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TASTE IS NOW BYO 

 

BOTTLED WINE & BEER

 

Hello, 

 

Well, it has been a tremendously 

exciting month for us here at 

Taste. Thanks to nominations 

from you, our loyal customer

s, we 

have been voted as a finalist in 

the 

Sun Weekly 2007 Central 

Coast Local Business Awards

.

 

We are a finalist in the categor

y of 

Outstanding Café

 and we are 

absolutely thrilled. The winners 

will be announced on 28 August at 

a gala presentation at the C

entral 

Coast Leagues Club. Thank you 

to everyone who nominated us, 

we are very grateful.

 

The winners are 

determined by 

mystery s

hoppers 

who will come in 

anonymously and 

judge us on a wide 

range of criteria. We 

are very honoured to 

have been chosen as a fin

alist in 

these prestigious awards, 

particularly as we have only been 

open for a little over a year.

 

And the excitement doesn't s

top 

there because we have lots and 

lots happening in store this month 

to keep you warm, cosy and well 

fed.

 

TASTE GOURMET

 

EVENTS

 

1 

-

 31 August

 

Taste Gourmet’s Australian 

Regional Food Month 

 

There are lots of great regional foods and 

produce on the menu and

 we’ll have daily in 

store tastings of our existing and new hand 

made regional products

. 

See inside for more

.

 

Saturdays in Augus

t 11.00am 

—

 1.00pm

 

Taste Gourmet Meet the Maker

 

Every Saturday in August 

-

 Meet some the 

region’s leading gourmet food makers, a

nd 

enjoy a free taste of their products. 

See inside 

for more

 

Sundays in August

 

Taste Gourmet Food Club 

Discounts

 

Every Sunday in

 July 

-

  

We offer all Food 

Club Members a 15% discount in the café 

-

 

eat in only.

 

Wednesdays in August

 

Taste Gourmet Food Club 

Seniors Discounts

 

Every Wednesday in July 

-

  We offer all 

Food Club SENIORS Members a 10% 

discount in the café 

-

 eat in only.

 

Su

nday 2 September 

 

Taste Gourmet Celebrates 

Father’s Day

 

A day of food and gifts for Dad, bring him in 

and we’ll really look afte

r him. 

See inside for 

more.

 

It’s 

Australian Regional Food 

Mont

h at Taste Gourmet this month 

and we will be featuring many of the 

truly fabulous products bei

ng created, 

mostly by hand, by Australian’s 

leading gourmet food makers. 

 

There will be regional foods on the 

menu and for tasti

ng in store. We’ll 

also be featuring a new range of our 

own Taste Gourmet hand made 

products, many of the ingredients 

have even 

been grown by us here on 

the Coast.

 

As we go to press, the very popular 

Jigsaw Puzzle Promotion 

is coming 

to a close and we will

 announce all 

the winners next month.

 

One of the most special celebrations 

for the year is 

Father’s Day 

and 

Sunday 2 September w

ill be a really 

special day in the Café. 

 

We will have a special Father’s Day 

menu and all Dads who dine in will 

receive a free 

Taste Gourmet 

Indulgence Pack

 and a free dessert. 

More details inside.

 

Plus there is heaps more happening 

this month 

-

 see insid

e for all the 

essential information.

 

Cheers and stay warm!

 

Michele and Brian 

 

“we are a finalist in 

the category of 

Outstanding Café ..

in the Sun Weekly 

2007 Central Coast 

Local Business 

Awards!

”

 

TASTE GOURMET 

 

GROCER & CAFE 

 

73 Victoria Street, EAST GOSFORD

 

Ph

 

(02) 4324 2130    

Fx

 (02) 4324 2138

 

enjoy@tastegourmet.com.au

 

 

Mon 

-

 Fri 9.00am 

-

 6.00pm

 

Sat  9.00am 

-

 3.00pm 

 

Sun   9.30am 

-

 2.30 pm
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PLEASE SHOW YOUR FOO

D 

CLUB AND/OR SENIORS 

CARDS TO MAKE SURE Y

OUR 

 

GET YOUR DISCOUNTS

 

FREE GIFT & DESSERT 

FOR DADS WHO 

CELEBRATE FATHERS DA

Y AT TASTE! 

 

Father’s Day is Sunday 2 

September and to celebrate, we 

have free gift and a free dessert  

for all Dads who order a main 

meal at

 the Café on the day.

 

In addition to a free dessert, 

Dad will also receive our 

special Fathers Day 

Indulgence Pack, 

absolutely f

ree.

