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I love Christmas. 

I turn into a gleeful child when I see the mirrored baubles and the shimmering lights of the decorations on a tree. I welcome the parties, secret Santa’s and plenty of food and drink. Walking with friends and family in shorts and thongs to partake in the neighbourhood lights, are one of the joys of an Australian Christmas. I am still getting used to a season without snow and I absolutely love it!

In order to fit in the shopping, wrapping, making merry with friends and still keeping your cool while cooking for a crowd, you need to have a plan. It all begins by keeping your meals simple. Use what is in season. It is so easy to make a tasty meal when you start with great ingredients. Shop at the Castle Hill Grower’s Market this month to buy direct from the growers and producers. Your food will last longer because it is fresher. It will also be brimming with flavour, so you won’t have to do as much to it. In season now are stone fruits including the lovely avocado. Seafood is in abundance. Melons are coming on and finally; real, garden grown tomatoes. 

If you have food lovers on your gift list why not make a basket of homemade goodies for them? Handmade sweet biscuits, a jar of strawberry or peach jam, some sugar and spiced macadamias all will be appreciated. Make them now before it gets too busy. Or tie a ribbon around a few pots of fresh herbs and get a cooks herb garden growing. You can make up a lolly basket filled with great chocolates and bars of nougat and a toothbrush too! There are so many great gift giving ideas for food lovers including a gift certificate to Urban Graze Cooking School. 

Sharing food with friends and family is so rewarding. Take a deep breath and relax when you’re cooking this holiday season. Remember it is only food, not world peace. 

Sugar & Spiced Macadamias

I make these delicious treats often using a variety of nuts. But macadamias are the definitely the best. Dijon Foods in Castle Hill has great prices on macadamias for Christmas giving.

1
Tbsp
egg whites

2
cups
macadamia nuts

¼
cup
castor sugar

1
Tbsp
ground cinnamon

¼
tsp
fresh ground nutmeg

Preheat oven to 165°C. Whisk egg white with a fork to make frothy in a medium bowl. Add nuts and toss to coat. Combine sugar and spices in a small bowl and then sprinkle over nuts. Toss again to coat evenly. Spread nuts out on a baking paper lined baking sheet and place in oven. Bake for 10 minutes and give them a stir. Bake a further 8-10 minutes making sure they don’t get too brown. Let cool and break apart. Bag up in small gift bags and tie with ribbon.

++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

Contact Joel and Tarrah at Urban Graze now to book your class. You wont regret it.

Hawkesbury Harvest are proud to support Urban Graze Cooking School.  [image: image2.jpg]



The Urban Graze Cooking School has the best cooking classes in the west. Plenty of good advice and plenty of fun. Urban Graze believe in only winners and learners. For a very enjoyable time contact:

Tarrah Laidman 9862 3042   or visit  www.urbangraze.com.au
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