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YIPEE IT’S THE SILLY SEASON! 
Over the next couple of months in our store you will see the Christmas lights and 
decorations go up and the Grocer start to fi ll with exciting new products for the festive 
season. We will have some beautiful Blanxart chocolate from Spain, Mother Meg’s 
festive puddings and biscuits, fantastic bio dynamic free range eggs from Hilliard’s 
Feather and Bone and Mrs Singh’s famous Indian spiced nuts to name a few! 
We will also have the best free-range, easy-carve hams you will ever taste from 
Melanda Park in Invarelle (see our New Products section). Please call the shop on 
9519 5111 if you would like to place an order.

Summer at Bitton

From 1 December 2007 to 31 March 2008 Bitton Gourmet Grocer will be open until 
9pm on Wednesday, Thursday and Friday nights. We will have a new menu with light 
meals, children’s meals and gelato. *Children under the age of 10 years eat free with 
any adult meal. 
Come and enjoy the open summer dining and an early dinner with the family. Or you 
can pop in for a quick bite to eat or a refreshing gelato on your way home from work.
Note: Bitton Gourmet Café & Grocer will be closed on Christmas Day, Boxing Day and New Year’s Day. 
We will be open for summer trading hours on all other days (see back page).

Gourmet gifts
Come in and see our beautiful gift wrapping 
display from the end of November – we have 
vouchers and various sized hampers ready 
for you to fi ll. Don’t forget our Bitton Gift 
Hampers – $65 (including GST and freight 
within NSW). If you buy 10 or more 
before 31 October you will receive a 10% 
discount. Stylishly packaged, and with 
a special Christmas gift tag, they are an 
easy and thoughtful gift idea for your family, 
friends or clients – please call Camilla on 
0438 644 512 to order or simply pick one 
up from the Grocer. Also available at David 
Jones food halls nationally.

36–37a Copeland Street, Alexandria NSW 2015 Australia    www.bittongourmet.com.au

Bitton Nasi Goreng 
The perfect recipe for feeding lots of family and 
friends over the festive season. This is David’s family’s 
favourite home recipe – it’s simple and delicious.

Ingredients

3 tbsp Bitton Gourmet Chilli Oil
1 brown onion
2 medium carrots, fi nely diced
2cm piece ginger, fi nely chopped
2 garlic cloves, fi nely chopped
1 red birdseye chilli, fi nely chopped
3 cups cooked rice
2 zucchini, halved lengthways and sliced
1⁄2 bunch coriander, roughly chopped
2 long green shallots, fi nely sliced
6 tbsp Bitton Gourmet Asian Dressing
Add chicken, pork, prawns, omelette or any 
combination you like

Method
Please note that it is important that you have all 
your ingredients ready before you begin to cook.

Place a wok over a medium heat and add the Bitton 
Gourmet Chilli Oil. Add the onion, zucchini and 
carrot and stir fry for 3 minutes. Add the ginger, 
garlic and chilli and stir for a further minute. Add 
your choice of chicken, pork, prawns or omelette 
and stir fry until almost cooked. 

Add the rice and continue to stir fry for 3 to 4 minutes 
or until heated through. Add the spring onion and 
coriander (reserving a little for garnishing) and stir 
to combine. Add the Bitton gourmet Asian Dressing 
and a further tablespoon of Bitton Gourmet Chilli Oil 
and continue to stir fry for a further 2 to 3 minutes 
or until heated through. Serve immediately. 

Serves 4

Children under 10 years EAT FREE*
Valid for evening meals only 
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Tomato Tarte Tatin
WITH BLACK OLIVE TAPENADE AND CARAMELISED ONION

This is a lovely addition to the Christmas table or to 
any summer BBQ – especially for those who do not 
eat meat. Take it from me, it’s nice to have something 
a little more special than a green salad while 
everyone else is hooking into a turkey!

Ingredients
1 sheet puff pastry
3 heaped tbsp Bitton Gourmet Black Olive 
Tapenade
6 fi rm vine ripened tomatoes
2 sprigs fresh oregano, leaves only
2 spigs fresh thyme, leaves only
2 brown onions, peeled, halved and fi nely sliced
1 tbsp butter
1 tsp olive oil
1 tbsp soft brown sugar
Sea salt and freshly cracked pepper 

Method
Preheat the oven to 180° C.

