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TASTINGS 

 

EVERY DAY 

INSTORE!

 

You must show your card at 

Worldwide to receive this benefit!

 

The Taste Gourmet Food Club has 

become an enormous success with 

over 600 members and growing 

every day.

 

If you haven’t joined yet, do it 

today! It’s free and there are heaps 

of discounts and b

enefits! 

(See Food 

Club story on back page for details.)

 

Please remember to show you Food 

Club card at the counter to receive 

yo

ur discount.  Not sure about this 

week’s benefit? We have a 

permanent notice board at the 

counter to advise of weekly 

discounts!

 

 

Also, from February, 

Food Club 

members who provide their 

birthday details will receive a gift 

from Taste Gourmet on their 

birthday. The 

Food Club 

is our way 

of thanking you for your support 

and rewarding you for shopping 

and eating with us!

 

Michele &

 Brian

 

We are pleased to offer our 

Taste Gourmet 

Food Club

 

members a great new benefit of 

membership.

 

Worldwide Appliances at Erina 

hav

e recently opened a new 

state of the art 

Cooking School 

run by home economist and 

Taste Gourmet 

Food Club 

member Mary Wills. The

 store 

has also added 

a homewares 

kitchenware 

section. The 

Worldwide 

Cooking School 

will run a great 

range of classes 

over the c

oming months. (See 

the back page for Cooking 

School details and coming 

events)

 

We are very pleased to tell you 

that 

Taste Gourme

t 

Food 

Club

 

members will receive a 

10% discount on all bookings at 

the Worldwide Cooking School 

and on purchases of kitchenware 

and homewares. 

 

‘…. 

receive a 10% 

discount at the 

Worldwide 

Cooking School 

and on purchases 

of kitchenware 

and homewares. 

…

’

 

NEW PRODUCT REVIEW

 

TASTE GOURMET 

GROCER & CAFE 

 

73 Victoria Street 

 

EAST GOSFORD

 

Ph

 

(02) 4324 21 30

 

Fx

 (02) 4324 2138

 

shop@tastegourmet.com.au

 

 

Ope

n:  

Mon 

-

 Fri 8.30am 

-

 6.00pm

 

       

      

Sat    8.30am 

-

 3.00pm 

 

Sun   9.00am 

-

 2.30 pm

 

GREAT NEW BENEFITS F

OR 

FOOD CLUB MEMBERS!
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BEERENBERG

 SAUCES, CHUTNEYS & 

DRESSINGS

 

Just in is a great new range of chutneys, sauces and dressings from South 

Australia’s 

Be

erenberg Farms

. From its humble beginnings in the Adelaide Hills, 

Beerenberg Farm has become a household name in Australia and i

ts delicious 

products are now found in dozens of countries around the world. 

 

The award

-

winning fine food producer uses the fres

hest farm produce and 

traditional recipes to make home

-

style jams, marmalades and condiments. The 

result is mouth

-

watering produ

cts with no added artificial flavours, colours or 

preservatives. Beerenberg is an Australian

-

owned company based at Hahndorf, 30

 

minutes from Adelaide's CBD. Try the popular South African inspired TakaTala 

Sauce. This recipe originated from a farmer in Zim

babwe. Made from five fruits 

and vegetables and nineteen herbs and spices. Add this sauce to almost any 

savoury cooking to get a

 flavour fix. See 

RECIPES

 for suggestions!

 

Let us do the cooking on these hot 

summer nights! Head for our fridges 

& freezers and choose everything 

you need.

 

Have you tried

 our home style Rich 

Beef Lasagne! These come as a 

generous slab, with a rich tomato 

meat sauce and pasta topped with 

creamy béc

hamel sauce. 

 

Team with our Chef’s Green Garden 

or Mediterranean Greek Salad and 

some of our fresh baked Italian bread 

for an ea

sy dinner!

 

Simply heat the Lasagne in the 

microwave on Medium High for 4 

mins, slice the bread and dress the 

salad 

-

 (we even su

pply the 

dressing).

 

For dessert, grab a slice of our 

Passionfruit Sponge Cheese Cake or 

Lemon & Lime Pie to complete the 

meal!

 

TAKE HOME

 

MEALS
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Three great treats make the Café menu 

this month.

 

RICH BEEF LASAGNE

 

This is the perfect light lunch. Our 

Lasagne is hand made, w

ith a thick beef 

and tomato sauce, fresh pasta and 

lashings of creamy béchamel sauce. It 

comes with crisp salad leaves, cherry 

tomatoes and shaved parmesan with our 

own balsamic dressing.

 

LEMON & LIME PIE

 

Our hand made Lemon & Lime Pie is 

perfect for the 

citrus lover. Creamy yet 

with a real tang, it comes served with 

cream and a dusting of icing sugar. Try it 

with one of our fabul

ous iced coffees! 

