Tasmanian Red Meat Industry Steering Committee

Job Title: Steering Committee Member Travel Required: 1-2 times/year within
Tasmania

Position Type: Voluntary Role Date Posted: 23rd August 2022

Contact: Elle Davis (TFGA)

Application Closes: S5pm 6% September 2022

For more information: | https://tfga.com.au/environment/red-meat-ido

Applications Accepted By:

Email: Mail:
redmeatIDO@tfga.com.au Tasmanian Red Meat Industry Steering Committee
Subject Line: TRMISC Position Vacancy Tasmanian Farmers and Graziers Association

56A Charles St

Launceston, TAS 7250

Job Description

Role and function of the Tasmanian Red Meat Industry Steering Committee (TRMISC)

The Red Meat Industry Development Officer (RMIDO) project is currently being delivered by the
Tasmanian Farmers and Graziers Association (TFGA), in collaboration with the Department of Primary
Industry, Parks, Water and Environment (DPIWPE). The IDO, with guidance from the TRMISC, will help
set and implement actions from the Tasmanian Red Meat Industry Strategic Plan and lead a range of
initiatives throughout the supply chain for the red meat industries.

The Committee and its members are responsible for:

e Assisting the RMIDO to develop a workplan based on the Tasmanian Red Meat Industry Strategic
Plan.

e Providing recommendations for the RMIDO to make to Government, in relation to spending
under the State Government red meat funding commitment.

e Providing advice to the RMIDO as requested.

e Bringing to the attention of the RMIDO matters pertinent to the long-term success of the
Tasmanian red meat industry.

Time Commitment

At present the TRMISC meet every two months for one face-to-face 2-3 hour meeting, with an online
option available if required. Committee members must also allow for time to read provided
documents and potential sub-committee participation.

Collectively, the role will require a time commitment of no more than 4 hours per month.
Application Process

Please provide a short biography or CV and a brief statement explaining why you are interested in this

position and how you would contribute.




