	



[bookmark: _GoBack]Matt Moran:	Hi, I'm Matt Moran and I'm here in the beautiful Northern Territory. My work as a chef and restaurateur has taught me a lot about the importance of keeping Australia's thriving food scene safe from biosecurity threats. Let's face it, we have the best produce in the world, let's keep it that way.
	High quality produce is a cornerstone of many Australian businesses and all that depends on keeping Australia free from pests and diseases that affect production in so many other countries. We all have a part to play in maintaining Australia's biosecurity status so we can continue to enjoy the high quality agricultural products well into the future and the next generations.
	We have a uniquely beautiful country here in Australia and we all want to keep it that way. Not only does good biosecurity help our farmers, it also protects our incredible food scene all over the country, our economy, our way of life, and of course our beautiful native wildlife.
	My family have been farming in Australia for many years, so I know how important it is to protect our agriculture from certain pests and diseases. These could affect our livestock and have a devastating impact on our farming industries and our food source, two things that are really close to my heart.
	Foot and mouth disease is a nasty virus and it can affect cattle, sheep, goats and pigs. It's a serious livestock disease and highly contagious. It's not a public health issue, but it could devastate our agriculture and potentially cost Australia billions of dollars to eradicate this disease.
	Some of our neighbouring countries have this disease, so we need to be diligent about keeping an eye out for it. If foot and mouth disease made it to Australia, our farming exports would stop for over a year. It's an awful disease that could really impact our farmers and animals. We can play a role in ensuring it doesn't establish here. If you travel to a farm, make sure you follow the biosecurity practices in place. This would include washing your vehicle, wearing protective clothing and observing the signage. While traveling in Australia, if you see something that doesn't look right or unusual, please report it.
	There's one thing that I've always tried to encourage the consumer to do and that's to buy local, whether it's at your growers markets, your fish markets, or even your butcher store. It's so much more romantic knowing where the product comes and it just tastes better.
	We're at Terry's Butcher Store. Terry, nice to meet you.
Terry:	Matt, how are you?
Matt Moran:	Now, we're talking a lot about a biosecurity. Now, if foot and mouth was to actually hit here, what would it actually do to you?
Terry:	Devastation. It would basically wipe us out. From the farmer to the top. So, you've got the farmer at the bottom, then you've got your cafes, your restaurants, your butcher shops, your supermarkets and everybody in between. People at the abattoirs, the trucking companies, transport companies, dairy industries. Yeah, devastation.
Matt Moran:	It's funny because it's not just the meat itself, it's from the ground down, all the way to the consumer [crosstalk]
Terry:	Yeah. It would basically, to me, ruin the Australian economy. It'd be recoverable, but geez, it would take some time and let's hope it never ever comes to our shores.
Matt Moran:	We are so lucky to have an amazing country, free of exotic pests and diseases that could devastate our agricultural industries. Help keep Australia safe by keeping a top watch for biosecurity threats.
	For more information, check out the Department of Agriculture, Water and Environment website. And remember, biosecurity is everyone's business.
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