 

It’s our way of saying thank you 

to all the great Dads.

 

We also have some really great 

Fathers Day gift solutions.

 

See our 

special Fathers Day 

newsletter insert for more 

information.

 



[image: image2.wmf] If not, it’s may be that we don’t have 

your email address, (or maybe not the 

correct one!) We send out updates to 

the newslette

r about additional events 

and activities, and often specials and 

extras that happen after our newsletter 

has already been printe

d. 

 

If you are not getting e

-

mail updates 

from us, send us an e

-

mail and we will 

add you to the list. 

 

E

-

mail us your name and c

ontact 

details at

 

foodclub@tastegourmet.com.au

 

Remember, your information is private 

and we never share it with anyone, 

 

ever!

 

 

RECIPES 

-

 

WILD 

HIBISCUS 

FLOWER 

CHAMPAGNE 

JELLIES

 

The perfect, simple, very adult and 

absolutely gorgeous desert for your next 

di

nner party! Your guests will never 

know how simple this is & you will seem 

like an genius in the kitchen!

 

INGRDIENTS:

 

1 jar Wild

 Hibiscus Flowers in Syrup

 

1

?

 cups sparkling wine (the half empty 

bottle of bubbly left in the fridge is a 

great use for this re

cipe)

 

½ cup water

 

5 gelatin leaves or 3 teaspoons gelatin 

powder

 

Whipped cream and dark chocolate 

curls for garnishing

 

METHOD:

 

A

dd sparkling wine to a mixing bowl

 

Pour ½ cup of the Hibiscus syrup (no 

flowers) into the wine.

 

In a small saucepan over low hea

t, 

warm water & dissolve gelatin. Do not 

boil

 

Pour into the wine through a sieve & mix 

through

 

Place a Wild Hibiscus Flower into

 6

-

7 

champagne flutes or fancy glasses & 

2/3 fill with the jelly mix.

 

Refrigerate overnight to set (the flowers 

will set in all 

sorts of crazy positions)

 

Top with a whipped cream swirl & curled 

dark chocolate.

 

 

Kids Club 

News

 

Remember, the kids are 

always 

welcome at 

Taste, with our Taste 

Gourmet Kids Club with activities to 

entertain and to reward our smaller 

guests. 

 

The 

Kids Club

 this month 

offers:

 

1. Free 

WIZARD MAGIC 

colouring

-

in 

and puzzle pages and colouring in 

pencils to use while visiting the Café 

 

2. Winners of our 

School Holiday 

WHAT’S 

NEW ON 

THE SHELVES

 

This month we have heaps of new 

products hitting the shelves including 

these and more!

 

Yummy 

Aunty Joa

ns 

Magic Soft Toffee 

and Nut Mix

 

From local producer 

Lou Lou’s Pantry

, 

Spiced Apple Chutney and Blood 

Orange Marmalade

 

From 

West

 

Gosford’s 

Guava Gourmet

, 

Pistachio, Cracked Pepper or Chilli 

Dukkah

 

From Gosford’s 

Vegetali, 

confit dessert 

fruits including ca

ramelised saffron 

pears, poached Turkish figs and rhubarb 

and granny smith apple

 

From our own 

Taste of the Central 

Coast 

range b

y Taste Gourmet, 

Crystallized Ginger in Whisky Syrup, 

Figs & Ginger in Syrup, Mini Persian 

Figs in Brandy Syrup, Rosella Flowers

 

in Sparkling Syrup, Moroccan Lemon, 

Chilli & Cumin Vinegar, Thai 

Lemongrass, Lime & Chilli Vinegar, and 

Chilli & Lime Kalamata 

Olives

 

Plus lots more!

 

 

COME FOR 

LUNCH & TAKE 

HOME DINNER!

 

For a quick meal on a late WINTER 

evening,  we have a great new range

 of 

foods in our take home fridge and 

freezer. We’ve got everything you need 

to create a café quality gourmet dinner 

with ease.

 

Our favourite dinners this month include 

the 

Pumpkin & Bacon Frittata

, 

Chicken and Avocado Crepe Roll

, 

Spinach and Feta Gourmet 

Quiche

, 

Braised Lamb Shanks with Vegetable 

Ragout

, 

Lamb Korma Curry

, 

Thai Red 

Chicken Curry 

and the 

Mediterranean 

Greek Salad wi

th Lemon Yoghurt 

Dressing 

or the new 

Chefs Garden 

Salad with Balsamic Dressing

. 

