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Regular segment - Why the face?...
10 Nov 2014 5:50 AM3AW, Melbourne, Breakfast, Ross Stevenson & John Burns

Duration: 3 mins 12 secs • ASR AUD 3,871 • VIC • Australia • Radio & TV • ID: M00059525160

Regular segment - Why the face?
Burns says a Southern Cross University professor has recommended starting a cane toad industry in Australia to extract the meat
from them and resell it under a different name. Stevenson says there are plans to use cockroaches to search collapsed buildings for
survivors.

108,000 ALL
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56,000 FEMALE 16+

Professor Phillip Haywood from Southern Cross University says toads are an edible food...
10 Nov 2014 6:03 AM3AW, Melbourne, 06:00 News, Newsreader

Duration: 0 min 23 secs • ASR AUD 977 • VIC • Australia • Radio & TV • ID: M00059524972

Professor Phillip Haywood from Southern Cross University says toads are an edible food source and eating them could help stop their
spread across the country.
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55,000 MALE 16+
61,000 FEMALE 16+

Also broadcast from the following 10 stations

2AY (Albury), 3BA FM (Ballarat), 3NE (Wangaratta), 3SH (Swan Hill), 3WM (Horsham), 3YB
(Warrnambool), Light FM (Melbourne), Magic 1278 (Melbourne), Mixx FM Horsham (Horsham), TR FM
(Traralgon)
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Regular Segment: Today on Toast with Jo Spargo, ABC....
10 Nov 2014 6:21 AM936 ABC Hobart, Hobart, Breakfast, Ryk Goddard

Duration: 7 mins 9 secs • ASR AUD 4,010 • TAS • Australia • Radio & TV • ID: W00059525124

Regular Segment: Today on Toast with Jo Spargo, ABC.
The Age - A wave pool is being floated for Melbourne's CBD. Surfing Victoria is backing the park as a future venue for professional
surfing competitions
The Guardian - Australia has been told by the Climate Institute it should aim for a 40% cut in greenhouse gases by 2025
The Age - US scientists are putting cockroaches to work
Herald Sun - Southern Cross University has recommended establishing a regulated cane toad industry in Australia.
A purpose built theatre is being set up in London to do a stadium style stage show of The Hunger Games
The Conversation - Tax being collected for public purposes by rich and poor nations disappearing in Luxembourg
news.com.au - Since 2009 our standard of living has been growing but slowing, and now it's going backwards, according to NATSEM
research from the University of Canberra
The Australian - A new pipi industry
Sydney Morning Herald - A free trade agreement with China looks close to being signed. Julie Bishop says she's more optimistic than
ever
Financial Review - Sydney is now exceeding Melbourne in auction sales for the first time ever
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Krosch says that a Southern Cross University researcher, Philip Hayward, has outlined ...
10 Nov 2014 6:39 AM4RO, Rockhampton, Breakfast, John Krosch

Duration: 1 min 41 secs • ASR N/A • QLD • Australia • Radio & TV • ID: W00059528514

Krosch says that a Southern Cross University researcher, Philip Hayward, has outlined the health benefits from eating cane toads in
the Courier Mail.
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Buck brings up a suggestion from Professor Philip Haywood, Southern Cross University,...
10 Nov 2014 6:40 AM702 ABC Sydney, Sydney, Breakfast, Robbie Buck

Duration: 2 mins 59 secs • ASR AUD 9,151 • NSW • Australia • Radio & TV • ID: W00059525428

Buck brings up a suggestion from Professor Philip Haywood, Southern Cross University, that people should consider eating cane
toads. Buck also talks about the discovery of a new frog which has been named after Ozzy Osbourne.
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Also broadcast from the following 1 station

ABC Central Coast (Erina)

A professor from Southern Cross University is pushing the idea of eating cane toads wit...
10 Nov 2014 7:03 AM6PR, Perth, 07:00 News, Newsreader

Duration: 0 min 14 secs • ASR AUD 345 • WA • Australia • Radio & TV • ID: W00059529403

A professor from Southern Cross University is pushing the idea of eating cane toads with the meat high in protein and Omega 3.

