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plus you'll win a 

Gordon 

Ramsay

 

Cookbook. 

 

There's still time 

to vote for us 

in the 

national 

I LOVE FOOD AWARDS

 

-

 

we

 would really love to have your 

support 

-

 see below for how to do it. 

 

Plus we have now got quite a 

following on 

Twitter

 

-

 it's 

lots of 

fun (it's easy) and we're 

encouraging you to follow us by 

giving you some special Twitter 

only offers such as discounts!

 

You need to follow us to get these 

offers! See over for more! 

 

Our Winter Taste Gourmet Food 

and Recipe Guide is now available

.

 

It’s packed with information about 

your favourite food products, recipes 

and advice on how to cook and enjoy 

the great food.

 

PL

US THERE IS HEAPS MORE 

HAPPENING.

 We are opening 

earlier, we are in the new 

Entertainment Book and we have a 

new rear entrance. 

Read on 

for all the details!

 

Cheers

 

Michele & Brian 

 

Hello, 

 

Its the start of a new financial 

year 

-

 hopefully one that will be 

kinder to us all than the past 12 

months, winter is s

ettling in with a 

vengeance and we are launching 

our new 

Winter Warmers 

menu.

 

This month is Winter Warmers 

Month 

and our special

s menu 

includes the return of our ever 

popular

 Shepherd's 

Pie, 

new

 Vegetable 

and Lentil Gourmet 

Pies, Butter Chicken 

Curry, 

more

 

Bolognaise Arancini,

 our 

Slow 

Roasted Lamb Shanks

, 

Roasted 

Pumpkin Soup

 and 

Potato & 

Leek Soup

 as well as our great 

range of cu

rries and tagines

.

 

We've been handing out our 

End 

of Year Financial Rewards

. 

To get one is easy!. Just come 

in and make a purcha

se before 

21 July. You will win a free coffee, 

free sweet treat or FREE main 

meal! It's that easy. 

 

Plus we are launching our ne

w 

Inner Chef Recipe Competition

. 

Give us your favourite recipe using 

one or more ingredients you 

purchase at Taste Gourmet, and 

we'll publish the winner in our 

COMING UP  

AT TASTE

 

1 

-

 31 July

 

Taste Gourmet’s Winter 

Warmer’s Month

 

It’s our take on your Italian favourite foods 

month at Taste Gourmet. Taste of

 Italy 

special menus, new Italian gourmet 

groceries and new take home and 

takeaway range

. 

See 

over for details

 

Til 21 July 

 

Tast

e Gourmet’s End of 

Financial Year Reward

 

Come on and make a purchase in the café 

or store between 14 and 30 June and we’ll 

give 

you a special End of Financial year 

Reward 

—

 see over for details

 

TBA

 

Taste Gourmet 

Inner Chef 

Recipe Competition

. 

 

Give us your

 favourite recipe using one or 

more ingredients you purchase at Taste 

Gourmet, and we'll publish the winner in 

our newsletter, p

lus you'll win a 

Gordon 

Ramsay

 Cookbook. 

 

TBA

 

Taste Gourmet Coffee 

 

Lovers Course

 

Do you really love your coffee & always 

wante

d to know more? Do you know what 

makes a good coffee? What coffee beans 

are best? Do you want to learn to make 

great coffee on y

our home coffee 

machine? Then this course is for you!  

See 

over for details and how to find our more.

 

WINNER 

-

 Best 

Café & Coffee Shop 

 

Central Coast 

True Local

 

2007 Business Awards

 

Finalist 

-

 Outstanding Café

 

2008 + 2007 Central

 Coast 

Sun 

Weekly

 Business Awards

 

 

Finalist 

-

 Gourmet Food & 

Deli 

 

2008 + 2007 Central Coast 

True 

Local

  Business Awards

 

 

WINNER

 

-

 Employee 

Excellence 

 

Central Coast 

True Local

 2007 

Business Awards
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41

 

July
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WINTER WARMERS AT 

TASTE THIS MONTH

 

“

This month is 

Winter Warmers 

Month at Taste 

Gourmet!”

