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Happy New Year to all of our
friends and custorners, Taste
Gourmet: Crocer and Café s now
entering it's ninth morth since
opening. It's been a fabulous
vear and we are looking forward
to the exciternent of 2007.

Many new customers discow ered
us over Christrmas and many of
our existing

E AUSTRALIA
us [

avery special
rmorth of
Australian food and everts.

All this month, we'll be featuring
Australian made products for
tasting Its our way of supporting
small Australian producers and
growers who make some really
stunning

Onthe Australia day long

custorners wave we wil have
thvee gy ofbud  Weekend, (2638 January) we
become weekl o e oitng, willhave three days of bush
frequent regular,  amngaes  food tasting, including free
" (st ofoir tuid champagne testings of our
We thark you il Hibiicus Fowess 7 WWild Hibiscus Flowers in Syrup.
S

for your support
and look forward
tosenving you throughout 2007.

To celebrate the new yearwe
hav e an updated menu with bt
of great new meak and cakes,
niew weekly specials, a discourt:
for Food Club merrbers and lots
of great new products on the
shelves.

With Australia Day corming up
on January 26,we are planning

We will hov e recipes cuilable
and Australia Day menu
specials including meals with bush
foods and our classic Aussie Burger.

Try our Australian coffees, grown in
the Queersiand hirteriand and
indulge in some old fashioned Aussie
Pavlova and Lamingtors. Well
aven hov e Aussie Darper!

We'll be open all through the
Australian Day long weekend so
drop in!

GOURMET FOOD TASTINGS
EVERY DAY INSTORE!

NOWBYO

TASTE IS NOW BYQ
BOTTLED WINE & BEER

TAKE HOME
@MEeALs

Let us o the cooking on thess hot
surmmer nights! Head for our take
home fridge and choose everything
you need

Sourdough besd and dinner is
complete!

Pick up 5 Mediterranean Greek

Simply heat the Pie or Filo on
Medium High for 3 mins and serve
with the freshly made salad

For dessert, grab atub of Serendpity
Strawberry & Cointreau Sorbet or
Serendpity Tirarmisu Gourmet Ice-
cream to complete the meal

TAKE HOME
PLATTERS AND
P2 ENTERTAINING

BROCHURE NOW
AVAILABLE

@NEW PRO

DUCTS

We have Iots of new goodies on the sheles this morth including our own
Caramelised Onion Marmalade W make this ourselves and it features on our
Cafémenu s avaiable to tasting in store and is fabuious with steak, on burgers,

with roast beef or oven baked potatoes.

Also we have anew range of Jams and marmalades from the Snowy Mourtains
Alpine Berry Farm. Bery farmers tumed jam makers, these jams are a delighful
‘it to the breakfast table. Flavours inc lude Lemon & Lirre Mamnalade, and
Blood Orange Mamnaiade, Five Berty Jam, Raspherty Jam and Strawbeny Jam!

TASTE GOURMET
GROCER & CAFE
78 Victoria Street
EAST GOSFOFD
Bh(02)4324 2130
Fx(02)4324 2138
shop@tostegounmet.com s

Opan o - Fri 8:300m - &00pm
Sat 80Cam - 3.00pm
Sin 5.300m - 230 pm

m our air-conditioned comfort and free daily newspapers to read in store! I
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Two great new treats make the Café 

menu this month.

 

MEZZE PLATE

 

This is the perfect summer lunch for one 

of two to share.

 

The Me

zze plate includes slices of roast 

lamb, hommus, tangy beetroot dip, 

pitted Kalamata olives, semidried 

tomatoes, feta, and Leban

ese 

cucumber, served with crisp salad 

leaves and lightly toasted authentic 

Turkish pide bread! The perfect summer 

grazing plate!

 

PASSIONFRUIT SPONGE 

CHEESECAKE

 

Our hand made Passionfruit Sponge 

Cheese cake has quickly become a 

favourite for summer!

 

Enjoy l

ight tangy passionfruit & lemon 

cheese cake layered with passionfruit 

sponge. It’s served with cream and a 

dusting of icing suga

r. Try it with one of 

our fabulous iced coffees! 

 

DELI

 

NEW 

-

 Meats now 

available sliced to 

order

 

We offer a selection of premium sliced 

meats, including soccerball ham, 

roasted turke

y breast, roast beef, mild 

Hungarian salami  as well as premium 

fresh smoked Tasmanian Salmon.

 

The meats are fresh sliced, becau

se 

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).

 

Our full range of meats include

s:

 

HAM OFF THE BONE

 

 

ROAST LAMB

 

 

ROAST PORK

 

 

PROSCUITTO

 

HONEY HAM 

 

97% FAT FREE VIRGINI

AN 

HAM 

 

ROASTED TURKEY BREAS

T

 

SOCCERBALL 

LEG HAM

 

MILD HUNGARIAN SALAM

I

 

PROSCUITTO

 

TASMANIAN SMOKED 

SALMON + MORE!

