
community notes

beanscenemag.com.au    83

For the last two years, the Social Roasting Company has 
been giving the disadvantaged and long-term unemployed a 

chance to step back into the workforce. 

Coffee

SUBSCRIBE TO NOW

Please send my subscription(s) to:

Mr / Ms / Miss / Mrs (please circle)

Given Name:           Surname:

Address: 

Suburb:                                          State:               Postcode:

Phone:           Fax: 

Email: 

Subscription payment details:

  A cheque/money order for $ ________ is enclosed (payable to Prime Creative Media) 
OR

 Charge my credit card for $ ___________
 Visa Mastercard

Expiry

Card holders name: 

Signature: 

/

/

/ /
Mail the completed form (postage free) to:   Subscriptions
 Prime Creative Media
 Reply Paid 86343
 11-15 Buckhurst St
 SOUTH MELBOURNE  VIC  3205

There are six issues of BeanScene a year. New subscriptions will start with issue 17
Renewals will follow on from the fi nal issue of your existing subscription.

Why subscribe?
  The savings - It’s great value for money and you save on the cover price of each issue.
  The ease - Convenient free delivery to your home or offi ce.
  The information - Keep up with the best news and information in the coffee industry.

One year = $45 (inc $4.09 GST)

Two years = $83 (inc $7.55 GST)

Three years = $119 (inc $10.82 GST)

International one year = $90 AUD

SAVE OVER 25% OFF COVER PRICE

You can also subscribe online at: www.beanscenemag.com.au

Renewal             New

Receive your coffee hit delivered 
to your door every two months
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BeanScene Magazine is Australia’s most-read 
coffee magazine with global reach. It is the 
perfect read for the coffee-lover and those in the 
coffee industry, with articles and content from 
plantation to cup.

Chock-full of caffeinated content, coffee 
innovation and coffee people.

Don’t miss this opportunity to secure 
your bi-monthly supply of Australia’s 
world class coffee magazine.

Subscribe today at:  
www.beanscenemag.com.au

T
he Social Roasting 
Company doesn’t come 
off as your average 
Melbourne inner-
suburb café. 

As its name implies, the company 
is in fact more than just a great source 
of beans, but a social initiative aimed 
at helping the disadvantaged enter 
the workforce. Formed two years ago, 
the Social Roasting Company was 
a merger of three Octane Espresso 
outlets and the not-for-profit Fair 
Business organisation. 

The initiative aims to provide jobs 
and training for people struggling to 
find employment, which can be anyone 
from migrants to refugees, people with 

mental illnesses or drug addictions, 
and the long-term unemployed.

Alex Forsyth and Matt Hampton 
oversee the daily operation of all three 
Social Roasting Company cafés. 

Alex explains that the company 
aims to help disadvantaged people in 
giving them workplace experience and 
rotations at the café and roastery to 
increase their employment potential, in 
the hopes of giving them a facet to get 
their lives back on track. 

“It’s so much easier to get a job 
when you already have one or have 
industry experience,” Alex says. 
“Even if [the employees] work with 
us for six weeks, then at least they’re 
working and we can give them a good 

reference to work somewhere else in 
the industry.”

Alex says that there are many 
unemployed people with fantastic 
qualifications who struggle to find 
employment. The hardest step to get 
back into the workforce, is most often 
the first one. 

“Thankfully, in this industry there’s 
a lot of these positions available and 
positions that can be created to help 
people get back on track,” he says. 
“Through working, they pick up new 
skills every week. They mostly just 
want an opportunity to work, which 
is fantastic.” 

Social Roasting Company 
employs 15 – 20 people throughout 

for a cause
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their three locations in Flemington, 
Melbourne and Prahran. Alex notes 
that there are a few challenges to 
overcome as employers in dealing 
with high turnover. Furthermore, 
most employees have no hospitality 
background, and for many English is 
their second or third language, and 
this could be their first time working 
in an English-speaking environment. 

“Trying to overcome the 
communication issue is a challenge. 
But it’s also more than just the actual 
language, it’s about how you talk to 
people and treat them,” Alex says. 
“It’s funny the preconceptions of the 
people who come in here. In fact, 
everyone here is understanding, they 
come in here knowing there might 
be some people who are a bit slow 

with certain jobs or have trouble 
translating things. Some of the dockets 
that come to the kitchen can be 
quite interesting for the chefs to deal 
with, and sometimes a coffee order 
goes astray.”

Nevertheless, Alex has found the 
experience of working at a café with 
a social mandate rewarding. 

“It’s a little more difficult to 

manage, it’s hard to deal with new 
staff coming through all the time 
and constantly retraining them, 
but generally it’s great, I love a 
challenge,” he says. 

Alex notes that his work isn’t 
just about supporting disadvantaged 
people – it’s about learning and 
education, and that goes both ways. 

“I love teaching people and when 

someone learns something from 
you and you see it click, it’s like a 
light bulb going on and you feel 
great that you’ve helped someone,” 
Alex says. “A new guy who started 
roasting asked me a question the 
other day that I’d never thought of, 
so I’m always learning as well and 
looking for the right answers. It’s 
really rejuvenating.”

The primary requirement Alex 
looks for in new staff is that they 
possess a little confidence and an 
eagerness to work. “A lot of it is 
trial and error because people are 
so different, you can’t put everyone 
under groups and categories, you 
have to take judgment calls and take 
a punt,” he says. “There’s no one 
we’ve said no to, in fact, there are 
people who have said no to us.”

Alex says he takes an egalitarian 
approach to his staff, and he hopes 
this is a strategy employees will 
adopt. “It’s always been my opinion 
that you don’t treat anyone different. 
It doesn’t matter who they are, 
you have to give everyone a fair 
opportunity,” he says.

Regardless of whether his 
employees want a career as a barista 
or roaster, Alex says the experience 
has consistently proven helpful. 

“At the end of staff rotations, half 

say ‘it’s not for me,’ but that’s fine. You’ve got to give them the 
chance to work out that something is not for them,” he says. 
“A lot of the people we employ are loving the experience and 
the intensity that’s involved. It’s great to see people realise 
there is more to [coffee] than just a wake up in the morning.” 

Social Roasting Company works with the Prahran Mission, 
as well as a private complex training academy in Geelong, and 
StrEAT, that provides employees throughout the three sites. 
Eleven full-time and seven part-time workers are currently 
employed at the Flemington location, and training sessions 
take place every fortnight. Alex says the project is all about 
balancing a social initiative while providing great coffee.

Social Roasting Company has a strong association with 
organic coffee and direct trade and aims to be accountable 
from the green beans up to who they serve their product to. 

Companies including Social Studios, Truffula Seed and the 
Doutta Gala Pub all stock the Social Roasting Company’s beans. 
In stocking their beans, these outlets are supporting a company 
that is producing more than just good quality products, but a 
new chance for many to find employment. 

With three sites already in operation, Alex hopes there will 
be more opportunities to expand the business with new cafés 
and even a separate roastery that would help employ more 
people and allow them to get involved in roasting, bagging 
and packing the coffee. 

With so many nationalities represented in the Flemington 
suburb, such as Sudanese, Somalian and Indian, Alex says 
the initiative also provides a great platform for these cultures 
to interact. 

“It doesn’t matter where you come from, it’s about 
establishing communities where you live now,” he says. “Our 
local community is a big part of our lives, and we’re doing 
our best to help support it, help it grow and give everyone the 
same opportunities we’ve had.”

“I love teaching people and when 
someone learns something from 
you and you see it click, it’s like a 
light bulb going on and you feel 

great that you’ve helped someone,”