 

73 Victoria Street 

 

EAST GOSFORD

 

 

Ph

 

(02) 4324 21 30

 

Fx

 (02) 4324 2138

 

shop@tastegourmet.com.au

 

www.tastegourmet.com.au

 

 

Open: 

 

Mon 

-

 Fri  8.30am 

-

 6.00pm

 

       

   

Sat    8.00am 

-

 3.30pm 

 

  

Sun   8.30am 

-

 3.00 pm

 


[image: image2.wmf]RECIPES

 

SCRAMBLED EGGS WITH 

CHIVES, SMOKED SALMO

N 

AND TRUFFLE OIL

 

 

Ingredients

 

8 Port Stephens Free range Eggs 

 

1/2 cup pouring cream 

 

2

 tbsp chives (chopped) 

 

Murray River Pink Salt and cracked 

black pepper 

 

Slice of Taste Gourmet Tasmanian 

Smoked Salmon 

 

Simon J

ohnson Truffle Oil

 

Sourdough Bread

 

(products in 

bold

 available at Taste 

Gourmet)

 

Method

 

Use a wire whisk to lightly beat 8 eggs 

and 1/2 cup pouring cream in a large 

bowl. Melt 30g butter in a large heavy

-

based saucepan over low heat. Pour in 

eggs. Stir slo

wly, lifting mixture from the 

bottom of the pan with a wooden spoon 

so eggs cook evenly. Stir in 2 tbsp chives 

(chopped) and sea

son with sea salt and 

cracked black pepper. When eggs are just 

set but still creamy, remove from pan. 

 

To serve 

 

Serve topped wi

th a slice of smoked 

salmon and drizzled with a little truffle oil, 

and accompanied by thick

-

cut sourdough 

toast.

 

Like to keep up to date with daily 

specials, promotions and special 

offers?

 

Our Twitter page now offers daily 

information about 

Café specials, 

special Twitter only promotions, 

and much more.

 

Not sure what Twitter is?

 

Twitter is a service for friends, 

family, and co

–

workers to 

communicate and stay connected 

through the exchange of quick, 

frequent 

answers to one simple 

question:

 

What are you doing?  

 

It’s easy and fun 

-

 come join us!

 

Join us on

 

TWITTER

 

 

WHAT’S NEW ON THE SH

ELVES

 

We have heaps of new products hitting the 

shelves including these and more!

 

From our own kitchen, the 

Taste Gourmet range 

expands with a host of new products.

 

We now make 

Zucchini Pickles

, new 

Country Ploughman's Pickle

, 

Caramelised

 

Red Onion, Red Wi

ne Vinegar and Port 

Jam

, Blackberry & Bourbon Dessert Sauce,  

Touch of 

Chilli Barbeque Sauce

 and 

Sweet Hot Chilli Sauce

.

 

From So

uth Australia's 

Beerenberg Farms

, a new 

s

election of jams , chutneys, sauces, marmalades and 

jams including Apricot Jam, Blackbe

rry Jam, Lime & 

Lemon Orange Marmalade, Raspberry Jam, Strawberry 

Jam, Australian Mango Chutney, Fruit Chutney, Hot 

Tomato Chutn

ey, Tomato Chutney, Green Tomato 

Pickle, Mustard Pickle, BBQ Sauce, Chilli Sauce, Hot 

Tomato Sauce, Plum and Shiraz Sauce and Ma

rinade 

and Tomato Sauce.

 

From Italian food maker Colavita, new 

Vino Cotto

, 

Fig

 

Vino Cotto

, and 

Apple Balsamic

. Plus a new range 

of 

extra virgin and infused olive oils, including 

Truffle Oil, 

Garlic Olive Oil 

and 

Basil Olive Oil

. 

 

Plus there’s a huge new ra

nge of authentic Indian 

Curries, Curry sauces and Curry pastes from the 

acclaimed 

Maharajah’s Choice

. There are also new 

Indian 

pickles, relishes and chutneys as well as 

pappadums and chapatti in the range.

 

Plus there’s lots more! Pop in and check it out!

 

5%

 OFF EVERYTHING

 

15% OFF IN THE CAFÉ 

each and 

every Sunday

 

for all Food Club 

members.  