Everything is fully cooked 

-

 you just 

have to he

at and serve.

 

And there’s more. Try these:

 

<

Our new 

Ham Cheese and 

Pineapple Gourmet Filos 

 

<

Veal and Ricotta Lasagne

 

<

individual &

 family gourmet pies, 

including 

Lamb and Rosemary

, 

Beef Guinness

 and 

Thai Chicken 

Curry

 

<

Chicken Cabonara Ravioli

 

<

Beef Cannelloni

 with 

Napolitana 

Sauce

 Sauce

 

and much more. 

 

 

DO WE HAVE YOUR 

E

-

MAIL ADDRESS? 

 

If you are a member of our Food Club, 

are you rec

eiving e

-

mail newsletters 

from us a couple of times a month?

 

Colouring Competition 

are Lola and 

Sophie 

-

 congratulations 

-

 they received 

their $25 gift packs. 

 

3. Remember our 

Kids Menu 

wit

h lots of 

choices to tempt all ages 

-

 come try our 

new Kids Cheesy Baked Bean Nachos

 

 

FREE DELI 

SERVICES

 

Choose your deli meat a

nd we slice it to 

your requirements on the spot 

-

 no extra 

charge

 

Choose your coffee beans and we grind 

them free on the spot 

-

 

no extra charge.

 

It’s all part of the service.

 

 

DO YOU NEED 

THE PERFECT 

GIFT? 

 

WHAT ABOUT A 

TASTE GOURMET 

GIFT HAMPER!

 

Our new r

ange of gourmet gift hampers 

are now being launched. 

 

If you need a birthday, anniversary, 

thank you, new baby or just a special

 

present, call in and check them out. And 

we can also make a hamper for you on 

the spot. Yes, really!! It takes as long 

you take

 to choose what you want, plus 

a couple of minutes for us to put it all 

together. 

 

And if you have a business that gives 

gifts, 

we also have a new corporate gift 

hamper brochure, and we offer a huge 

range of corporate gifts, perfect for every 

occasion. 

 

We

 can also customise hampers to your 

budget or to your special requirements.

 

 

Drop in and see Michele and have a 

chat about how w

e can help your 

business reward staff, clients, family and 

friends with a unique gift they will 

remember and enjoy!

 

56 York Street, East Gosford,

 

Tel:

 

4322-7031

 

www.allaboutkitchens.com.au

 

Individually Crafted Kitchen Solutions

 

With so many choices and important decisions, 

choosing

 

the

 

right

 

kitchen

 

company

 

to

 

styli

se 

your

 

new

 

kitchen

 

is

 

essential.

 

 

All About Kitchens is a family business 

committed

 

to

 

giving

 

you

 

quality

 

and

 

service.

 

Our comp

uterised 3D imagery system will help 

you

 

visualise

 

your

 

dream

 

kitchen.

 

Drop in and discuss your personal needs.

 

DON'T FORGET TO 

ASK FOR YOUR

 

TASTE GOURMET FOOD CLUB 

 

MEMBER RATE.

 



[image: image3.wmf]OUR FAVORITE 

AUSTRALIAN 

GOURMET FOOD 

PRODUCERS

 

Alpine Berry Farms Jams and 

Marmalades 

-

 

Mittagong

. Established in 

2002 and now w

inners of 42 awards, the 

family that grows the berries makes this 

stunning range of full fruit jams and 

marmalades.

 

Bees in Bowt

ies, 

Yetholme

. We believe 

these are the best honeys in Australia; 

we’ve loved them for years. A range of 

eight gourmet flavoured

 honeys including 

Lavender and Brandied Orange, plus a 

range of up to ten seasonal pure honeys, 

including snow gum and macadamia

 

blossom. Produced in the hills near 

Lithgow.

 

Doodles Creek Dressings, 

Bowral

. 

From the Southern Highlands comes 

Sarah Ross’s mu

ch sought after range of 

dressings, mayonnaise,  and aiolis. 

Doodles Creek products are French in 

style and less sweet than Aust

ralian 

mayonnaises, naturally thickened with 

egg yolks.

 

Kurrajong Native Foods 

-

 

Kurrajong

.

From the foothills of the Blue Mounta

ins 

comes this Australian native food 

producer, and their signature range of 

Australian bush jams, chutneys, relishes 

and more. 

Don't miss their Hibiscus 

Flowers in Syrup. The creation of Lee 

Etherington, these products are now 

wowing the world.