55,000 ALL
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Also broadcast from the following 13 stations

6AM (Northam), 6iX (Perth), 6KA (Karratha), 6KG Radio West (Kalgoorlie), 6MD (Merredin), 6MM
(Mandurah), 6NA (Narrogin), 6NW (Port Hedland), 6WB (Katanning), Radio 6LN (Carnarvon), RadioWest
Albany (Albany), RadioWest Bunbury (Bunbury), RadioWest Esperance (Esperance)



Southern Cross University (SCU) recommends eating cane toads to reduce the ...
10 Nov 2014 7:03 AMZinc FM Townsville, Townsville, 07:00 News, Newsreader

Duration: 0 min 26 secs • ASR AUD 269 • QLD • Australia • Radio & TV • ID: V00059529430

Southern Cross University (SCU) recommends eating cane toads to reduce the population of the pest across the region.
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Also broadcast from the following 1 station

MIX 106.3 (Townsville)

Interview with Philip Hayward, Southern Cross University. Ryan says there are calls for ...
10 Nov 2014 7:10 AM4BC, Brisbane, Breakfast , Ian Skippen and Loretta Ryan

Duration: 4 mins 47 secs • ASR AUD 3,348 • QLD • Australia • Radio & TV • ID: W00059527668

Interview with Philip Hayward, Southern Cross University. Ryan says there are calls for people to begin eating cane toads. Skippen
says they are a pest and everyone hates them. Hayward says they are a good food source but there would need to be industry
regulation so they are harvested in a safe matter. The group called GULP out of Darwin have been preparing cane toads fro eating.
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Interviewees

Philip Hayward, Southern Cross University

Interview with Professor Philip Hayward, Southern Cross University, about his proposal t...
10 Nov 2014 7:20 AM774 ABC Melbourne, Melbourne, Breakfast, Red Symons

Duration: 6 mins 35 secs • ASR AUD 18,509 • VIC • Australia • Radio & TV • ID: W00059526045

Interview with Professor Philip Hayward, Southern Cross University, about his proposal to eat any animal that reaches plague
population levels. Symons says he would not want to eat cane toads, and Hayward says they are actually not very toxic, and that
humans would only eat the legs. He says frogs and toads are in decline internationally and that there is a potential export market for
Australia to Europe. He says toad legs are healthier to eat than beef and pork.
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62,000 FEMALE 16+

Interviewees

Professor Philip Hayward, Southern Cross University

A Southern Cross University professor has recommended people start eating toad meat ...
10 Nov 2014 7:32 AM5AA, Adelaide, 07:30 News, Newsreader

Duration: 0 min 35 secs • ASR N/A • SA • Australia • Radio & TV • ID: W00059526919

A Southern Cross University professor has recommended people start eating toad meat for its health benefits.
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N/A MALE 16+
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Interviewees

Shane Delia, TV chef

Philip Hayward, Professor, Southern Cross University, has suggested the serving of can...
10 Nov 2014 8:02 AM6PR, Perth, 08:00 News, Newsreader

Duration: 0 min 30 secs • ASR AUD 897 • WA • Australia • Radio & TV • ID: V00059531050

Philip Hayward, Professor, Southern Cross University, has suggested the serving of cane toad on restaurants as they are high on
protein and omega three. Shane Delia, Chef, Melbourne, says the suggestion is possible.
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Interviewees

Shane Delia, Chef, Melbourne

Also broadcast from the following 13 stations

6AM (Northam), 6iX (Perth), 6KA (Karratha), 6KG Radio West (Kalgoorlie), 6MD (Merredin), 6MM
(Mandurah), 6NA (Narrogin), 6NW (Port Hedland), 6WB (Katanning), Radio 6LN (Carnarvon), RadioWest
Albany (Albany), RadioWest Bunbury (Bunbury), RadioWest Esperance (Esperance)