We are open from 

8

.30am to 

3.

0

0pm each Sunday. 

 

You receiv

e 

15% off the entire menu ALL 

SUNDAY  (eat in only)!  

 

(Not available with other discounts or offers)  

 

15%

 OFF SUNDAYS  

 

You will receive 5% off, on 

EVERYTHING!  

That includes all 

meals and drinks, takeaway, and 

everything you buy in the shop.  

 

(No

t available with other discounts or offers)  

 

FOOD

 

CLUB  

PLEASE SHOW YOUR CAR

D TO RECEIVE YOUR DI

SCOUNT

. 

 

DISCOUNTS

 

 

 

New PLATINUM VIP FOOD 

CLUB MEMBERSHIP 

 

NOW AVAILABLE

 

Get up to $380 in FREE Gift Certificates 

from Taste Gourmet Café when you join 

 

our Platinum VIP Club!

 

ASK IN STOR

E

 

END OF 

FINANCIAL 

YEAR REWARD

 

It's the end of the Financial year 

and hopefully the end of some 

of the doom and gloom we 

have been

 seeing for the past 

12 months. 

 

To reward you for being a valued 

customers, we are giving you an 

End of Financial Year Reward. 

 

Getting your reward is easy!. Just 

come in and make a purchase 

before 14 July. 

 

You will win a free coffee, free 

sweet treat or

 FREE main meal 

to use on your next visit! It's that 

easy.

 

 

Remember 

-

 You hold the key 

to true “economic stimulus“.

 

 

These days

, we are all very 

concerned about how we are 

spending our hard

-

earned 

dollars 

-

 

and 

how our tax dollars 

are being spent by the 

government. 

 

Next time you shop, consider the 

benefits of choosing a locally

-

owned business. And when 

referring friends and coll

eagues, 

refer a reputable local business 

and keep their dollars local, too!  

After all, it’s your money. 

Make it count. Keep it 

local.
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In July during our Winter 

Warmers Month, we'll be 

featuring special menus in the 

Café with expa

nded range of 

WINTER favourites. 

 

There will be traditional gourmet 

Shepherd's Pie

, new 

Gourmet 

Lentil and Vegetable Pies

, 

Thai 

Green Chicken Curry

, 

Arancini 

Bolognaise

 (Risotto, tomato and 

beef mince balls served with 

tomato, basil & garlic sauce), 

Slow R

oasted Lamb Shanks

, 

home made 

Roasted Pumpkin 

Soup

 plus much more! 

 

There will also be warming 

desserts from our Chocolate 

Heave

n selection such as 

Chocolate Obsession 

-

 Our 

triple chocolate brownie with 

vanilla ice

-

cream and drizzled 

with melted warm Belg

ian 

chocolate, 

Pancakes or Toasted 

Waffles with Ice

-

cream and 

Warm Belgian Chocolate 

and 

We're in Chocolate Heaven for 

Two 

-

 our

 chocoholic muffin and 

our triple chocolate brownies, 

both served warm with ice

-

cream, 

drizzled with melted Belgian 

chocolate (d

esigned for two 

to share) and our 

Chocolate Heaven Hot 

Chocolate Pot 

and more! 

 

Winter Warmers 

and Italian 

Favourites To Take 

Home

 

 

During July, we have a huge 

range of new take home fresh and 

frozen meals. No more cooking 

on these cold winter nights, 

simply pop in a pick up a fabulous 

home made soup, lasagne, 

choose a curry and we even have 

the rice (already cooked) to go 

with it, or select a warming winter 

casserole with a side of rice or 

some fresh baked artisan bread. 

 

Our selection includes She

pherds 

Pie, Beef Lasagne, Arancini 

Bolognaise, Slow Roasted 

Lamb Shanks with Red Wine 

and Mushroom Sauce and 

our Spatchcock Chic

ken with 

Plum and Port Sauce. 

 

We also have Butter Chicken 

Curry, Lamb Rogan Josh, Beef 

Vindaloo, Moroccan Chicken and 

Chickpeas

, Thai Green Chicken 

Curry, Lamb Korma, and Beef 

Madras. 