 

Clear Moun

tain Farm Crispbread 

-

 This 

great little crispbreads are hand made in 

the Sunshine Coast hinterlands in the 

farm house kitchen.

 

Pastabilities Pasta 

-

 

Marrackville. 

Producing the best fresh pasta in 

Australia, this passionate Marrickville  

family supply our

 fresh fettuccine and 

spaghetti, the best white wine mushroom 

and cream sauce, Bolognese sauce 

including the meat, and a range o

f 

gourmet frozen ravioli and includes filling 

such as duck, prawns, veal and 

caramelised beef. 

 

AC Butchery 

-

 

Leichhardt. 

This 

Leichhardt based butchery specialises in 

gourmet sausages and you’ll find their 

most popular varieties, in our freezer. 

Made wit

h the best premium ingredients, 

sausage will never taste the same again.

 

Simply the Best Small Goods 

-

 

Gladesville

. The name say

s it all, these 

multi award winning producers supply our 

ham, pastrami, prosciutto, pancetta, and 

more. Simply the Best maximise

 the use 

of natural ingredients to produce the best 

quality products and all 100 percent 

Australian pork and beef. Best of all i

s 

the ham on the bone, an award winner. 

Made from the finest Australian pork, it 

has a long lasting smoky flavour with a 

gorgeou

s light, moist texture. Hand 

carved by us!

 

Kurrajong Kitchens 

-

 

Kurrajong

. Making 

European Lavosh is the passion of Ben 

and Kare

n. The Lavosh is still baked 

using traditional methods.

 

Bellata Gold Pasta 

-

 

Tamworth

. 

This 

farm family grows the durum wheat, m

ills 

the flour and makes the pasta 

-

 they call 

in from paddock to plate and it is the best 

dried pasta in Australian today. In a

 

stunning range of flavours, an essential 

for the pantry.

 

There are many other regional foods on 

the shelves, and we will featur

e these 

over coming months. In the meantime, 

look out for

 

Maggie Beer 

Pastes, Preserved Lemon 

and Verjuice 

-

 South Australia

 

Jos

eph

 Olive Oil 

-

 South Australia

 

Gwydir Grove 

Infused Olive Oils 

-

 Port 

Macquarie NSW

 

Trentham Tucker 

Biscuits, Crispbread 

and Pa

nforte 

-

 Richmond, VIC

 

Serendipity

 Ice

-

creams & Sorbets, 

Marrickville, NSW

 

 Lotus & Ming 

Yum Cha, Pagewood, 

NSW

 

Fardoulis Chocol

ates

, Kogarah, NSW

 

Lucia's 

Pasta Sauce 

-

 Adelaide, SA

 

Peter Watson 

Stuffings, Fitzroy, VIC

 

Goan Cuisine 

Curries, Pickles, 

Chutneys and Pastes

-

 Perth WA

 

King Valley Foods 

Pestos & Pates

, 

VIC

 

 

SEE THE NEXT PAGE FO

R THE 

 

BEST OF OUR CENTRAL 

COAST 

LOCAL 

PRODUCERS.

 

 

REGIONAL FOOD 

RECIPE SHEETS

 

We have just launched our new range of 

recipe sheets. This month we publish our 

second, 

featuring recipes using some of 

our most popular regional foods. The 

recipes sheets are available 

free

 in store 

and where possib

le will feature many 

products available on our shelves.

 

AUSTRALIAN REGIONAL 

FOOD 

MONTH AT TASTE GOURM

ET!

 

As a local gourmet food producer ourselves, (we have several hundred products under 

our own label, many of which include ingredi

ents grown by our family here on the 

Coast), 

Taste Gourmet has always believed it is important to support and nurture 

other regi

onal food 

producers and growers

. 

 

We have a policy of stocking as many locally made 

products and as many hand made Australian regional 

gourmet products as possibl

e. 

We now carry a vast 

range of local produce along with regional specialties from 

all over Australia.

 

This month we showcase th

e gourmet food of our region,  

and the best of New South Wales and Australia. 

In 

particular, we’ll be focusing on our own centra

l Coast 

producers (including Taste Gourmet).

 See over for more!

 

Buying local products will ensure jobs, supports local 

farmers a

nd regional communities and most important 

supports our own local community. 

 

We are featuring Australia’s leading gourmet food 

makers, 

the people and the products created with passion and a 

love of good food. These products are mainly hand made, 

with prem

ium ingredients, often sourced from nearby farms 

and producers.

