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SPOONFED FOODS

Don't be fooled by the

quirky names, these

are seriously good

products. Lamb Jam and

Ham Jam are among

this fabulous range

of savoury jams, created by two friends who
simply love to cook. Made with only the best of
ingredients, their usage is limited only by your
imagination. The most recent addition is Snag
Jam - a luscious condiment made for the Aussie
sausage, using a unique and natural smoking
technique for cooking the main ingredient -
tomatoes. Open the jar and you will discover
that it will not only add another dimension to
your BBQ, but is excellent with cheese as well.
In store now for $12.50.

CAREME TRADITIONAL PASTRY

Another spectacular product
from the Barossa Valley in
South Australia, Careme
Pastry is the brainchild of
William and Claire Wood who
became frustrated with the
poor quality of commercially
available ready made pastry. Their vision is
to create hand-crafted pastry products using
traditional methods and leaving out all the
nasties. They are genuinely hand made in order
to maintain the highest quality. Try the decadent
Butter Puff Pastry or Sour Cream Shortcrust Pastry.
300g at $10.30.

NOLAN ROAD OLIVE OIL

Recommended by chefs around the world, this
new organic extra

virgin olive oil is

produced in South

Australia’s Lime

Coast by Dee Nolan.

With the help of the

Perugia Institute

of Olive Research,

Dee planted a trial

grove of Italian

olive varieties and

the rest is history. All the groves are grown and
maintained under strict organic and sustainable
farming practices. Harvesting and bottling takes
place within 24 hours of each other to ensure
that the oil retains its valuable health giving
benefits. 250ml for $19.95 or 1.5litres for $56.00.

leaves are also edible and are rich in the
essential Vitamin K and anti-oxidants.

Apart from the need to wear gloves to
prevent staining your hands, they are
easy to prepare and cook. Beetroot can
be boiled, roasted or steamed, they are
delicious pureed with yoghurt and lemon
and served as dip, pickled and eaten on
sandwiches, cooked in stock with cabbage
and apple or blended for a delicious soup.
We have a favourite in-house recipe that
we would love to share with you - it’s a

BEETROOT

I recently had a traumatic experience
when | cooked beetroot for my in-laws
and quickly discovered that they ALL hated
it - how un Australian | thought! I love it,
and it is truly at its best during the next
few months .

Beetroot is very high in fibre and folate
and helps prevent high blood pressure. It
contains no fat, is very low in calories and
supposedly helps fight against cancer. Its
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1300RUBBISH

It starts with a bit of

tidying, quickly moves

into a good clean up

and before you know

it you're in full blown

‘Spring Cleaning’

mode. Yes it’s that

time of year again and

we'e all dusting off and tossing out, very cleansing but
what to do with the rubbish when you're done?

1300Rubbish is the answer, with 15 years experience
they specialise in ‘hands-on” rubbish removal of all
types, meaning they do all the work for you. There
are no skip bins, they just load your rubbish straight
into their truck and even clean up when theyre done.

They are also adamant about reducing the amount
of rubbish that goes into landfill by diverting any
recyclable materials, particularly electronic waste,
to specialised recycling facilities.

Call today for your free quote
1300RUBBISH (1300 78 22 47)

GEORGINA MORRISON PHOTOGRAPHY

Do your website photos need updating? Do your
business brochures

need a lift with some

modern photos? Are

you getting married?

Is there a new member

in your family?

Georgina Morrison is a

Sydney based photographer specialising in commercial

photography, portraiture, wedding photography and

landscapes. What started as a hobby at age 6 has

now transformed into a career. Her natural skill and
relentless passion for the art is
evident in her work.

Whether it be for the corporate

client needing efficient planning

and coordination with website and

graphic designers or for the bride
and groom requiring photography sessions that are
professional, planned and fun for everyone, Georgina
will truly capture those rare moments that are unique,
candid, unexpected and precious.

Contact Georgina today for a private and
obligation-free consultation on 0411 219 606 or
gm@georginamorrison.com.au
WWW.georginamorrison.com.au

simple salad that is easy to prepare and is
sure to impress... Take a large mixing bow!
and pop in about 3509 cooked, peeled and
quartered beetroot, the peeled wedges of
four oranges, some baby spinach leaves,
lightly toasted walnuts, fresh chives and

a good quality soft goat’s cheese. Add

a good splash of your favourite salad
dressing (we of course recommend Bitton
Gourmet Lemon Dressing), season to taste,
gently toss and serve with lots of crusty
bread. This will serve four guests... enjoy!