For the onions, place a heavy based saucepan 
over a medium high heat and add the butter and 
oil. Add the onion and cook for 10 minutes or until 
very soft. Turn the heat up to high, add the sugar 
and cook for a further 5 minutes until caramelised. 
Set aside until required.

For the tomatoes, use a knife to make a small cross 
on one end of each tomato. Fill a large saucepan 
with water and bring to the boil. Carefully plunge 
the tomatoes, a couple at a time into the water for 
30 seconds and rinse under cold water. The skin 
should then remove easily. Cut each tomato in half 
and set aside until required.

To construct the tart, grease a 20cm round baking 
tray. Cut out the sheet of pastry to be slightly larger 
than the bottom of the tray and set aside until 
required. Pack as many of the tomato halves into 
the baking tray as you can, cut side up. Cut the 
remaining tomatoes and fi ll any gaps. Sprinkle with 
oregano and thyme. Season with salt and pepper 
then spread the onions evenly over the tomatoes. 
Spread the Bitton Gourmet Black Olive Tapenade 
over the onions and fi nally place the pastry sheet 
over the top and carefully tuck in the edges. Place 
in the pre heated oven for 40 minutes.

Remove from the oven and allow to rest for 
10 minutes. Place a large fl at plate over the baking 
tray and gently turn the tart upside down. Slice and 
serve topped with a rocket and parmesan salad.

Serves 6

WHAT’S NEW IN STORE…
Blanxart – the most sublimely 
delicious chocolate on earth
Blanxart has the secret of creating a world class chocolate. They select their own 
cocoa beans from Ghana, The Ivory Coast, Guinea, Ecuador and Brazil, and then 
roast them to ensure the right blend, aroma, and texture.

After roasting and refi ning the beans, fresh all natural ingredients are blended in 
to create one of the best quality chocolates in the world. Their poetic medieval 

woodcut motifs award-winning packaging refl ects the natural, 
hand-made process.

Blanxart is a legendary artisan producer from Barcelona 
founded in 1954 and one of the largest producers of 
hand made chocolates in Spain. Blanxart chocolates 
are characterized by their traditional texture. Their 
organic line includes a 72% cacao bar that is 
remarkable for its creamy mouth feel, with a dark 

colour and rich background notes of cocoa.

Blanxart chocolate… Dark, luscious chocolate punctuated 
by toasted whole almonds… sweet and savoury, satisfyingly 

crunchy, rich without being cloying... perfect with a glass of 
champagne or a lovely, voluptuous red... the dark chocolate with 

almonds is made just once a year, when Marcona almonds are at their peak.

Come in and try it. You will not regret it.

Pariya – exotic and intriguing
Have a look at our selected range from Pariya Foods.These products are sourced from 
Iran and meticulously handcrafted. They are all natural, unique, simple and delicious.

The pashmak (a handmade Persian fairy fl oss in vanilla and 
rose) has caused quite a lot of interest. We also have 
in stock wild fi gs, lime roasted almonds, pistachio 
kernels, green raisins and edible rose petals. They 
are all made with the highest quality ingredients 
available and are elegantly packaged.

BARNARDOS APPEAL
As we launch into the craziness of the silly season and over-indulge in every way 
(I’m not saying it’s not fun), let’s talk about Barnardos. Bitton Gourmet and our customers 
have supported the Barnardos Foundation for the last three years. We will be 
continuing this tradition from 1 December with our in-store Christmas tree for you 
to place a gift under. 

Please indicate on the gift whether it is for a boy or girl and the age the present 
would most suit. These gifts go to children less fortunate than ours and bring 
huge smiles to faces that are deserving of a little Christmas cheer. 

So come on, lets make this our most generous year of giving yet.



Christmas Ham
GLAZED WITH BITTON GOURMET ORANGE JELLY

A simple way of glazing your ham for Christmas. 
The result is a glistening, beautifully presented 
ham for your Christmas table and a caramelized 
orange fl avour that will ‘wow’ all your guests.

Ingredients

1 leg of ham, cooked
1 jar Bitton Gourmet Orange Jelly
a handful of whole cloves

Method
Preheat oven to 180° C.