 

Most of all, our Australian regional food month is about 

raising

 the profile of our farmers and food handlers, the 

growers who battle the rain, hail or heat to harvest their 

crops or grow thei

r stock, or the wonderful cooks and chefs 

that spin their magic, creating tasty delicacies of 

outstanding quality. 

 

These produc

ts are available year round on our shelves 

and every month we search the country for new and 

innovative products to bring you. 

 

Find them on the shelves and in our specials menus 

throughout August.

 

Rams Home Loans 

 

77 Victoria Street, East Gosford

 

Phone 4322 7655

 

Call your local Rams Office 

for friendly expert advice for 

all your home loan needs. 

 

Present this ad and upon 

settlement, you w

ill receive 

a fabulous HAMPER from 

 

Taste Gourmet!

 



[image: image4.wmf]These are the best of the best 

-

 our 

selections as the leading local Central Coast 

and Hunter producers. Supporting our local 

producers is very important. It helps the local economy, 

supports local jobs, supports local farmers and helps 

create jobs for u

s and our kids. It also gives us a chance to 

show what we can do here on the Coast. And it helps the 

environment 

-

 the less kilo

metres our food has to travel to 

get to us, the less greenhouse gas are produced in 

transporting it to us. (Did you know that mo

st of our food 

travels an average of 1500km to get to us?). Anyway, 

enjoy the local goodies and get to know your local 

producers

. Come and meet them during August, they’ll be 

in store each Saturday with free tastings .
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TASTE GOURMET

 

This is our own Taste Gourmet hand 

made range of gourmet jams, 

marmalades, mustards, sauces, 

desserts, chutneys, r

elishes, pickles 

and more, all made in small batches 

with fresh and natural ingredients. 

There are more than 200 quality 

products, each made with love and 

care to a traditional recipe.

 

TASTE OF THE CENTRAL

 

COAST 

 

This is Taste Gourmet’s own very 

special selected range of hand made 

gourmet products, made to family 

recipes, and containing ingredients 

-

 

fruits, vegetables an

d herbs 

-

 grown by 

our family here on the Central Coast. 

These products are made by us in our 

own kitchen, in very small batches

. The 

range includes dessert fruits in syrups, 

infusers vinegars, pickles and 

preserves, dressings, olives, dukkahs 

and salads s

eeds. Our signature product 

is the 

Wild Rosellas in Sparkling Syrup

, 

using rosella flowers grown in Mum and 

Dad’s garden. These 

are a very limited 

edition range and are very, very 

special. This is a new range for us and 

will be launched during August. 

 

WIN

TER PARK

 

Based at West Gosford, Sharon Pollitt 

creates a lovely range of old fashioned 

fruity jams and sauces. She also 

provides a yummy range of Alpine 

Honeys. 

Winter Park’s 

Fig Jam 

is a big 

hit with customers, along with their 

Alpine Snow Gum Hon

ey.

 

LOU LOU’S PANTRY

 

Only a couple of months old and 

already establishing a strong reputation 

is Point Clare’s 

Lou Lou’s Pantry

.

 The 

creation of Judi McGuigan, the range is 

still expanding. Our most popular 

sellers are the Chilli Jam, Preserved 

Lemons, Pre

served Limes, and Lime 

and Date Chutney. We are also stocking 

Lou Lou’s Christmas Cakes, Christmas 

Puddings and Panforte.

 

A TAST

E OF THE BUSH

 

This Matcham based business is the 

passion of Jill and Dennis Richardson. 

 

A Taste of the Bush 

supply a stunning 

range of Australian native herbs and 

spices, and create native products 

including dukkahs, oils vinaigrettes and 

mueslis. Ever w

anted to try Lemon 

Myrtle or Wattleseed, and some of the 

best Macadamia oil around? Come in 

and check out their range, now in 

store.

 

GUAVA GOURMET

 

Based at West Gosford, the 

Guava 

Gourmet 

range consists of gourmet 

dipping and drizzle oils and dukkahs.

 

Th

eir signature product is the 

Caramelised Balsamic, fabulous on its 

own or as a complement to just about 

any food. There are thre

e dukkahs and 

great drizzles including 

Tuscan, Garlic 

& Rosemary or Kaffir Lime & Chilli 

drizzle

. The 

Lemon Pressed Extra Virgin

 

Olive Oil is also very popular.

