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OCTOBER INSPIRATION
Spring is here and the wonderful produce of this season is beckoning to be considered in your culinary adventures. 
For a quick and easy evening meal, simply stir fry some of the great Asian greens that are available now and dress with The Berry farm Mango Chilli Sauce, top with a seared salmon fillet and you’ve created the most delicious ‘fast food’.

Green peas, asparagus, leek and roast pumpkin are all perfect Risotto ingredients too. Make a sensational risotto with our Italian risotto rice – Vialone Nano and some quality stock from Good Stock or Moredough Kitchens.
COOKING  CLASSES

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 12th October

BBQ Brilliance

$90
*CLASS FULL
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 19th October

Delightfully Nourishing

$85
*PLACES AVAILABLE
This class is all about food that is delicious, but is health supportive as well. The focus is to learn about nutritious food and how to make it a workable part of your everyday life.  Eating delicious, wholesome food can have a positive impact on every part of your life, so start making changes today. (Includes some vegetarian dishes)

Tuesday 26th October

Simply Summer

$85
*PLACES AVAILABLE
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. 
Saturday 6th November

The Twelve Days of Christmas
$90 
*CLASS FULL
We'll begin with a sensational seafood entrée, then continue the Christmas Feast with the obligatory Turkey and Ham, (it wouldn’t be Christmas without them & you’ll love our take on these), some great summer salads and veg to compliment the stars of the feast and then a beautiful dessert tasting plate with a festive pudding creation and a sensational summer dessert – there will be chocolate, berries and spices of course.

Tuesday 9th November

The Twelve Days of Christmas
$90 
*CLASS FULL
We'll begin with a sensational seafood entrée, then continue the Christmas Feast with the obligatory Turkey and Ham, (it wouldn’t be Christmas without them & you’ll love our take on these), some great summer salads and veg to compliment the stars of the feast and then a beautiful dessert tasting plate with a festive pudding creation and a sensational summer dessert – there will be chocolate, berries and spices of course.

Tuesday 16th November

The Twelve Days of Christmas
$90
*2 PLACES AVAILABLE
We'll begin with a sensational seafood entrée, then continue the Christmas Feast with the obligatory Turkey and Ham, (it wouldn’t be Christmas without them & you’ll love our take on these), some great summer salads and veg to compliment the stars of the feast and then a beautiful dessert tasting plate with a festive pudding creation and a sensational summer dessert – there will be chocolate, berries and spices of course.
Tuesday 23rd November

The Joy of Giving

$90
*PLACES AVAILABLE
Share the Christmas spirit with a selection of home made treats to give to friends and family. Biscuits, truffles, preserves, cakes and more, your time and effort creating in the kitchen will be much appreciated. 
Mini Chef Classes coming soon…..

For further details and to book you can give us a call on 9317 3669, email info@fancypantry.com.au, or pop in and see us at shop 88c Moreing Road Attadale.

PRODUCT NEWS & SPECIALS
Over the Moon Organic Camembert is back…..

For those who fell in love with this amazing cheese, your patience has been rewarded. Over the Moon is back producing their sensational cheeses and we’re, well, over the moon about it!
OOHLALA JAMS & RELISHES
Congratulations to Anne from Oohlala who has scooped up numerous medals at the National Fine Food Awards in Hobart. Her passionfruit curd received a gold medal, although her lemon curd and her lime and coconut curd are also favourites at Fancy Pantry. Her jams make the most of the flavour of the good quality fruit they contain, with her Louise’s Jam, a divine berry combination, receiving a bronze medal. Oohlala relishes all so performed well with Anne receiving gold, silver and bronze medals for products in her range. If you’re looking for an amazing taste sensation you must try the banana coconut relish, it’s sensational with seafood and chicken and as a condiment to curries. 
EDEN VALLEY BIODYNAMIC FLOUR

Biodynamic farming utilises long pasture rotations and biodynamic composting methods to naturally improve soil, animal and plant health. Biodynamic farmers practice sustainable land use and do not place added burdens on the Earth’s irreplaceable resources. Eden Valley Biodynamic Farm is situated in Dumbleyung, Western Australia and has been managed under biodynamic principles since 1988. We are currently stocking some of the Eden Valley Flour range and all come in 1kg bags.
Premium Bakers Flour - White

A unique stone milled unbleached plain “white flour” suitable for all purpose baking and bread making. For self-raising flour add baking powder as per instructions.

Self-raising Cake and Biscuit Flour

Soft biscuit wheat is used for this stone milled unbleached delicious, light flour made especially for use in cake and biscuits. The raising agents used in this product are aluminium free.

Buy any two 1kg bags of flour for $10 during October.
 GREG MALOUF

This chef’s name is synonymous with North African Cuisine and a quality range of ingredients that are essential for preparing food from this region. For a great Moroccan Tagine try the chermoula, red harissa, ras el hanout or baharat. These spice mixes assist in producing the amazing diversity of flavour found in Moroccan Cooking. 
Buy two or more of these products and receive 10% off during October.
NEW PRODUCTS
THE REGIMENTAL CONDIMENT COMPANY
 The Regimental Condiment Company was inspired by the glory days of the Officer's Mess and the range of condiments includes chutney's and relishes, sauces, jams and jellies.