A Southern Cross University Professor is pushing for the cultivation of toad meat, sayin...
10 Nov 2014 8:03 AM3AW, Melbourne, 08:00 News, Newsreader

Duration: 0 min 38 secs • ASR N/A • VIC • Australia • Radio & TV • ID: M00059526975

A Southern Cross University Professor is pushing for the cultivation of toad meat, saying it is high in protein and omega 3. Shane
Delia, Chef, says it could work if it isn't called toad meat.
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Interviewees

Shane Delia, Chef

Skippen says Southern Cross University professor Phil Hayward has suggested eating ...
10 Nov 2014 8:07 AM4BC, Brisbane, Breakfast , Ian Skippen and Loretta Ryan

Duration: 0 min 39 secs • ASR AUD 478 • QLD • Australia • Radio & TV • ID: W00059528303

Skippen says Southern Cross University professor Phil Hayward has suggested eating can toads. Ryan asks listeners if they would
eat toad.

21,000 ALL
8,000 MALE 16+
12,000 FEMALE 16+

A professor from NSW Southern Cross University is pushing the idea of eating cane toads.
10 Nov 2014 8:31 AM6PR, Perth, 08:30 News, Newsreader

Duration: 0 min 9 secs • ASR AUD 253 • WA • Australia • Radio & TV • ID: V00059531640

A professor from NSW Southern Cross University is pushing the idea of eating cane toads.

64,000 ALL
31,000 MALE 16+
32,000 FEMALE 16+

Also broadcast from the following 9 stations

6AM (Northam), 6iX (Perth), 6KG Radio West (Kalgoorlie), 6MD (Merredin), 6NA (Narrogin), 6WB
(Katanning), RadioWest Albany (Albany), RadioWest Bunbury (Bunbury), RadioWest Esperance
(Esperance)

Red Symons interview with Professor Philip Hayward, Southern Cross University about ...
10 Nov 2014 8:42 AMABC North Queensland, Townsville, Mornings, Paula Tapiolas

Duration: 6 mins 10 secs • ASR N/A • QLD • Australia • Radio & TV • ID: W00059529028

Red Symons interview with Professor Philip Hayward, Southern Cross University about the economic benefits of establishing a
regulated toad industry. Tapiolas asks if there were more options, like cane toads, on the supermarket shelf, whether people would be
interested. Hayward says nobody in Australia has ever died from eating cane toads. He says there is a global shortage of protein but
cane toads are rapidly increasing.

N/A ALL
N/A MALE 16+
N/A FEMALE 16+

Interviewees

Professor Philip Hayward, Southern Cross University |Red Symons, ABC

Tapiolas notes that Professor Philip Hayward, Southern Cross University has outlined ...
10 Nov 2014 9:05 AMABC North Queensland, Townsville, Mornings, Paula Tapiolas

Duration: 0 min 55 secs • ASR AUD 113 • QLD • Australia • Radio & TV • ID: W00059530063

Tapiolas notes that Professor Philip Hayward, Southern Cross University has outlined health and economic benefits from eating cane
toad. She asks for listener comment on eating cane toad.

N/A ALL
N/A MALE 16+
N/A FEMALE 16+



Recorded interview with Phillip Hayward, Professor, Southern Cross University on the ...
10 Nov 2014 9:53 AMABC Sunshine Coast, Sunshine Coast, Mornings, Annie Gaffney

Duration: 5 mins 44 secs • ASR AUD 896 • QLD • Australia • Radio & TV • ID: W00059530420

Recorded interview with Phillip Hayward, Professor, Southern Cross University on the economic and health benefits of establishing a
regulated cane toad meat industry. Hayward talks about which parts of the cane toad to eat and how to cook it.

4,400 ALL
1,900 MALE 16+
2,500 FEMALE 16+

Interviewees

Phillip Hayward, Professor, Southern Cross University [Excerpt]

A Southern Cross University Professor is pushing for the cultivation of toad meat, sayin...
10 Nov 2014 10:03 AM4BC, Brisbane, 10:00 News, Newsreader

Duration: 0 min 31 secs • ASR AUD 547 • QLD • Australia • Radio & TV • ID: W00059530762

A Southern Cross University Professor is pushing for the cultivation of toad meat, saying it is high in protein and omega 3. Shane
Delia, Chef, says it could work if it isn't called toad meat.