 

© 2006 TASTE GOURMET Pty Ltd

 

Need gift ideas for birthdays? Well, we 

have the answers.

 

 

Taste Gourmet Grocer & Café has 

GIFT ideas for all budgets and all 

occasions!

 

 

GIFT VOUCHERS

 

The great thing about a Taste 

Gourmet gift voucher is that the 

recipient of your voucher can use it to

 

enjoy gourmet delights from the 

grocer and deli sections or coffee and 

lunch from the Café, or a combination 

of the two!

 

Vouche

rs are available from $5.00 

upwards for any amount.

 

COFFEE LOVERS COURSE 

GIFT VOUCHERS

 

If your loved one really loves their 

coffee or has bought a coffee machine 

that they could use some help with, 

why not book them in for 

one of our Coffee Lovers 

Cour

ses (you also get a gift 

voucher for the Course). 

 

The Courses begin early 

February and make a 

wonderful gift. 

 

You can always c

ombine the Coffee 

Course Gift Voucher with a pack of 

Taste Gourmet coffee or some 

chocolate covered coffee beans.

 

Coffee Lovers 

Courses cost $85.00 

per person with a $15 discount for 

Food Club members.

 

GREAT GIFTS 

IDEAS!

 

BAKERY

 

A number of customers 

have been surprised to 

learn we have fresh 

baked bread delivered every day 

including Sunday. 

 

We source ou

r speciality artisan 

breads from the best bakers. 

 

Our Italian bread from one baker, our 

Turkish Pide Breads from an 

authentic T

urkish baker and our 

Sourdoughs and ryes from leading 

specialist wood

-

fired baker. 

 

Bread is delivered fresh every morning 

(yes 

really, even on Sunday). Any 

bread remaining from the day is 

discounted to 50% off late each 

afternoon and the next day!

 

Our gro

wing range includes: Italian 

soft house loaf, Pagnotta Cob, Pane 

di Casa (Ciabbata), French style 

baguettes, authentic Turkish p

ide 

bread and rolls, wood

-

fired 

Sourdoughs including wholegrain and 

rye loaves, Polish seed caraway rye 

loaves, German rye loave

s and more!

 

We can take special orders to make 

sure you don’t miss out!

 

MEMBER BENEFITS THIS

 

MONTH

 

Now to 30 January

 

$15 off the cost of the 

 

Taste Gourmet 

Coffee Lovers Course

 

 

Now to 14 January

 

10% 

off all meals and drinks in the 

Café (eat in only)

 

 

15 January 

–

21 January

 

10% off all take home meals 

 

in the deli fridge

 

 

26

-

2

8 January

 

Celebrate Australian Day 

 

with 10% off all Australian made 

Grocery Items & 

 

10% off all our Australian Day Special 

Men

u in the Cafe

 

Are you a member yet!  Join the food lovers 

who have already joined our Taste Gourmet 

Food Club and are reaping t

he benefits.

 

Joining is easy, just fill out the member form 

and drop it in the barrel at the main counter. 

Membership is free an

d 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 discount offers each month

 

<

Special invitations to events & launches

 

<

Recipe and product information

 

<

Special 

discounts and invitations to food 

and coffee appreciation events

 

<

Taste Gourmet Food Club newsletter

 

Pick up a flyer and fill in 

a membership 

form in store! 

 

RECIPES

 

Aussie Pasta 

Summer Salad

 

This delicious recipe uses our 

Bellata 

Gold 

Rotini

 (spiral) 

Pasta

 

as a base 

and 

Pukara Estate 

Olive Oi

l

, for this 

easy to prepare summer salad!

 

Ingredients:

 

Bellata Gold 

Rotini Spiral Pasta

 

¼

 cup Taste

 Kalamatta Pitted Olives

 

¼

 cu

p Taste

 Semi Dried Tomatoes

 

¼

 cup Taste

 Chargrilled Eggplant

 

¼

 cup Taste

 Chargrilled Capsicum

 

¼

 cup Pukara Estate 

Extra Virgin 

Olive Oil

 

1 teaspoon Salt Flakes

 

1/4 cup Taste

 Shaved Parmesan

 

Prepare:

 

Cook 375gms rotini until al dente 

(firm to bite). Cool a

nd drain.

 

Chop tomatoes, eggplants and 

capsicum into bite sized pieces.

 

In a big bowl, toss all of the above

 

And olive oil and s

alt flakes. Add 

torn pieces of fresh coriander or 

parsley and mix well. Serve cold.

 

Add thin sliced salami strips or 

bacon piece

s for variation.

 

TASTE GOURMET 

FOOD CLUB

 



