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Gold and green Kieor it From N2

Kiwi fruits have a sweet-tart flavour unlike any other fruit.
This month our green and gold Kiwi fruits from New Zealand
are outstanding.

What'’s the difference between the two? The green Kiwi fruit has
a vibrant green flesh with a small white core and black seeds
that burst with a tangy, sweet-sour taste.

Gold Kiwi fruits have a smooth hairless skin that is bronze in colour.
They have a golden, juicy flesh and sweet, almost tropical taste.

Ls i kumara or Sweet potato?

Regardless of what we call them, they’re actually the same thing.
Native to Central America and the Pacific Islands, they come in
gold, red, purple and white. In general the darker the flesh the
sweeter it is.

There’s no need to peel sweet potatoes, just scrub their
skin, slice, and then roast or bake. They’re also great on the
barbecue. Slice them thinly, brush with a little oil, and then
cook on the char-grill

In spite of their sturdy looks sweet potatoes don’t keep well.
They don't like the cold, so don’t store them in the fridge. Keep
them in a cool, dark, well-ventilated place (for up to one week).

Did you fnow: Most pecple in the world spell it
fumera, Aussies spell it kumara

6‘7/'05/ Cher at therr very beSt..
Blood oranges and fange/os

Blood oranges are great quality and very good value this month.
They’re especially good for juicing.

Tangelos have a burst of both sweet and sour flavours, and
they’re also very juicy. They are now at their absolute best.
Use them wherever you would oranges or mandarins.
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Their skin is slightly sweet, and their
flesh is very tart. They are mostly
used for jam or for sauces.

You can also make a terrific
orange liqueur with cumquats.

Place equal quantities of white
sugar and cumquats in a glass
jar (for best results prick each
cumquat a few times with a
toothpick). Cover them with brandy or vodka.
Seal the jar and turn it upside down several times a day for
a few weeks to dissolve the sugar. Then store in a cupboard
for 3 months. Strain the orangey liqueur and bottle. Use the
cumquats for cakes (finely chop them).

Brown omons - a 3ooa/ kite hen JZ(\SZ‘
worldn't be without them

They may bring tears to your
eyes, but onions are prized for
their ability to bring a wonderful
flavour to many dishes.

They’re inexpensive, easy to
prepare and good to eat.
Choose onions with dry papery
skins, with no signs of spotting
or moistness. Store them in a
cool dry place.
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Go a little wild with owr rocket

If you like something zesty in your salad bowl, then give our wild
rocket a go. It’s top quality at this time of year. It's a little more peppery
than regular rocket. Wild rocket holds the title of one of our best
selling salad leaves. We sell it in our salad mix, and on its own.

Rocket and other mixed lettuce leaves should be stored in a plastic
bag (line the bag with kitchen paper) in the crisper section of the
fridge until you’re ready to use them. Rinse them just before use.
Place the leaves in a colander and rinse under cold water.
Gently shake them and pat dry with kitchen paper.
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Raw Materials began in 2002 with the vision of providing fantastic
quality groceries to food lovers Australia wide. Their aim is to
inspire consumers to cook, entertain and enjoy eating through
exceptional food with outstanding quality, and value for money.

Raw Materials owner Andrew Gray says “We simply wanted to share
the same passion we have for the things we eat, and how we eat them”

“We have an obsession for full-flavoured, traditional food - food
made the way it used to be. It’'s what ‘Raw Materials’ is all about”.

Kaco Materials' ImpresSSive range of presrutirr
local and ffrzpo/‘Z‘ec/ Ffoods has a dedicated
/’o//oa_)/nj at oa(* Stores. >‘/ere are Some of
ouUr customers Favourites.

Moredough Premium
Stock (Beef, chicken,
fish and vegetable) in
handy 500ml sachets.
Made with the freshest
ingredients, they have
no artificial flavourings
or additives and no
added MSG.

No. 1 with our shoppers are the Raw Materials pasta
sauces (sold in 500ml jars). We have their Classic Tomato,
Rocket, Basil and Roast Vegetable & Chilli sauces in-store.
Just heat and eat!

If you're after some ‘cheese and biscuits’ try their award

winning 180 Acres Goats cheese (one taste and you’ll know why
it's a winner). Team it with Raw Materials own Lavosh bread.
Hand-made to an age-old Middle Eastern recipe and speckled
with poppy and sesame seeds, it makes an excellent

addition to a cheese platter.
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