people of the Woiwurrung tribe.

When the Europeans first came to settle in the area in 1840, they needed a meeting point to trade
cattle and buy fresh food.

In the 1850, two acres of land was set aside for a cattle yard and farmers market.

Dandenong Market was officially opened in 1866. The market sold beef and dairy cattle, chickens,
horses, as well as fruit, vegetables, eggs and household items.

Dandenong was an important area for people travelling from Gippsland to Melbourne and became
known as the “Gateway to Gippsland”.

In 1926, the Market located to its existing site on the Corner of Clow and Cleeland streets.
In 1956, the livestock section of the market moved to another site in Dandenong.

Alocal icon at the Dandenong Market is the Dandy Pig. The Dandy Pig is a neon sign that first
appeared in the 1950s. The finely dressed pig tips his top hat to welcome people to Dandenong.

When the market first opened, it only traded on Tuesdays. In 1976, the Market started to trade on a
Friday. In 1982, the Market started to trade every Saturday and in 2013, the Market started
trading on a Sunday.

In 1996 the Market was renovated with a new fruit and vegetable area and a large carpark added. In
2009, The Bazaar was built, with the Pantry added in 2010 and Meat, Fish and Deli hall added in 2011.
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BOOKING FORM

Please complete and return the attached application to:

In person: Dandenong Market Pty Ltd Office: Corner Clow and Cleeland Street, Dandenong
By post: PO Box 7022, Dandenong, VIC 3175

Fax: (613) 9769 2629

Email: info@dandenongmarket.com.au

DETAILS

School:

Contact Name:

Telephone:

Email:

TOUR DETAILS

Proposed Date: / /

Proposed time of arrival/departure:

Number of visitors:
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PURPOSE OF VISIT

TOUR REQUIREMENTS

COLLECTION AND USE OF PERSONEL INFORMATION - PRIVACY ACT 1988

Dandenong Market Pty Ltd (DMPL) has a privacy policy in relation to the collection and use of personal information. A copy of our privacy
policy is available at our office. Any personal information collected in this form will be used for the purpose of assessing your application. It will
not be disclosed to any third party without your consent or unless required by law. This information may also be disclosed to DMPLs expert
consultants or relevant authorities whose assistance may be required to assess your application. Information may be also be disclosed to DMPLs
insurance brokers or legal advisers for purposes associated with the works. If you would like to request access to any information on this form you
may contact our office. Where you have provided us with personal information relating to other individuals, such as your contractors, we encour-
age you to inform those individual that you have disclosed information to DMPL and why and that they can request access to that information if
they wish. I acknowledge that I have read the accompanying documentation and agree to accept any conditions imposed in relation to the works.
I also accept the arrangements outlined in relation to the collection and use of my personal information.