To prepare the ham, remove the rind by rubbing 
your thumb around the edge of the rind just under 
the skin. Carefully lift the rind, removing the last 
area around the shank with a sharp knife. 

Score across the fat in 4–5cm intervals, being 
carefully not to go too deep until you are left with 
a triangular pattern. 

Place the ham into a large baking dish and then 
spread with Bitton Gourmet Orange Jelly. Then 
place one whole clove on each corner of the 
scoring in the fat.

Place in preheated oven and bake for 45 minutes, 
basting with the juices frequently until lightly 
browned and caramelised on the edges.

Hilliard’s Feather & Bone
Grant Hilliard is a former Sydney waiter who sources the very best in specialised 
wholesale meats from around Australia. He became interested in this kind of 
produce through his work in such establishments at Sean’s Panorama and Gekko 
(where David was head chef for many years). He talks with great passion about 
such produce as the Melanda Park Hams from Invarelle and the bio dynamic 
eggs from Comboyne Plateau that we stock at Bitton. Please read on for more 
information about these products.

Free range bacon and ham
From Melanda Park in Inverelle, these free range pigs are raised on pastures 
fi lled with a mix of native grasses, rye grass, sown turnips, oats and peas and 
dotted with fruit trees, fi gs, apricots, plums and persimmons. The fl avour of this 
environment comes shining through in the fi nal product – succulent pork with 
unique fl avours. 

The entire farm is managed biologically and they are committed to raising happy, 
stress free animals. Grant tells me that these pigs are pampered and nothing can 
compare to the taste of healthy pasture raised, free range pork. He also tells 
me they have great bums and are cured in a minimum of brine to enhance their 
natural fl avour!

To order your the most delicious easy-carve Christmas ham you will ever taste, 
please call Bitton Gourmet on 9519 5111 to place your order. 

Bio dynamic eggs
From the bio dynamically certifi ed farm ‘Organic 
Ways’ in Comboyne Plateau near Port Macquarie, 
the chickens that produce these eggs must be 
some of the best kept in the land. They enjoy 
roaming the paddocks by day, picking the green 
and drinking the gravity fed spring water, and 
by night, enjoy home-built portable chicken sheds 
– all whilst under the watchful eye of specially trained 
sheepdogs. They are fed certifi ed organic grain with traces 
of fresh cows milk from the dairy herd that also inhabit the farm. 
This ‘breakfast porridge’ the chickens enjoy every day is what sets 
these eggs apart from the rest.

Mother Meg’s Christmas Range
If you haven’t already tried these delicious biscuits – now is the perfect time. 
These beautifully packaged tins are ideal gifts for Christmas. Each contains 
traditional baking at it’s fi nest with every  free range egg hand cracked and using 
only the fi nest quality butter. An unforgettable gift that the whole family will enjoy. 

We have large assorted tins and smaller individual tins of biscuits in store. 
Each tin includes such varieties as Almond Butter Balls, Macadamia Nut Brownies, 
Rum Balls and Almond Butter Balls.

Bitton Gourmet also stocks Mother Meg’s cakes and plum puddings which are 
deliciously moist and sticky. All ingredients are organically grown where possible, 

and are made from Australian produce. 

There are absolutely 
no artifi cial 
preservatives, 
fl avours or additives, 
ensuring each 
mouthful is a taste 
sensation. 

WHAT’S NEW FOR CHRISTMAS

NEW COMPETITION
Our new competition is one for the kids.
It’s a Christmas colouring-in competition and 
the winner will receive a cooking pack fi lled 
with everything a child needs in the kitchen. 
So come in, grab an entry form and return 
your works of art to us. 
Make sure that your name and telephone 
number is clearly written on your entry.

We look forward to hanging them all as 
part of our Christmas decorations.

★Entries to camilla@bittongourmet.com.au★



What’s happening in 2008
2008 is shaping up to be another busy 
year for Bitton Gourmet. David will be 
doing a cooking tour in Hawaii where 
our products are in store from January. 
We are also working on further exporting 
opportunities in the US and New Zealand. 
We hope to sign with new distributors in 
Queensland, Tasmania and South Australia 
in the new year to further expand our 
presence in those states. 
We are very excited to be launching two 
new products later in 2008 – Milk Jam 
and Bitton Red Wine Sauce. These two 
products are favourites of David’s which he 

has been working on to perfect over the 
past few months. So look out for them.
Due to the success of the Bitton Bulletin 
we will continue to keep you updated and 
informed with all our latest news. We really 
enjoy your feedback so please keep the 
emails coming.

