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EACH BATURDAY A PLBLIC SCHOOL I 5Y DNEY'S INKER WEST
TRANSFORMS INTD & BUETUNG MAREETPLACE SELLING FREEH
PRODUCE ARD GOURKET GOO0S WITH THE MELP OF & MARKET

FICMEER AND A ETROND COMMLMITY OF ETALLHOLDERS.
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coconut milk, 250ml (1 cup) water, tamarind,
kaffir lime leaves and sugar and stir to combine,
Bring to the boil and cook, stirring, for

15 minutes or until reduced by one-third.

4 Reduce heat to low, add coconut, cover and
simmer, stirring occasiomally, for 1% hours

or until beef is very tender, liquid has
evaporated and sauce s dry. Sesson with

1% 1sp salt, adding more sugar to taste, if
needed. Serve with rice and lime wedges.

FLOURLESS ORANGE, HAZIELNUT
AND POPPY SEED LOAF

Serves B - Prep 10 mins, plus ¥ hr cooling

+ Cooking 2 hrs 35 mins

You will need a 9em x 20em (2L capacity) loal

pan for this recipe.

2 pranges

4 eggs

220g (1 cup) caster sugar
150g (1% cups) hazelnut maal
150g (1% cups) atmond meal
2 ths poppy seeds

1 tsp baking powder

Orange syrup

4409 (2 cups) caster sugar
125mil (% cup) crange juice
1 orange, thinly sliced

30 FEAST

Floutlass erangs,
hazodnut and poppy
sead loaf. Right:
Daminie Walah with
spplas and pears from
Tha Farm Gate stall.

1 Place whole oranges in a saucepan over
high heat, cover with cold water and bring
to the boll. Reduce heit to low, cover and
simmer for 1 hour or until oranges are
completely soft. Drain and cool completely.
2 Meanwhile, to make orange syrup, place
sugar, orange juice and 75ml (1% cups)
water in a snicepan over medium heat
and stir until sugar dissolves, Bring to

the boil and add orange slices. Cook for
H) minutes or until oranges are translucent
and candied. Set aside.

3 Preheat oven to 160C. Lightly grease and
line a 9%cm x 20cm (2L capacity) loaf pan
with baking paper. Set aside.

2 Place cooked whole oranges in a food
processor and process until smooth. Add
eggs and sugar and process until smooth.
Transfer to a large bowl and fold through
hazelnut and almond meals, poppy seeds
and baking powder.,

5 Spoon mixture into prepared pan and
bake for 1 hour 30 minutes or until

a skewer inserted into the centre of the
cake comes out clean. Using a skewer,
prick wop of cake all over and pour over
three-guarters of the orange syrup.

Set aside to cool completely

6 Turn cake out and top with candied
oranges slices and remaining syrup. @

Free-range meat
The Free Range
Butcher specialises in
grass-fed, free-range
meat, most of which
comes from thair
3000-acre proparty
in the Barraba district,
north of Tamwarth.
Mo antibiotics and

no harmones.

Smaoked salmon
Dennils Kahrilas
from the Orgazmo
Smoked Foods stall
smokes salmon each
Saturday, a process
that takes around
20 minutes. Ask
Dennis for recipes
that use his freshly
smoked salmon.

Encki mushmoms
Widely used in Japan,
China and Korea,
these long, thin
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miushrooms from The
Mushroom Company
add a distinctive taste
and texture to salads,
hot pots and stir-fries.

Grab-N-Go
Malaysian

For the time-poor,
Jackia M's frash meal
kits inciude all tha
ingredients needed
for restaurant-quality
Malaysian food, such
as laksa and beef
rendang, that is ready
to heat and aat.

Bacon and egg roll
Follow the aroma

of fried bacon and
join the long queue

at Bowens' for thelr
famad bacon and egg
rall. These rolls are
worth the wait with
crispy bacon and
fried free-range eggs.
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