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The ultimate foodie's event |

The MasterChef consumer show is on again at the Royal Hall of Industries, Moore Park. In its
second year, we have been invited back aft
Stand number R55and indulge in the ultimate macadamia experience and try your luck on our
"Pluck a Duck' chocolate wheel!
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Duck Creek Macadamias

Here are our Newand Christmas lines displayed at the
Fine Food Show 2011

Taking orders now!

For our new
Christmas Lines
Dono6t mi s
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What a lovely
gift to give or
receive on
Christmas Day
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Orange Obsessiongvere a big
success at the Sample Food and
Life Style Festival held in
Bangalow on the beeptember.
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Australia’s pramium site for planning

HERE COMES THE BRIDE

Christmas iIsn6t too
one of our elegant 250g Chocolate
Macadamia Christmas Trees as a centre pie
for your Christmas table or maybe even
two!

Duck Creek Macadamias has
had a fantastic response with
Bride on Line: with many
brides coming to visit us at
Masterchef.

What an honor it is, Duck
Creek Macadamias brides to
have and to hold our award
winning Chocolate
Bomboniere®n that very
special day.
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Macadamia Tree from which seeds for first
commercial orchard were taken
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Ingredients:

Short Crust Pastry

110g caster sugar

30ml water

75gmacadamia nuts lightly roasted and broken up
100g bloke of dark chocolate, broken into small piece
400ml double cream

45ml honey

1tsp.vanilla paste

For the pastry, preheat oven to 170c (340F). Roll pastry out on a bench dusted with flourto 5 -7mm
thickness. Press lightly into greased tart tin, trim excess. Chill for about 30 minutes. To bake, line

tart case with baking paper filled with dried rice or beans and place in the oven for 10 minutes.
Remove paper/rice and bake for another 4 -5 minutes until lightly browned. Cool on a rack. For the
filling, place a piece of lightly oiled baking paper on a baking tray. Bring sugar and water to the

boil in a pan, and continue to boil to make a caramel. Once the mix starts to turn toffee brown, add
macadamias and mix with a wooden spo on. Pour the toffee onto the baking paper, spread evenly
with spoon and cool. Melt chocolate in a bowl over simmering water. Once melted, brush about half
the chocolate evenly inside the pre -baked pastry shell, then let set. Whip cream in a bow! until it
starts to thicken. Add honey and vanilla paste and whip until it can hold its shape. Spread cream

into the chocolate coated pie shell and smooth the top. Using a rolling pin, roll cooled caramelised
macadamia nuts to break into small pieces and sprinkle ove r cream. Then with a spoon, drizzle and
splash the remaining melted chocolate on top. Cut into wedges and serve. Serves 6 -8

Duck Creek Macadamias are proud to be
sponsors of CRAVESydney

International Food Festival. The
programeoffers somethindor everyone,
from community festivals and outdoor
events to pojup dinners in unusual
locations.The opening weekend of the
Food Festival is Barbecue Madness day &
the Growers Market! The Night Noodle
Markets is one of the wst popularevents.
TheWorld Chef Showcase brings togethe
§Z <5 E- }( reGtava@d feeneas
well as up to 20 top chefs and food autho
from around the world for a series of
cookingdemonstrationstastings and talks.




