

DECEMBER INSPIRATION



Fancy Pantry wishes you a very safe and happy Christmas. We hope you have a wonderful time with family and friends, enjoying the festivities of the season. As the year comes to a close, I’d like to take this opportunity to say thank you for the wonderful support Fancy Pantry has received. After 3½ years we’re still growing and being discovered by many ‘foodies’ and those wishing to shop locally. Fancy Pantry really values the loyal customers who frequent the store and we look forward to continuing to provide you with fine foods, inspiration and quality service in the future. 

Merry Christmas & Happy New Year 










Lisa
Fancy Pantry will be closed from Saturday 25th December 2010 and will reopen for all your New Year celebration supplies from Wednesday 29th December 2009. 
We will then close again from New Years Day, Saturday January 1st 2010 and will reopen on Monday January 17th 2010. We look forward to seeing you in the New Year.
Christmas is a wonderful excuse to really celebrate with food and explore the traditions we have developed over time. Fancy Pantry has many wonderful condiments, puddings, cakes and other ingredients to make your Christmas meal special. Come in and see us for recipe ideas and a range of unique products; Cranberry Sauces, Glazes, Fruit Mince, Ham Jam and Brandy Sauces & Fruits. We also have a selection of bonbons, serviettes and table decorations to finish off the ‘table’.
WHAT’S IN SEASON
Fruit
Apricots, bananas, berries (gooseberry, loganberry, raspberry, strawberry), cherries, currants (blackcurrant, redcurrant), lychees, melons (honeydew, rockmelon, watermelon), oranges, passionfruit, pineapples, rambutans, starfruit. 

Vegetables
Asparagus, avocado (hass), beans (green, snake), capsicum, celery, choko, cucumber, eggplant, lettuce, onions (salad, spring), peas (green, snow, sugar snap), radish, squash, sweetcorn, tomato, watercress, zucchini, zucchini flower. 

Seafood
Asian squid, Atlantic salmon, bay prawn, bigeye tuna, blue swimmer crab, goldband snapper, greenback flounder, rock lobster, Roe’s abalone, Spring Bay scallops, tiger flathead. 

COOKING  CLASSES 2011
As passionate foodies, Fancy Pantry is very excited to be offering hands on classes to teach techniques, impart knowledge, inspire and get you creating. 
WHEN: Tuesday nights from 6.30pm to 9.30pm. 

WHERE: Anna Gare Catering Kitchen, 2 Jackson Street, North Fremantle
There will be a maximum of 8 participants in each class (with a minimum of 5 participants*)
All classes are followed by a meal; an opportunity to sample your creations. 

 Please feel free to bring along champagne, wine or beer to enjoy with your meal.
Tuesday 1st February 2011

BBQ Brilliance

$90

The great Aussie barbie personifies the relaxed and casual lifestyle of contemporary Australia. From backyard to balcony to picnic destination, barbecuing is a ritual and so much a part of the Australian culture we assume the art comes naturally. As cooks of cremated steak will testify, however, it’s never too late to take up an opportunity to refine your barbecuing skills. Discover how to cook your old favourites in new ways and experiment with some new ideas.
Tuesday 8th February 2011
Simply Summer

$90
Refreshing salads, seafood, the aroma of barbequed meats, beautiful stone fruits and summer berries, iced desserts; now that’s summer. Whether it’s outdoor entertaining or the mid week meal, you’ll be loving these great, simple summer treats. 
Tuesday 15th February 2011 

Spanish Flavours

$90

Tempting Tapas and rustic Racione, the history and tradition behind Spanish food is so family and locality orientated, it’s hard not to fall in love with it. Get your paella pan fired up for our banquet of sensational flavours, but make sure you save room for ‘dulces’.

Tuesday 22nd February 2011
Thai Banquet 

$90
Thai Cuisine is well-known for its balance of five fundamental flavours in each dish or the overall meal - hot (spicy), sour, sweet, salty, and bitter.  Use this knowledge to create a range of dishes maximising this amazing taste sensation, whilst utilising quality fresh produce, including seafood.

PRODUCT NEWS
PUDDINGS ON THE RITZ
A range of wonderful Christmas products, including cakes, puddings, panforte & biscuits, are available at Fancy Pantry. Using traditional family recipes & quality Australian ingredients, these goodies are an essential part of a great Christmas meal. From our East Coast Friends we have a range of beautiful packaged and delicious cakes, puddings and biscuits from Puddings on the Ritz. If you didn’t start soaking your fruit last month, don’t worry….. Consider the Christmas cake and Pudding ready to go!

 HAM JAM, CRANBERRY SAUCE & BRANDY SAUCE
It’s the little things that can make a difference, so don’t forget the condiments for your Christmas table. Your ham needs Spoonfed Food’s Ham Jam, your turkey needs it’s cranberry sauce and your pudding needs Alice Langton brandy sauce. To finish off the meal serve some Fancy Fruit Mince Tarts—pop a spoonful of Smashing Platters Fruit Mince into our sweet pastry cases and top with Pariya Persian Fairy Floss or fill some chocolate dessert cups with fruit mince pie icecream. Delicious and so easy!
GIFT & KITCHEN WARE
New stock is still arriving to ensure there are plenty of options for Christmas giving. If you haven’t seen our range of wonderful Christmas tree and table decorations, don’t delay. From our unique Christmas Tree’s, napkin rings, glass birds, wreaths and garlands you’re sure to find those special pieces to add to your collection . Or if you can’t decide, Fancy Pantry has gift vouchers so the recipient can choose just what they would like.
Our beautiful range of bamboo ware has been extended too. In addition to wooden boards, pizza paddles and tea towels, we’re now stocking some gorgeous salad bowls and salad servers. The bright red, blue and crisp white will make a sensational addition to the Christmas table and will no doubt be well utilised over the summer months.
TEA
Looking for a novel Christmas present or the perfect tea to drink after your Christmas meal? Our Christmas Tea is a Ceylon black tea blended with rich fruit flavour, spices and almonds. Now that’s really getting into the Christmas spirit!
We now stock Sour sop Tea, a green tea flavoured with custard apple. It's a wonderfully fragrant tea with prominent citrus aromas, and it tastes as good as it smells. It’s a Sri Lankan green tea, but the addition of Sour sop is what makes this tea so unique. Infusions of Sour sop leaves are used for blood pressure, fever, diabetes, and indigestion. Whilst all those green tea antioxidants are doing you wonders, the calming effect of this tea makes for a beautiful sleeping aide.

Thank you for taking the time to read our newsletter. I look forward to seeing you soon. In the meantime, have fun in the kitchen…….
Lisa

Fancy Pantry is an environmentally conscious business. We aim to reduce our impact on the environment by….
* composting food scraps
* using Enjo, BEE and e-cloth cleaning products
* buying & selling organic food and products
* recycling and buying recycled products
* educating others on the benefits of using natural and organic products
* buying & selling eco-friendly products 
* growing fruit, vegetables & herbs & visiting Farmer’s Market’s
* using Envirosax bags or paper bags
* supporting the Slow Food movement

It's all about making small changes...
Don’t hesitate to forward Fancy Pantry’s news on to friends and family. If you have received the newsletter via a friend and would like to be added to the mailing list, send an email to info@fancypantry.com.au   
If you would like to stop receiving the newsletter, please email the above address. 
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