Like many of our products they contain no artificial colours, flavours or preservatives and are made right here in Australia to traditional family recipes.

The company started with a love of military history and a collection of old family recipes. The range consists of 12 products, all with their distinctive military inspired labels. In fact the gorgeous packaging just won a silver medal at the Melbourne Advertising and Design Club Awards. 
GELATI SKY
It’s what dreams taste like……
We’ve made room in the freezer; along side Maggie Beer’s ice cream for Gelati Sky, a sensational gelato now available in WA. Dairy Australia thought it was so good they awarded Gelati Sky champion gelato three years running. Try the velvety and decadent chocolate gelato, honeycomb gelato or the passion fruit sorbet. Egg free and with only 4-8% fat the gelato is a guilt free choice. Or for an even lighter choice the sorbet is 99% fat free, dairy and gluten free.
THREE BIRDS
Three Birds Fine Food are three Perth women who wish to create great food and make it accessible for us locally. We’re stocking a range of their great produce and hope to increase the offerings soon. To begin with you can try……
spanish rice infusion
- serve with practically everything, roasts, barbecues, braises ..…with all meats and fish .... ole!
morroccan rice infusion
- fantastic warm as an accompaniment to tagines or roasts or serve cool as a rice salad. Perfect as a quick fresh lunch with green salad.
mustard cabbage pickle

- an all rounder! Great with ham, any cold meats but is also very friendly with a fine cheddar.
quince jam with orange blossom

- dollop generously on scones or toast with lots of butter. Particularly delicious with cups of tea or coffee on afternoons with friends. Also perfect for the cheese platter or tucked in side a chicken breast wrapped in prosciutto.
GIFT & KITCHEN WARE

Tagines galore – made from earthenware, a Tagine comprises two parts, a wide, shallow base in which food is cooked, and an unusual conical style lid. This same design has been used for centuries to cook meat, poultry, vegetables, fruit & spices very slowly so that the finished dish is succulent and full of flavour. Our Tagines are made in Portugal and come in three different sizes and in a range of colours. Not only is the Tagine a great piece of cooking equipment, it looks great on the table too, so no need to transfer your dish to a serving platter. Cous cous can also be steamed effectively in the Tagine. Recipes and a range of Moroccan ingredients are available in store.
Buy a Tagine and receive 25% off during October.
Christmas stock is gradually being displayed around the store. There’s a strong influence on the use of natural materials in this years range, where you’ll see metal, fabrics and wood combined to produce some gorgeous decorations, table ware and ornaments. We are stocking the more exclusive Stoneleigh range again this year and couldn’t resist adding Papaya’s unique range. Bonbons, serviettes, cards, puddings, cakes, condiments and our full range of Christmas food items will be available as in previous years. Don’t forget our gift hamper service as a gift option for friends, family and work colleagues. Our gift hampers are the gift that keeps on giving, where the recipient can indulge in the hamper full of goodies long after the Christmas period is over. Orders are appreciated where possible. 
Spend $100 or more on our Christmas range and receive a packet of quality bon-bons during October.
TASTE TESTING SATURDAYS
From 10.30— Tastings & recipes provided
9th October – Chocoalte and Date Brownies
16th  October – Farro Risotto with Prosciutto and Peas
23rd October – Dark Chocolate Tart
30th October – Quinoa and Broad Bean Salad
6th November – Bara Brith (Welsh Fruit Bread)
TEA

Fruit & Berry Infusions
Imported from leading specialist beverage merchants in Europe, these infusions contain only fruit, berries and herbs and are caffeine free. These healthy ‘teas’ contribute a multitude of fresh flavours, exciting aromas and colours. They are delicious served hot or a refreshing option consumed cold. Try our Honey Licorice, an intriguing blend of honey and licorice, containing apple, hibiscus, fennel, corinth, camomile and cornflowers or Fruit Harmony, combining apple, hibiscus, rosehip, elderberries, strawberry, kiwifruit, raspberry, rose, sunflowers & cornflowers. To brew, allow one teaspoon per cup, add water that is just off the boil and steep for 5-8 minutes. If you’d like to consume these teas cold, follow the previous directions but double the quantity of tea used to ensure the flavour is sufficient when it is cold. Refrigerate the infusion or add ice to bring to a suitable temperature. 

IN SEASON

FRUIT
Lady William apples, cumquats, yellow and ruby grapefruit, lemons, mandarins, blood oranges, papayas, pawpaws, pineapples, tangelos.

VEGETABLES
Artichokes, Asian greens (bok choy, choy sum, gai lan, wombok), asparagus, avocados, broad beans, broccoli, cabbages, carrots, cauliflower, leeks, lettuces, morels, onions, peas, potatoes, pumpkins, silverbeet, spinach.

SEAFOOD 
Bigeye tuna, coral trout, eastern rock lobster, goldband snapper, silver warehou, Spanish mackerel, spanner crab, Sydney rock oysters, trumpeter whiting.
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 and BEE 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 & visitng 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 fancypantry@hotmail.com.au  
If you would like to stop receiving the newsletter, please email the above address. 
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