12,000 ALL
3,000 MALE 16+
9,000 FEMALE 16+

Interviewees

Shane Delia, Chef

Also broadcast from the following 9 stations

1071 AM (Kingaroy), 4BU (Bundaberg), 4CRB FM (Gold Coast), 4LG (Longreach), 4MK (Mackay), 4RO
(Rockhampton), Magic 882 (Brisbane), Radio 4KZ (Innisfail), Zinc FM Townsville (Townsville)



BID TO PUT TOADS TO FORK
TOAD cakes, fried toad, and
canapés of toad legs in garlic
butter could be coming to a
menu near you in a bid to
stop the spread of one of 
Australia’s most unwelcome
residents.

Southern Cross University
professor Philip Hayward has
recommended establishing a
regulated toad industry in
Australia — outlining the
benefits in a research paper.

“If you extracted the meat

and packaged it and called it 
something else it could be 
effective,” Prof Hayward 
said. “In Australia, you would 
have to process them in some 
way so it didn’t look anything 
like the cane toad ... because 
no one wants to buy a snap-
frozen cane toad.” 

Prof Hayward said frogs 
and toads were a “healthy 
food source” and were 
“rich in protein and high in 
Omega 3”.
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EAT ME
Warts for dinner? Toad in the hole then croak in bush
GEOFF CHAMBERS

QUEENSLAND, Australia’s
capital for quality beef, sea-
food and fresh produce, could
soon provide the country with
another gourmet delicacy ...
cane toads.

Toad cakes, fried toad, and
canapés of toad legs in garlic
butter could form a national
and international push to
cash in on the feral pests that
have invaded the country.

In his latest research
paper, Southern Cross Uni-
versity Professor Philip Hay-
ward has outlined the
economic and health benefits
of a regulated toad industry.

“If you extracted the meat
and packaged it and called it

something else it could be ef-
fective,” Prof Hayward told
The Courier-Mail. “In Austra-
lia you would have to process
them in some way so it didn’t
look anything like the cane
toad when you bought it be-
cause no one wants to buy a
snap frozen cane toad.” 

Prof Hayward, who has
eaten frog in Vietnam and In-

donesia, will present his re-
search on adding toad to
Australian cuisine at a re-
gional food conference in
Byron Bay this month.

“You could do ‘fish’ cakes
or toad cakes or you could ac-
tually sell the pre-cooked legs

as a hors d’oeuvre, you just
need a bit of creative market-
ing,” he said.

In his draft research paper,
Prof Hayward said toads were
an ideal substitute for the lu-
crative frog industry, which has
declined in South-East Asia. 

He also re-iterated the
need for safe preparation of
toads to avoid toxins poison-
ing the customers.

There are more than 200
million cane toads in Austra-
lia, and they continue to
march south through NSW
and west towards WA.

“Cane toads are a harvest-
able asset that is not restricted
by protection laws and/or by
cultural reticence about cull-
ing and reducing the popu-
lation,” Prof Hayward said.

“They are therefore rela-
tively cheap to gather.

Prof Hayward said frogs
and toads were a “healthy
food source” and were “rich in
protein and high in Omega 3”.

Indonesia currently ex-
ports more than 5000 tonnes
of frog meat mainly to France,
Belgium and Luxembourg.

In the Northern Territory,
sustainable food groups have
adopted “toad legs” on their
menus carefully preparing
them to extract poisons and
toxins.

GULP NT – a group dedi-

cated to sustainable eating –
have listed recipes on their
website including canapés of
toad legs in garlic butter. 

The food blog describes
the taste of cane toad as “a bit
like gamey chicken”. 

