Truly New Zealand

s a discerning gourmet, you know naturalness is what really
defines an ultimate gastronomic experience. This summer
we bring you naturally delicious produce from New Zealand,
the ‘land of the long white cloud’ blessed with fresh air, organic

pastures and lots of sunshine. Simply bring out the natural
flavours with basic seasonings - cooking up an amazing feast has

never been easier!
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Sweet Treats

Forget the sandy feel. The moment you step back
into your house you know you crave somet hing
sweet and indulgent - like vou did as a child. Youd
be surprised how quick and easy it is to relive your
childhood memories. Lavish scoops of New Zealand
Natural's Hokey Pokey or Vanilla Classic on a
feather-light, classic Kiwi Pavlova made with Frenz
[ree-range eggs. Pamper yoursell with fresh, velvety
dairy cream from cows that feed on the green,
unpolluted pastures of New Zealand.

[ liquid treat is what you have in mind. make
ayummy low-Tat smoothie with New Zealand
Natural's Forest Berry Frozen Yoghurt. Or better still, make a cup ol honey
water with room-temperature mineral water and natural, quality honey by New
Fealand’s premium brands of . Friend and Co.. Southern Beech. and Strathdale.
I you ever wondered why honey waler is good for you. here are a couple health
snippets for you to chew on while stirring spoonfuls of . Friend and Cos
Manuka Active 13+ in your glass. Not only do the bacteria-killing properties of
honey increase by two folds when diluted with water, the process of mixing both
creates hydrogen peroxide, arguably the most powerful natural antibiotic free
from negative side effects.

Whai have thought staving healthy could be this easy?

Snacks

In every kitchen cabinet or office desk drawer there must be a section especially
reserved for snacks. as you'll never know when your next pre-meal hunger attack
will strike. If vou admit to have a sweet tooth, be sure to stock up on RJ's soft,
wildly tasty licorice, Pop 'n’ Good's sweet popeorns, Searborough Fair's delicious
Fairtrade chocolate blends. and Patrick Donovans natural, gluten-free ludge.
For an even healthier option, pack a packet of Autumn Valley's natural and

pure Manuka honey nuglets in vour bag so that vou can get your sugar fix and
nourish your throat.

For easy savaury bites to please the crowd oradd colours Lo a lazy aflernoon at
home. serve your Danny's pita crisps with dips of gnacamole, pesto or houmous.
Alternatively. complement your beer with a platter of Abes” baked bagel crisps
topped with aioli or fresh tomato salsa.
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Cooking Essentials
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premium seald

and lamb = more than enough to cover your guests

varying preference [or seafood or meaty mains.

Fhe cool. clean waters of the country’s sheltered coastline produce
not only the heall
alse the lirm Smooth

1y and succulent Greenshell mussels, but

Dory from Lhe deep sea

Whet your guests appetite with a delectable %

appetiser of steamed mussels in a white wine "'!
sauce with diced tomatoes, parsley, shallots, 1’

garlic, thvme and basil, thickened with butter, J

Belore cooking the mussels, remember to discard

any that don't close when tapped gently

Depending on the palate of your guests, vou can opt for a Parmesan-

crusted d

v [llet, served with a _'_;_:|||'; re Lhe Dillet pan-ir ied

vo dressing, or

and drizzled with a mixture of coriander. garlic. lemen juice and extra virgin

olive oil.

If you want to impress your guests with an easy but innovative

lamb rack recipe, we've a solution for vou, Cut small slits

i the top of the lamb and stulf slices of garlic and rosemary

into the stits. Brush the lamb rack with a misture ol honey,

wholegrain mustard and mint sauce and bake. Then watch as

lip fed lamb by Alliance

e smacked for the aromatic grass-

Group and vour rec

Now. preheat the oven while you sme

he lamb leg with

I
B

wund lemon grass, ginger, garlic, lime leaves, cumin and

lemon zest. Serve the juicy and tender lamb leg in slices

wil L, chopped mint. a squeeze of

1a dressing of Greek yoghu
lemaon juice and a pinch of salt and pepper. We know what youre
thinking and we've got just the right bottle of red for you to wash

e CHlT Merlot 2008!

down vour flamb dishes - help vourselTto a glass ol W



A note to remember when cooking the mains is to keep the recipe simple and let

the food's natural Mavour shine, Mak The Best of
The Natural Flavours

Tomato
citrd the jellyan
Whether youre planning a romantic dinner for two or a scrumplious feast for Kt sidthe fiieh May
friends on a jolly summer night, make sure you have the best quality cooking
aids and ingredients to make light work of the rest of the cooking process.

Gourmet Feast

Fill your egg tray with Sungold's organic eggs or Woodland s [ree-range eggs.
and have Essential Cuisings stock range 1o mateh your various culinary needs,
Another way to take the hassle off cooking a feast is to devise a versatile
recipe, The key is Lo be creative with herbs and vegetables. Drizele Groves garlic
avocado oil over sliced mushrooms and tomatoes and pop the vegetables into
Lhe oven, then serve with a sprinkle of chopped chives. Or simply dress New
Zealand's Sweel Desire tomatoes or Love Bites tomatoes with [resh basil pesto.
ilive oil and balsaniie vinegar: BRENOUT garnish with a bunch offresh

Your Personal About our Services

Shopper Home Delivery

Olivers prides itsell on the most efficient home delivery servace in Hong Kong,
Our lnvest range of gourmel Icnxi.-;,c'fl|||1'1l]llu||l=n-.LI||| wines are delivered nght
Eo vonr cloor steptrue to our comnutment 1-?I:I'|'.|L'L"\.'||I1I'n.|1u|II:ILlI_'.Ll'J]'In\.lm:'.

corvenient snd hassle-free. For further information, please call 281077140,

Home Delivery Condi

Same day delivery on Hong Kong 1sland if the order is placed before 2pm.

Delivery Charge
Free |.|L'|I\'¢'l'_\ [or pur hasesover FIKSR0, A ||4'I;u'r§'|'h: e of | |}{."-f'.l|:1|'|F'\||t'h|u|
orders under HKSS(00,

Order by Email or phone

Email vour order toolversdeligadairv-farmuconuhk or call us on 2810 7716,

Personal Shopper
SO o |1C'!:¢I1I'|iI|$|1lJ|'I|1l'I' s ahwivvs on hand to take care of all f...\I||',-.|]l:|'|p||'|_j_!

needs and o make any special reconmendations,

Hang Seng enjoy Card
Hang Send enJoy Card holders receive an extra 5% discount on the 3nd, 13thand

23 oof each month.

Meet Sonia, your personal shopper. Website

1.’||.'¢|.~u,'\:.~.|l LS ol www i||1u':'.-l|l|1|t'|'|_l-|nTl,EIL
[ abways on hand Lo take care of all your shopping needs no matter how large
or small. [l you don't have the time or youre not in the mood toshop, please call Our Shop
me [meormmitted to providing an exemplary service tat meets all vour needs, 201-205. 2/ Pringes Building 10 Chater Roacl, Cenlral, Hong Kong
From recommendations for menus and special items through to the fun treats for ek 28107710 Fax: 2877 1428
childrens parties vou can trust me for all vour shopping Call me on 281077 1o Email: oliversdelig dairy-farmucom hk

find oul how your shopping is my pleasure at Olivers service Hours: 8:30am - S{0pm