From us at Bitton
From David, Sohani, Gaby and the rest 
of the Bitton crew, have a safe and very 
Happy Christmas. We look forward to 
seeing many of you over the holiday 
period. Please don’t forget that we are 
here to help you turn everyday meals and 
parties into something really special.

In each newsletter, we ask one of our fantastic 
staff members or customers, a few questions. 
This month we interviewed the enigmatic 
Gaby Daoud – the chef who makes it all 
happen in the kitchen.

What would you like for your last supper? 
Beef eye fi llet with paris mash and red wine 
sauce, and a mediterranean banquet.

What was your fi rst real adventure? 
The discovery of my home country and why 
many people still fi ght over this very small 
piece of land.

What was the last book you read? 
The Richest Man in Babylon by 
Georg Classons.

Where was your last overseas trip, 
and why there? 
Lebanon in year 2000 to see what was 
left of my home country.

What would you do in another life? 
I would work to live not live to work.

What was your fi rst job? 
A porter at the Bayside Hotel in Rushcutter’s 
Bay in 1992.

What do you do when you want to 
pamper yourself? 
Buy investment books and read.

Tell us a piece of advice your mother 
gave you that you never forgot? 
Respect other people so you can 
respect yourself.

What 2 guests would you ask to dinner 
with your family if you could invite 
anyone? 
Warren Buffet (world’s greatest living investor) 
and George Fontanills (options trader).

What was your nickname at school? 
Mad Dog.

What was the worst trouble you got into 
at school? 
Too many to name. I always managed to 
talk my way out of any trouble. In the end, 
I ran the school and the teachers became 
my best friends. 

INTRODUCING…

www.bittongourmet.com.au   Tel (61 2) 9519 5111   Fax (61 2) 9519 5455 

Open
Saturday to Tuesday 8am–5pm

Wednesday to Friday 8am–9pm

Closed
Christmas Day 25 December 2007

Boxing Day 26 December 2007

New Year’s Day 1 January 2008

       I N - S E A S ON

Mangoes

BITTON SUMMER OPENING TIMES

Comments, news and feedback are welcome. 
Please email me at camilla@bittongourmet.com.au

Don’t you just love mango season! Next time 
you are enjoying this sweet juicy fruit in the 
warm sunshine, consider these fi ve facts you 
may not have known about them…

1. Mangoes are the most consumed fresh fruit 
in the world.

2. Mangoes belong to the same family as the 
cashew and the pistachio nut.

3. An average sized mango can contain up to 
40% of your daily fi bre requirement.

4. A preliminary study suggests that a mango 
a day may potentially protect against 
diabetes and high cholesterol.

5. India considers the mango its national 
fruit, and a divine one at that. They use 
mangoes in magic and rituals, in riddles 
and proverbs, in medicine, in religion, they 
have mango festivals and use the mango 
tree in weddings.

Here’s a different way to enjoy them using 
David’s Mango & Ginger Jam. It adds a zing to 
the perfect fresh summer drink.

Mango & Ginger Frappé
2 cups chopped fresh mango
6 ice cubes
1 tblspns Bitton Gourmet Mango & Ginger Jam

Combine all ingredients together in a blender 
until the ice is fi nely crushed. Pour into chilled 
glasses, add fresh lime slices and serve 
immediately. 

Makes 2 cups.

COMPETITIONWINNER

Thank you to everyone who entered. The winner 
was a late entry and so simple. Congratulations 
Lauren and Libby, we look forward to having you 
at the Café for your two course lunch for two. 
Their suggestion was:

Spread some Bitton Gourmet Monkey Nut 
Chutney over a fresh Lebanese wrap. Fill it with 
thinly sliced rare roast lamb fi llet, thinly sliced 
cucumber and tomato, a dollop of yoghurt, some 
rocket leaves, roll up and you’re set to go.

We also discovered it’s delicious toasted too!

★ See inside for our Christmas competition ★


