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Keeping the service deli viable 
 

Australians’ desire for homestyle ready-to-go food is booming and 
supermarket retailers are taking a fresh approach to the humble deli 
counter. 
 

As traditional delis continue to disappear from the major supermarket 
retailers’ stores across the country, independent supermarket owners are 
instead creating new opportunities by prioritising pre-prepared, ready-to-
eat and heat-and-serve foods. 
 

Australian United Retailers state operations manager NSW, Frank Molloy, 
said that more Australian shoppers are turning to their local supermarket for 
takeaway lunch and dinner options that require little to no preparation. 
 

“We’ve seen a significant shift in recent years with rising numbers of 
consumers relying on healthy supermarket convenience options to help 
them manage their busy lives,” Mr. Molloy said. 
 

“As that demand has increased, savvy supermarket owners who have 
expanded their fresh offers and diversified the range of prepared foods 
available in their stores have created impressive opportunities to value add 
and operate their deli departments at much higher margins. 
 

“These changing consumer habits and reduced demand for processed 
meats have transformed the deli counter mix in many supermarkets across 
the country. 
 

“Australian United Retailers works with more than 580 independent 
supermarkets, food and convenience stores nationally, including 400 
FoodWorks stores. 
 

“The success of our stores which have adopted a fresh deli offering is one of 
the best examples of supermarkets pivoting on the traditional model to find 
a point of difference and capitalise on changing consumer needs.” 
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In the Illawarra region of New South Wales and north of Wollongong, 
FoodWorks East Corrimal has more than doubled its lunchtime trade since 
the store transformed its deli offering five years ago. 
 

Owner Richard Rabay said the store, which won the National ‘Food to Go’ 
Award at the Australian United Retailers Excellence Awards last year, found 
its winning formula after being forced to experiment with new models in 2017 
because the then-underperforming deli department was no longer viable. 
 

“Customers were moving away from deli meats so keeping staff behind the 
traditional staffed service deli was not turning a profit for the business,” Mr. 
Rabay said. 
 

“We knew we had to make a change, so we started with a few small 
experiments and grew our offering from there. 
 

“Initially, we closed down the traditional deli and trialled a self-serve offering 
to see how people would respond. 
 

“The offering featured pre-packaged deli meats, yoghurts, salads and other 
‘grab and go’ items to retain ranging, but we received some feedback very 
quickly that told us our customers still expected sliced meat and a deli 
service.” 
 

Mr. Rabay, who purchased his first FoodWorks supermarket with his father, 
Riad Rabay, in the early 1990s and now runs the family’s four FoodWorks 
stores with his brother, Tony Rabay, said listening to customers was the best 
way to run a business that performs well. 
 

“We are strongly committed to giving customers what they value and what 
they want to buy, so the deli feedback gave us great confidence in 
dedicating resources to find an innovative alternative,” he said. 
 

“We re-opened the deli and started small by adding roast chickens; sales 
went well. 
 

“The next step was extending the hot food range to include a variety of 
meats, vegetables and takeaway-style food such as pork, chicken and 
schnitzel lunch packs, potato bakes, vegetable bakes, and chicken nibbles, 
garlic kiev balls and tenders. 
 

“We also added hot pork, chicken and schnitzel rolls with gravy.” 
 

He said the launch of a lunchtime offer was when sales took off. 
 

“We opened a well-stocked sandwich bar with all of the options for a made-
to-order sandwich, salad or wrap,” he said. 
 

“It was enthusiastically embraced by locals and passers-by who loved 
having options for a quality, fresh, and great-tasting lunch. 



 

 
 

 

“Complementing this with a generous ‘grab and go’ range that is made and 
packaged in-store means we have become known as the best place for a 
homestyle lunch and dinner option in the local area. 
 

“We’ve still retained the sliced meats, but our mix has shifted dramatically 
with meals and takeaway food now driving profit. 
 

“As a mid-sized top-up supermarket, after-school was traditionally our 
busiest time of the day. 
 

“Now lunchtime trade is just as busy as peak afternoon, and we’ve grown 
steady foot traffic throughout the whole day. 
 

“Locals who are on-the-go love the convenience of popping in for a 
sandwich or snack, and we always have a long line of tradies who come 
straight to FoodWorks East Corrimal when their work brings them back to our 
area. 
 

“The deli brings people in the door, and that increased custom means 
they’re also spending money elsewhere in the store. 
 

“It’s one of the strongest departments for our store and the broader fresh 
categories are a big part of our business. 
 

“Store owners have two options to transform a deli. You can shut it down or 
create a point of difference that attracts customers. 
 

“I strongly believe that a modern deli offering is the way to go.” 
 

Mr. Molloy said it was essential that stores focus on the ongoing evolution of 
their offer like Mr. Rabay has done at FoodWorks East Corrimal to maintain 
sales performances as consumers increasingly start shifting towards value 
propositions in difficult economic times. 
 

“Tapping into the convenience of prepared foods helps to boost not only deli 
sales but the overall bottom line for owners while simplifying mealtimes for 
their customers at the same time,” he said. 
 

“As customers start to tighten their purse strings, convenience will still be top 
of mind for Australians battling time-poor lifestyles, so we are actively 
working with our Australian United Retailers store network to finetune 
ranging.” 
 

To find out more about FoodWorks East Corrimal, visit: 

https://foodworks-east-corrimal.myfoodworks.com.au/ 
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About FoodWorks 

FoodWorks is the country's largest truly independent supermarket chain and 
is proudly 100% Australian-owned and operated. There are more than 400 
FoodWorks stores across Australia ranging from convenience to full-size 
supermarkets. Part of the Australian United Retailers group, FoodWorks 
prides itself on its fresh, contemporary approach to retail whilst still retaining 
a friendly, community-focused relationship with its customers. 

 

About Australian United Retailers 

Australian United Retailers Ltd. (AUR) is a support office for independently 
owned supermarkets, convenience and liquor retailers. Today, Australian 
United Retailers has more than 580 supermarkets, food and convenience 
stores across Australia and trading under well-known retail brands such as 
FoodWorks, Go to Grocer, Farmer Jack’s, Greener Grocer, Foodstore and 
LiquorWorks as well as supporting many other retail brands owned and 
operated by our retailer associates. 

Australian United Retailers is Australia's largest leading truly independent 
supermarket retailing group, supporting more than $3 billion in annual retail 
sales across its house of brands. 
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