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Reheating.


Reheat your dishes without the addition of extra oil or fat by steaming them in the straining basket or in the Varoma.��Find out these and more Varoma tips by booking in your Varoma demo today (








Tips and Hints





Back to Basics


8th September 2011 @ 7.30 pm�Duncraig Community Centre�47 Beddi Road, Duncraig


Call Simone Boening �0412 016 727 or email �simoneboening@dodo.com.au�to reserve your place








Simone Boening  0412 016 727�Thermomix in Australia Pty. Ltd.�Suite 3, 5 Stretton Place Balcatta WA 6021�www.thermomix.com.au
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Recipes and tips for September 2011





Recipe of the Month





STUFFED MUSHROOMS


Ingredients for dip:�100 g salted cashews�100 g Parmesan Cheese, cubed�Handful of baby spinach�20 g lemon juice�Place all ingredients in TM bowl and blend for 8 seconds on Speed 8.


Ingredients for stuffing:�approx. 40 average sized mushrooms�1 serve of dip�300 g cubed soft Feta (Danish Feta is recommended)�1 egg, plus one extra�Pepper�Breadcrumbs (made in Thermomix) �Oil


Method:�Pre-heat oven at 180°C.


To prepare mushrooms, wipe with paper towel to clean and remove stems.


In Thermomix place dip, feta, egg and pepper and mix together on Speed 4 for 5 seconds.  Fill mushroom cavity with mixture.


Coat stuffed mushrooms with a gently beaten egg by using two forks and then coat mushrooms with breadcrumbs.


Place on baking tray lined with baking paper.  When all mushrooms are ready, drizzle with a small amount of oil and cook for approximately 20-25 minutes until golden. 








Specials





Purchase your Thermomix in September 2011 and receive a 2.2 litre ThermoServer AND the fabulous MY WAY OF COOKING Cookbook (valued at $60) for free.�(ThermoServer earnt as host incentive at demo)