 

WINTER WARMERS AT TA

STE 

GOURMET 

-

 IT’S HOT S

TUFF!

 

With winter bringing us some wet, wild and then chillingly cold weather, we’ve

 come up 

with some winter warmer antidotes. 

Taste Gourmet, making winter warm and tasty

 

 

Winter Warmers  Month with our new all 

day Winter Menu

 

In July, our Winter Warmers month will see lots of great winter dishes on the menu. Our new winter menu 

and new 

dinner menu have a great range of curries, casseroles and soup. 

 

© 2009 TASTE GOURMET Pty Ltd

 

Taste Gourmet Grocer and Café is 

has been listed in the prestigious The 

Entertainment Book for Central Coast 

and Hunter and 

that’s good news if 

you purchase a 

book.

 

Using a voucher 

from the book gets 

you a free meal to 

the value of $30 

when you buy and

 

pay for a second meal.

 

Entertainment™ Books are only 

available through fund

-

raising 

groups, organisations and 

corporations as a

 member benefit or 

fund

-

raiser. 

 

The featured restaurants and other 

businesses do not pay to be 

included, they are selected base

d on 

awards, reviews and personal 

recommendations.

 

 

USE YOUR 

ENTERTAINMENT 

CARD AT TASTE 

GOURMET

 

Every Monday  

-

  

We offer all 

Seniors Card holders a full 10% 

discount on everything in store every 

Monday. This discount applie

s to all 

purchases in our Cafe and on 

groceries and deli products. 

 

The discount does not apply to items 

that already have been 

reduced or 

are on sale). 

 

Please show your Seniors Card to 

receive your discount

.

 

SENIORS 

 

DISCOUNT

 

Remember we have our 

Taste Kids Club to 

reward our smallest 

guests. The 

Kids Club 

includes

 

1.

Coloring

-

in and puzzle 

pages and coloring in 

pencils to use while 

visiting the Café 

 

2.

If kids are registered on 

their parents’ Food 

Club membership, they 

receive a birthday 

surprise including free 

birthday meal and a 

free small gift at thei

r 

birthday meal

 

3.

Special Kids Menu with 

lots of choices to tempt 

all ages

 

 

To make it easier to get to 

 

Taste Gourmet, 

 

use our back door to enter 

from the rear car park!

 

 

Just follow the signs!
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-

 Ripe, golden 

apricots are carefully selected to 

create this home style flavoursome 

jam. 

 

Blackberry Jam

 

-

 This jam

 has a 

taste reminiscent of wild 

blackberries once harvested in 

years gone by. 

 

Lime & Lemon Marmalade

 

-

 

Made with whole lemons 

and 

limes, this marmalade has a taste 

that discerning marmalade lovers 

will enjoy. 

 

Orange Marmalade

 

-

 This 

timeless marmalade i

s sweet and 

full of flavour with a subtle tartness. 

 

Raspberry Jam

 

-

 Raspberries 

make a generous and deliciously 

flavoured jam. 

This popular fruit is 

grown in cool climate areas, 

ensuring maximum flavour. 

 

Strawberry Jam

 

-

 Beerenberg 

select the best, juicy

, sweet and 

full flavoured strawberries to make 

this iconic jam. 

 

Australian Mango Chutney

 

-

 This 

chutney has the right balance 

of 

mango and spice to compliment 

your favourite curry or cold 

collation. 

 

Fruit Chutney

  

-

 This old recipe 

with generous fruit c

ontent is a 

dark and richly flavoured treasure. 

 

Hot Tomato Chutney

 

-

 Has the 

same ingredients as the Tomato 

Chutney, but with e

xtra chilli for a 

hotter flavour preferred by many. 

 

Tomato Chutney

 

-

 The savoury 

flavour combined with traditional 

spices, make

s it a classic 

combination. 

 

Mustard Pickle

 

-

 This modern 

version of mustard pickle is made 

from gherkins, grown on the farm, 

co

oked in a mild mustard sauce 

 

BBQ Sauce

 

-

 Developed on 

Beerenberg farm to compliment all 

red and white meats, as well as 

sausage

s and vegetables. 