 

PUKARA ESTATE

 

Heading further afield in the region, 

the Hunter Valley's 

Pukara Estate 

Extra Vir

gin Olive Oils are amongst 

Australia’s best, winning over 30 

awards in shows nationally. We stock 

the Premium and Premium Robust

 

Extra Virgin Olive Oils, as well as 

flavoured extra virgin oils 

-

 Garlic, 

Lime, Lemon, Chilli, Pepper, Wasabi.

We also have Puka

ra dukkahs and 

relishes.

 

BINNORIE DAIRY CHEES

ES

 

From Pokolbin in the Hunter Valley, we 

stock two of our most popular cheeses. 

Cr

eated by award winning cheese 

maker Simon Gough, the 

Binnorie 

Dairy 

makes Labna, a Mediterranean 

yoghurt

-

based cheese that has b

een 

infused with chilli and rosemary and 

the "Gold Medal" Marinated 

Fetta, 

with 

distinctive characters unavailable 

outside the r

egion. This is achieved is 

by using only locally sourced milk.

 

HUNTERBELLE CHEESES

 

Hunter Belle Cheese 

of 

Muswellbrook 

produces 

a range of unique high quality 

cheeses made exclusively from the milk 

of Brown Swiss cows

. Award winning 

cheese maker Kate Woodw

ard creates 

Hunter Belle Camembelle

,

 a 

camembert

-

style surface ripened 

cheese that is aged to produce more 

ripe and flavoursome 

white mould 

cheese

 and 

 Hunter Belle Bluebelle

, 

a 

mild blue

-

brie style cheese that is 

surface ripened with white mould. It 

has a

 subtle blue after taste.

 We’ll 

have tastings in store during August. 

 

SWEET AS

 

Wendy Sue Mitchell is the chocoholic 

behind 

Swee

t As

, a collection of the 

best hand made Coverture chocolates 

and now available in store. Wendy Sue 

also creates our mouth water

ing Rocky 

Road Brownies and Gourmet Rocky 

Road. We currently feature about a 

dozen flavours of hand made truffles 

—

these will be

 available for tasting by a 

lucky few each Saturday while they 

last.

 

VEGETALI

 

As the name implies, these West 

Gosford based chef

s specialise glorious 

vegetable based products including 

pestos and tapenades, antipasto, dips 

and spreads, sauces and confit fr

uits. 

Look out for the stunning range of 

products on our specials menu this 

month, and of the many new lines 

now available in th

e deli 

fridges.

 

ENJOY!

 

CELEBRATING OUR CENT

RAL COAST & 

REGION GOURMET FOOD 

PRODUCERS!

 

MEET THE MAKERS

 

and taste their

 

LOCAL PRODUCTS 

 

in store each Saturday 

 

between 11 and 1pm 

 

during August 

 

10% off for all Taste Gourmet

 

Food Club Members

 

Please show your Food Club Card

 

Lauren and her team offer

 

outstanding treatments, 

 

with highly trained therapists.

 

Shop 13, Victoria Court, East Gosford

 

Phone 4322 7744

 

Facials

 

Body Treatments 

 

Spa Treatments 

Massage

 

Spray Tanning

 

Men’s Treatments 

 

Gel Nails

 

Make Up 

Application 

 

Tinting 

 

Waxing 

 

Manicures 

 

Pedicures

 

plus much more

 



[image: image5.wmf]This is our special guide to Father’s Day and 

how to make it perfect for your dad. 

 

 

It’s really easy 

-

 just two simple steps.

 

 

1. Come into Taste Gourmet and we’ll help you 

choose the perfect present or a gift certificate!

 

We’ll wrap and ribbon your gift 

and make sure it 

is beautifully wrapped and presented

 

2. Bring Dad to Taste Gourmet for a lovely family 

breakfast, brunch or lun

ch, and we’ll treat Dad to 

a free gift and a free dessert!

 

How easy it that?

 

HOW TO MAKE SURE YOUR DAD HAS A 

PERFECT FATHER’S DAY!

 

If your Dad is hard to buy for, or 

already has lots of great things, then 

we suggest a 

Taste Gourmet 

Grocer & Café GIFT 

CERTIFICATE.

 

A

 Taste Gourmet GIFT 

CERTIFICATE 

means that your Dad 

can come in at his leisure and 

choose his own gourmet goodies,

 or 

treat himself in the Café (or both)!

 

We have special Father’s Day Gift 

Certificates and you can choose any 

amount from $10 t

o $1000.

 

The certificates come in their own 

special envelope and we even wrap 

them in a ribbon!

