MACRO GROUP AUSTRALIA
HAS A LONG HISTORY

OF INNOVATION AND
EXCELLENCE AND

ARE LEADERS IN THE
KANGAROO AND WILD
GAME MEAT INDUSTRY

IN AUSTRALIA.

= Malleeroo kangaroo is
sourced from the finest
Grey Kangaroos from
selected areas in the Central
Southern areas of Australia.
%/ These areas are dominated
// by Mallee trees and shrubs
é» where the kangaroos graze
? on natural vegetation such
m as grasses, leaves, tree bark
and shrubby browes.
Medium Flavour - Grey kangaroo has a medium intensity
flavour, with delicate herbaceous and savoury ([umamil
notes of grass, salt, caramel and minerals. The flavour
of Grey kangaroo is rich, well rounded with a mild spice
complexity on the palate, due to natural seasoning from
native feed.

PRODUCT

Kangaroo Loin Fillet

REFERENCE
MLLOFIL (MLO3)

Kangaroo Striploin

MLSTRFIL (MLBO1]

Kangaroo Eye Rump

MLRUMP (MLBOS]

Kangaroo Rump (2 Piecel

MLRUMP (MLB27]

Kangaroo Inside Round (Topsidel

MLINSIDE (MLB13)

Kangaroo Outside Round (Silverside)

MLOUTSID (MLB14)

Kangaroo Tail Portions

MLTAIPOR (MLB22|

Kangaroo Goulash (Machine Diced)

MLDICED (MLB25])

Kangaroo Denver Leg

MLLEGDEN (MLB33)

Kangaroo Bone In Leg

MLLEGBIN (MLB34]

Kangaroo Boneless Leg

MLLEGBLS (MLB32)

Kangaroo Round (Knuckle)

MLKNUCKL (MLB36]

Kangaroo Boneless Shank

MLSSHABLS

Kangaroo Manufacturing Meat

MLMANMEA
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AUSTRALIAN PREMIUM KANGAROO