 

Chilli Sauce

 

-

 This chilli sauce is 

made to a recipe that was 

developed on Beerenberg Farm. It 

should be used

 in moderation, 

except by those who have an 

acclimatised palate to chilli.

Hot 

Tomato Sauce 

-

 This spicy tomato 

sauce evolved fro

m the popular 

Hahndorf Tomato Sauce when a 

cook added twice as much chilli to 

the cooking pot by mistake. 

 

Plum and Shiraz Sauce

 and 

Marinade

 

-

 This marinade will add 

flavour and tenderise red meat for 

all cooking, including barbecues. 

 

Have you bought a bottle or jar of 

one of our home made Taste 

Gourmet products?

 

We 

recycle

 our bottles and we’ll 

give you 20 cen

ts per bottle off your 

next purchase.

 

You don’t even need to remove the 

label, we'll do that for you!

 

We will only accept our ow

n bottles 

back, they must have contained 

Taste gourmet products and be our 

style of bottles or jars. 

 

We can't reuse the lids so

 feel free 

to pop these in your recycling bin.

 

Help us do our bit for the 

environment, and we’ll reward you! 

20 cents per bottle

 off your next 

purchase!  Everyone wins!

 

RECYCLING REWARDS

 

INNER CHEF RECIPE COMPETITION

 

 

We are launching our new 

Inner Chef Recipe 

Competition

. Give us your favourite recipe using 

one o

r more ingredients you purchase at Taste 

Gourmet, and we'll publish the winner in our 

newsletter, plus you'll win a 

Gordon Ramsa

y

 

Cookbook. 

 

You can drop off a recipe in store, mail or email us 

with your favourite 

-

 it must use one of more 

ingredients that

 you buy from us here at Taste 

Gourmet. If we select yours as the best, we'll publish 

it is in our August newsletter and you'll 

win a Gordon 

Ramsay Cookbook. 

 

Your recipe does not have to be for a gourmet 

restaurant style dish although that would be fine. 

Give us your family favourite, a snack, entree, main 

meal or dessert 

-

 we'd love to se what you are 

cooking at home! 

 

Please mak

e sure your full name, address and 

phone number is attached to the recipe, and by 

entering, you give us permission to publish yo

ur 

recipe. Every one who enters will receive a thank 

you gift just for taking part. These will be mailed to 

you at the end of Ju

ly. 

 

You can drop off a recipe in store, mail or email 

us with your favourite 

-

  entries close on July 25.

 

We’

r

e launch

ed

 our NEW Winter Taste Gourmet Food and 

Recipe Guide

.

 Get in touch with your inner chef and pick up a 

copy in store

. I

t’s packed with information about your favourite 

food products, recipes and advice on how to cook and enjoy the 

foods you lov

e.

 

 

 

TASTE GOURMET FOOD 

&

 RECIPE GUIDE

.

 

 

FEATURED PRODUCER: B

EERENBERG FARMS

 

We are now 

opening  much 

earlier each morning!  

 

We now open at 

 

8.30am 

Monday to Friday 

 

8.00am 

Saturday

 

 8.30am 

Sunday

 

EAT 

IN  +  TAKEAWAY

 

NOW OPEN 

EARLIER!

 

Beerenberg is a family owned Australian 

strawberry farm based at Hahndorf, 30 minutes 

from Adelaide's CBD. All products are made

 on the 

Beerenberg farm, which has been in the same 

family since 1839. Fruit for Beerenberg products is 

selected from the farm t

o ensure the best 

freshness, flavour and colour. All of the hand 

crafted products are cooked on the farm in open 

steam kettles t

o give a generous, uncompromising 

flavour. Nothing artificial is added to Beerenberg 

products. Beerenberg use the freshest farm 

produce and traditional recipes to make home

-

style 

jams, marmalades and condiments. The result is 

mouth

-

watering products with n

o added artificial 

flavours, colours or preservatives. 

 

Here’s a TASTE of the Beerenberg range which we 

have in store (we have l

ots more than this too). 

 