 

In fact, we think this is such a

 

perfect present, that if you buy your 

Dad a Gift Certificate for Father’s 

Day valued at $30 or more, we will 

give you a 

FREE Gi

ft Certificate 

for $5.00 to spend in the Cafe

, for 

you to keep (or give to Dad).

 

If you buy Dad a Gift certificate 

valued at ove

r $100, we’ll give YOU 

a 

FREE $20 gift certificate

 to 

spend in the Café!

 

A TASTE GOURMET GIFT

 CERTIFICATE 

-

 

 

THE EVEN 

MORE

 PERFECT PRESENT FOR

 DAD!

 

The only hard part of getting a 

Father’s Day gift this year will be 

choosing from our great selection of 

Father’s Day gifts.

 

Not

 sure what you get your Dad or 

your Grandfather? (Let’s not forget 

all the Pops out there!) 

 

We have it all covered with lots of

 

suggestions:

 

1. 

Try our special new Dad

’s 

Pamper Packs

, perfect for the busy 

Dad or the Dad who has everything

 

2. Chocolate Lov

ers Basket 

with a 

selection of mouth watering 

chocolates and truffles

 

(Choose from our selection of 

baskets or we’ll create one 

for you 

on the spot)

 

3. 

Is your Dad a coffee or tea lover 

-

what about our 

Coffee Lovers

 or 

Tea Lovers Baskets

 

(Remember, choose 

from our 

selection of baskets or we’ll create 

one for you on the spot)

 

4. Dad

 loves to cook 

-

 pick up the 

Chef’s Selection  Bask

et 

or create 

your own from our shelves

 

5. Dad’s Favourites 

-

 wander the 

shop with a shopping basket and 

make a collection of you

r Dad’s 

favourites, and then we’ll create a 

special unique gift just for your Dad. 

(We’ll make it  on the spot so you 

can take i

t with you!)

 

THE PERFECT PRESENT 

FOR EVERY DAD & POP!

 

Make Dad’s day by treating him to  

breakfast brunch, lunch, or even 

dinner at TASTE Gourmet Grocer 

and Cafe

 

To make your Dad eve

n happier, we 

have free gift and a free dessert  for 

all Dads who order a main meal at 

the Café on Sunday 2 September.

 

Remember,

 we are open extra hours 

until 4.00pm on Father’s Day

 

In addition to a free dessert, Dad will 

also receive our special Fathers D

ay 

Gourmet Indulgence pack, absolutely 

free.

 

So, there’s no excuse for your Dad 

not having the perfect Father’s Day!

 

WE’LL GIVE DAD A FRE

E GIFT AND A FREE DE

SSERT, WHEN 

YOU BRING HIM TO BRE

AKFAST, BRUNCH OR LU

NCH!

 



[image: image6.wmf]Mess Test: Smear peanut butter on the 

sofa and curtains. Now rub your hands 

in the wet flowerbed and rub on the 

walls. Cover the

 stains with crayons. 

Place a fish stick behind the couch and 

leave it there all summer. 

 

 

Toy Test: Obtain a extra large box of

 

Lego. (If Lego is not available, you may 

substitute roofing tacks or broken 

bottles.) Have a friend spread them all 

over the ho

use. Put on a blindfold. Try 

to walk to the bathroom or kitchen. Do 

not scream. (This could wake a child at 

night.) 

 

 

Grocery St

ore Test: Borrow one or two 

small animals (goats are best) and take 

them with you as you shop at the 

grocery store. Always keep 

them in 

sight and pay for anything they eat or 

damage. 

 

 

Dressing Test: Obtain one large, 

unhappy, live octopus. Stuff into a sm

all 

net bag making sure that all arms stay 

inside. 

 

 

Feeding Test: Obtain a large plastic 

milk jug. Fill halfway with water. 

Suspend from the ceiling with a stout 

cord. Start the jug swinging. Try to 

insert spoonfuls of soggy cereal (such 

as Fruit Loops

 or Cheerios) into the 

mouth of the jug, while pretending to be 

an airplane. Now dump the contents of 

the jug on the floor. 

 

 

Ni

ght Test: Prepare by obtaining a 

small cloth bag and fill it with 15 kilos of 

sand. Soak it thoroughly in water. At 

8:00 PM begi

n to waltz and hum with 

the bag until 9:00 PM. Lay down your 

bag and set your alarm for 10:00 PM. 