IT COULD BE 
EFFECTIVE ... YOU 

JUST NEED A BIT OF 
CREATIVE

MARKETING

Professor Philip Hayward
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This could be 
toadelicious  

GEOFF CHAMBERS

A CANE toad invasion push-
ing south towards Sydney
could be halted by adding the
ugly critters to restaurant
menus across the country. 

Toad cakes, fried toad, and
canapés of toad legs in garlic
butter could form a national
and international push to
cash-in on the feral pests. 

In his latest research paper,
Southern Cross University
Professor Philip Hayward has
outlined the economic and
health benefits of establishing
a regulated toad industry in
Australia. 

“If you extracted the meat
and packaged it and called it
something else it could be
effective,” Prof Hayward said. 

“In Australia, you would
have to process them in some

way so it didn’t look anything

like the cane toad when you
bought it because no one
wants to buy a snap frozen
cane toad.” 

Prof Hayward – who has
eaten frog in Vietnam and In-
donesia – will present his re-
search on adding invasive toad
to Australian cuisine at a re-
gional food conference in
Byron Bay later this month. 

“You could do “fish” cakes
or toad cakes or you could ac-
tually sell the pre-cooked legs
as an hors d’oeuvre, you just
need a bit of creative market-
ing,” he said. 

In his draft research paper,
Prof Hayward said toads were
an ideal substitute for the lu-
crative frog industry, which
has been decimated by popu-
lation decreases in South East
Asia. He also reiterated the

need for safe preparation of
toad meat to avoid toxins

being passed on to local or
overseas customers. 

There are more than 200
million cane toads in Australia,
and they continue to march
south along the NSW coast. 

“Cane toads are a harvesta-
ble asset that is not restricted
by protection laws and/or by
cultural reticence about culling
and reducing the population.”

Prof Hayward said frogs
and toads were a “healthy food
source” and were “rich in pro-
tein and high in Omega 3”. 

Indonesia exports more
than 5000 tonnes of frog meat
mainly to France, Belgium and
Luxembourg. In the Northern
Territory, sustainable food
groups such as GULP NT have
put “toad’s legs” on menus by
extracting the toxins. 
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BIT RARE: Both frogs and toads are rich in protein and high in Omega 3. Picture: KATRINA BRIDGEFORD
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Turning pest into pesto for a fine feral food 

GEOFF CHAMBERS
EXCLUSIVE

A CANE toad invasion pushing
south towards Sydney could be
halted by adding the ugly critters to
restaurant menus, experts say.

Toad cakes, fried toad, and cana-
pés of toad legs in garlic butter
could form a national and interna-

tional push to cash-in on the feral
pests. In his latest research paper,
Southern Cross University Pro-
fessor Philip Hayward outlined the
economic and health benefits of es-
tablishing a regulated toad industry
in Australia.

“If you extracted the meat and
packaged it and called it something
else it could be effective,” Prof Hay-
ward told The Daily Telegraph.

“In Australia, you would have to

process them in some way so it
didn’t look anything like the cane
toad when you bought it because
no one wants to buy a snap frozen
cane toad.” 

Prof Hayward, who has eaten
frogs in Asia, will present his re-
search on adding the toad to local
cuisine at a regional food confer-
ence in Byron Bay later this month.

“You could do ‘fish ‘cakes or
toad cakes or you could sell
pre-cooked legs as an hors
d’oeuvre, you just need cre-
ative marketing,” he said.

He said toads were an ideal
substitute for the lucrative fro
industry, which had been de
mated in South-East Asia. 

� TIM BLAIR PAGE 13
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Serving up cane toads and
(inset) toad legs dished 

up in the Territory.
 Pictures: Katrina Bridgeford
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TIM BLAIR
email  blairt@dailytelegraph.com.au blog  dailytelegraph.com.au/blogs

TOAD IN 
THE HOLE 
FOR OUR 
ECONOMIC
PARASITES

According to Professor
Philip Hayward, there is
an easy solution to the
cane toad menace. The
Southern Cross 

University says we should eat 
them.

Prof Hayward reckons toads
are a “healthy food source” and 
are “rich in protein and high in 
omega 3”.

