
Rhys Hannan - Marketing & Communications, Resident Chef. Former 
chef and restauranteur, Rhys has a 25-year career in the Tasmanian 

hospitality scene behind him. Having taken his cookery career from 
kitchenhand, through stints at Tasmania’s most decorated venues, to 

owner/chef, Rhys is now broadening his career scope and skill set, 
unfolding a new chapter in an evolving hospitality career.  

Tyler Birch - Assistant Market Manager. Tyler spent a rewarding 7 years 
working in Tasmania’s Northeast Coast (St Helen’s) in the community 
development sector. Predominantly in a foundational role, building and 
managing the St Helens Community Garden, a 3-acre market style garden 
and social inclusion program, alongside a team of dedicated volunteers. Tyler 
is passionate about quality, locally grown and produced goods, alongside 
providing genuine opportunities for people to collaborate and build a better 
future within their own communities.

Amanda Woolams - Chief Operating Officer. Amanda brings over 20 
years of experience in food manufacturing, regulation, manufacturing 
and certification to the Harvest table. With qualifications in ag-science, 
manufacturing engineering and law, Amanda has been able to provide 
valuable support to many reputable food manufacturers across a range 
of sectors.  
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https://www.linkedin.com/in/amanda-woollams-2033a315/
https://www.instagram.com/chefrhyshannan