Get up, pick up your bag, and 

sing 

every song you have ever heard. Make 

up about a dozen more and sing these 

too until 4:00 AM. Set alarm for 5:00 

AM. Get up 

and make breakfast. Keep 

this up for 5 years. Look cheerful. 

 

 

Physical Test: Go to the nearest 

pharmacy. Set your wallet on the

 

counter. Ask the clerk to help himself. 

Now proceed to the nearest food store. 

Go to the head office and arrange for 

your paych

eck to be directly deposited 

to the store. Purchase a newspaper. Go 

home and read it quietly for the last 

time. 

 

 

Final Assignme

nt: Find a couple who 

already has a small child. Lecture them 

on how they can improve their 

discipline, patience, tolerance, toi

let 

training, and child's table manners. 

Suggest many ways they can improve. 

 

Emphasize to them that they should 

never allow the

ir children to run riot. 

Enjoy this experience. It will be the last 

time you will have all the answers. 

 

Are You Ready To Be  a Dad??

 

Some fun for Dad 

(and for the dad’s to be!!)

 

TASTE GOURMET 

FOOD CLUB

 

MEMBER BENEFITS 

 

THIS MONTH

 

1 August 

-

 31 August

 

5% off all eat in Café meals & drinks 

 

1 August 

-

 31 A

ugust

 

5% off all groceries

 

Wednesdays in August

 

10% Food Club Seniors Discount

 

Sundays in August

 

15% off in Café 

-

 eat in only

 

O

ngoing

 

$15 off the cost of the 

 

Taste Gourmet 

Coffee Lovers Course 

 

Ongoing

 

10% off cooking classes at 

 

Worldwide Cooking School

, Erina 

 

Are you a member yet? 

Join the food 

lovers who have already joined our 

Taste Gourmet Food Club

 and are 

reaping the ben

efits.

 

Joining is easy, just fill out the member 

form and drop it in the barrel at the main 

counter. Membership is free and you’

ll 

be treated to heaps of special goodies 

and opportunities.

 

Members receive:

 

<

A membership card

 

<

A FREE coffee voucher upon joini

ng

 

<

FREE gifts on your birthday

 

<

Special discount offers each month

 

<

Special invitations to events & 

launches

 

<

Recipe and product in

formation

 

<

Special discounts and invitations to 

food and coffee appreciation events

 

<

Taste Gourmet Food Club 

newsletter

 

Fill in a 

membership form in store or at 

our website 

www.tastegourmet.com.au

 

 

SENIORS 

DISCOUNTS 

 

Every Monday 

-

 ALL Seniors 

-

 

10% off ever

ything

 

Every Wednesday 

-

 All Food Club 

Seniors a 10% discount in the 

Café 

-

 eat in and takeaway

 

Please show your Seniors Card to

 

receive your discount.

 

 

 

15% OFF SUNDAY 

FOOD CLUB  

DISCOUNT 

 

Every Sunday in August 

-

  

We offer all 

Food Club Members a 15% dis

count in 

the café 

-

 eat in only. 

 

Please show your Food Club Card to 

receive your discount.

 

 

WELCOME TO 

SOME NEW 

FACES

 

You may h

ave seen some new faces at 

Taste over the past couple of week's.  

Annette joins our weekday team and is 

already proving a much n

eeded 

addition.  She is looking forward to 

meeting you all. Also joining us for 

weekends is Tess, again much 

welcomed addition. 

 

Our team is now Maggie, Antoinette, 

Annette, Farran, Clare, Nicky, Sophie,

Tess and our management team of 

Brian, Michele and Sh

aron. 

 

Not forgetting of course, our unpaid 

volunteers of Phil, Heather and Scott 

and the honorary heads of our Kids 

Club, Maddi

son and Ashleigh.

 

We are lucky to have the best staff on 

the Coast and we hope you appreciate 

them as much as we do!

 

 

NEW SPRING

 

MENU COMING 

SOON!

 

We’ll be introducing our new 

Spring Menu towards the end 

of August. 

 

There are lots and lots of new 

treats we

 are busily perfecting in 

the kitchen and this will be our 

biggest and most extensive 

menu ever.

 

Many of the new dishes will als

o 

be available as takeaway and take 

home foods as well. 

 

And if you are looking to get a little fitter 

for summer , then look ou

t for our new 

low fat healthy options on the menu. In 

particular, we will be adding some new 

salads and 

 

We are also adding new 

gluten free, 

vegetarian and even vegan options as 

well.

 

Never fear, all your old favourites will 

remain!

 