That’s all very well, but this
may present a certain challenge 
for the nation’s advertising 
agencies. “Put some pork on 
your fork” worked brilliantly for 
Australian pig farmers and lamb 
sales shot up following the wily 
move to connect lamb with 
Australia Day, but flogging 
edible toad meat is an 
altogether different prospect.

“Get into a load of toad”, 
perhaps? Maybe, as Prof 
Hayward suggests, the 
successful selling of toad would 
involve a name change. 
Problem is, even foreign names 
for toad are still way too toady. 

French for toad is “crapaud”, 
which might be an even 
tougher sell than toad itself. 
The German alternative is 
“krote”. Sounds, er, delicious.

And then there is the issue
of presentation. “You would 
have to process them in some 
way so it didn’t look anything 
like the cane toad when you 
bought it because no one 
wants to buy a snap frozen 
cane toad,” says the Prof. “You 
just need creative marketing.”

Toad on a stick? Toadettes?
Captain Krote’s Chocolate 
Crapaud Crispies? Can’t see any 
of these doing particularly well. 
But maybe we’re looking at the 
issue of toad consumption from 
the wrong angle.

After all, why should the 
public be invited to solve a 
predicament not of their 
making? Instead, considering 
government bureaucrats were 
responsible for first introducing 
cane toads to Australia in 1935, 
government bureaucrats 

should now be forced to eat 
their error.

The good news is bureaucrat
numbers in Australia have 
increased at almost the same 
rate as cane toad numbers, so it 
should be a quick victory. Thus 
one problem of toxic 
nation-wrecking 
economic 
parasites solves 
another.
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Put toads on menu to end plague
GEOFF CHAMBERS

A CANE toad invasion push-
ing south towards Sydney
could be halted by adding the
ugly critters to restaurant
menus across the country.

Toad cakes, fried toad, and
canapés of toad legs in garlic
butter could form a national
and international push to cash
in on the feral pests.

In his latest research paper,
Southern Cross University
Professor Philip Hayward has
outlined the economic and

health benefits of establishing
a regulated toad industry in
Australia.

“If you extracted the meat
and packaged it and called it
something else it could be
effective,” Professor Hayward
said. “In Australia, you would
have to process them so it
didn’t look anything like the
cane toad when you bought it

because no one wants to buy a
snap-frozen cane toad.”

Prof Hayward – who has
eaten frog in Vietnam and In-
donesia - will present his re-

search on adding invasive toad
to Australian cuisine at a re-
gional food conference in
Byron Bay later this month.

“You could do “fish” cakes
or toad cakes or you could ac-
tually sell the pre-cooked legs
as an hors d’oeuvre, you just
need a bit of creative market-
ing,” he said.

In his draft research paper,
Prof Hayward said toads were
an ideal substitute for the lu-
crative frog industry, which
has been decimated by popu-
lation decreases in South East

Asia. He also re-iterated the
need for safe preparation of
toad meat to avoid toxins
being passed on to local or
overseas customers.

There are more than 200
million cane toads in Australia,
and they continue to march
south along the NSW coast.

Prof Hayward said frogs
and toads were a “healthy food
source” and were “rich in pro-
tein and high in Omega 3”.

Indonesia exports more
than 5000 tonnes of frog meat
mainly to France and Belgium.
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FUTURE DINNER: We should eat cane toads, a professor says.
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Cane toad 
in a whole
new menu
selection
GEOFF CHAMBERS 
GEOFF.CHAMBERS@NEWS.COM.AU

QUEENSLAND, Australia’s
capital for quality beef, seafood
and fresh produce, could soon
provide the country with an-
other gourmet delicacy – cane
toads. 

Toad cakes, fried toad, and
canapés of toad legs in garlic
butter could form a national
and international push to cash
in on the feral pests that have
invaded the country. 

In his latest research paper,
Southern Cross University
Professor Philip Hayward has
outlined the economic and
health benefits of a regulated
toad industry. 