 

SCRAMBLED EGGS AND SMOKED 

SALMON

 

A great breakfast that’s even good for 

you. Three fresh free range scrambled

 

eggs, and premium Tasmanian smoked 

salmon, served with thick inch sliced 

toast.

 

DELI

 

Meats now 

available sliced 

to order

 

 

We offer a selection of premium 

sliced meats, including 

soccerball ham, roasted turkey 

brea

st, roast beef, mild 

Hungarian salami  as well as 

premium fresh smoked 

Tasmanian Salmon.

 

The meats are fresh sliced, 

because we 

slice every day for 

use in our kitchen & cafe. And 

check out our prices, we are 

very

 competitive! 

 

If you want meat sliced to a 

special size, (e.g., shaved thin 

or extra thick), we are now able 

to do this on the spot).

 

© 2007 TASTE GOURMET Pty Ltd

 

We have heaps of great 

new products arriving in 

store each day. New in 

this week are:

 

Nairn’s Scottish Oatcake Range 

-

 

full rang

e of sweet & savoury

 

Simon Johnson Stocks 

-

 chicken, 

vegetable, beef, fish and veal varieties 

preservative and additive free 

 

Ma

ggie Beer Duck, sherry and 

Peppercorn Pate 

-

 Already walking off 

the fridge shelves

 

Simon John Pasta Sauces 

-

 we are 

now stock a

ll five varieties

 

Berconia Rice and Brown Rice 

Macaroni and Spaghetti 

-

 

dried pasta 

-

 

gluten free, cholesterol and fat free and 

very popular

 

Outback Spirits Lemon Myrtle 

Dressing, Wild Lime Dressing and 

Bush Tomato & Balsamic Dressing 

-

 

bush food flavours 

in creamy dressings

 

Doodles Creek Blue Cheese 

Dressing & Lemon Caper Dressing 

-

 

new to this popular range

 

Beafous Raspberry & Sh

erry 

Vinegars 

 

MORE NEW 

PRODUCTS

 

RECIPES

 

Summer King 

Prawns in 

Takatala Sauce

 

This delicious recipe uses 

Beerenberg’s

 

Takatala Sauce

 

as a 

base and our own 

Basmati Rice

, 

for this easy to prepare summer 

meal!

 

 

Ingredients

 

·

16 Green Prawns 

 

·

50ml Oil 

 

·

2 tbs Beerenberg Crushed Garlic 

 

·

200ml Beerenberg 

Takatala 

Marinade 

 

·

Steamed Rice

 

 

Method

 

Place a fry pan over a high heat, 

add oil. 

 

Add prawns and saute until prawns 

become tra

nsparent. 

 

Add Takatala and continue to saute 

until prawns are cooked through. 

 

Serve with rice.  Serves 2. 

 

 

Thanks to Beerenbe

rg for the 

recipe! See their website, 

 

www.beerenberg.com.au 

 

for more recipes!

 

TASTE GOURMET 

FOOD CLUB

 

MEMBER BENEFITS 

 

THIS MONTH

 

 

Now 

-

 21 February

 

10% off all food and drinks in 

 

the Café and for takeaway

 

 

Now to 14 March

 

$15 of

f the cost of the 

 

Taste Gourmet 

Coffee Lovers Course

 

 

 

22 

-

 28 February

 

10% off all groceries, including 

breads 

(excludes refri

gerated products)

 

 

Ongoing

 

10% off all cooking classes, 

kitchenware and homewards 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 benefits.

 

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 2 for 1 coffee voucher upon joining

 

<

Special di

scount offers each month

 

<

Special invitations to events & launches

 

<

Recipe and product information

 

<

Special discounts and invitatio

ns to food 

and coffee appreciation events

 

<

Taste Gourmet Food Club newsletter

 

Pick up a flyer and fill in a membership 

form in st

ore! 

 

WORLDWIDE 

COOKING 

SCHOOL 

COOKING CLASSES

 

A message from Mary Wills, 

 

Home Economist, Worldwide 

Cooking School, Erina

 

 

Our philosophy is to offer you a relaxed 

environmen

t where you can combine 

your love of cooking and thirst for 

knowledge. We will be offering a 

diversity of class formats includin

g hands 

on classes and evenings where you can sit 

back and be entertained by a variety of 

presenters, including well

-

known 

celebrities, local chefs and our own Home 

Economist.

 

To complement the cooking school we 

have expanded our kitchenware 

departmen

t with cookware, utensils and 

bakeware!

 

The next cooking class is listed below!

 

 

Sensational Salads    

$50

 

Wednesday 28

th

 Februa

ry 

–

 7pm

 

Sick of lettuce and tomato? In this 

hand’s on class you will create different 

salads 

using couscous, rice, pasta, 

seafood, chicken and grilled meats. 

 

 

For more information and bookings call 

in to World Wide Appliances, Shop 

AX01 

Erina Fair, 

Erina or  phone 43653099. 

 