“If you extracted the meat
and packaged it and called it
something else it could be ef-
fective,” Prof Hayward said.

“In Australia you would
have to process them in some
way so it didn’t look anything
like the cane toad when you
bought it because no one
wants to buy a snap-frozen
cane toad.” 

Prof Hayward will present
his research on adding toad to
Australian cuisine at a regional
food conference in Byron Bay
this month. 

“You could do ‘fish’ cakes or
toad cakes or you could
actually sell the pre-cooked
legs as a hors d’oeuvre; you just
need a bit of creative market-
ing,” he said. 

In his draft research paper,
Prof Hayward said toads were
an ideal substitute for the lu-
crative frog industry, which
has declined in South-East
Asia. He also reiterated the

need for safe preparation of
toads to avoid toxins poisoning
the customers.

There are more than 200
million cane toads in Australia,
and they continue to march
south through NSW and west
towards WA.

“Cane toads are a harvesta-
ble asset that is not restricted
by protection laws and/or by
cultural reticence about culling
and reducing the population,”
he said. 

“They are therefore rela-
tively cheap to gather.

Prof Hayward said frogs
and toads were a “healthy food
source” and were “rich in pro-
tein and high in Omega 3”.

Indonesia exports more
than 5000 tonnes of frog meat
mainly to France, Belgium and
Luxembourg.

In the Northern Territory,
sustainable food groups have
adopted “toad legs” on their
menus.
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FERAL FEAST
Professor wants to put cane toads on the menu

GEOFF CHAMBERS & HARRY BRUMPTON

In his draft research paper,
Prof Hayward said toads were
an ideal substitute for the lu-
crative frog industry, which
has been hit by population de-
creases in South East Asia.

There are more than

Toads on
the menu
as frogs 
croak
From page 1

200 million cane toads in Aus-
tralia after they were released
near Gordonvale, south of
Cairns, in the 1930s in an at-
tempt to control sugar cane
beetles.

“They are relatively cheap
to gather,” Prof Hayward said.

“There has been a marked
reduction in frog numbers over
the last few decades as a result
of … pollution, reduction in
habitat and over-exploitation
of remaining frog supply areas,
meaning the Australian toad
populations are bucking a glo-
bal trend.”

Prof Hayward said frogs
and toads were a “healthy food
source” and were “rich in pro-
tein and high in Omega 3”.

Indonesia exports more
than 5000 tonnes of frog meat
mainly to France, Belgium and
Luxembourg.

In the Northern Territory,
sustainable food groups have
adopted “toad’s legs” on their
menus, carefully preparing the
dish to extract poisons and
toxins.

Townsville Deputy Mayor
Vern Veitch said the region
had plenty of surplus stock to
offer the world if the taste for
toads took off.

“If someone wants to catch
toads and thinks they can
make money out of it one way
or another, then I would cer-
tainly encourage them to have
a go,” Cr Veitch said.

“Why not? I think it can
only help put a small dent in
the population.”

Townsville City Council

organises annual toad musters
that regularly net enormous
numbers, he said.

“We give nearly all of those
to the university to teach stu-
dents about anatomy,” Cr
Veitch said.

“If someone is silly enough
to eat them, then good on
them. It wouldn’t be me.’’

THE cane toad invasion could be halted by add-
ing the ugly critters to restaurant menus. 

Toad cakes, fried toad and canapés of toad
legs in garlic butter could form a national and
international push to cash in on the feral pests.

In his latest research paper, Southern Cross

University’s Professor Philip Hayward has out-
lined the economic and health benefits of estab-
lishing a regulated toad industry in Australia. 

“If you extracted the meat and packaged it
and called it something else, it could be effec-

tive,” Prof Hayward said. “In Australia, you
would have to process them in some way so it
didn’t look anything like the cane toad when
you bought it because no one wants to buy a
snap-frozen cane toad.

“You could do ‘fish’ cakes or toad cakes or
you could actually sell the pre-cooked legs as an
hors d’oeuvre, you just need a bit of creative
marketing.” 
Continued page 4
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