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Back to Basics with a�FESTIVE FLAIR!


10th November 2011 @ 7.30 pm�Duncraig Community Centre�47 Beddi Road, Duncraig


Call Simone on�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 November 2011





Recipe of the Month





Corned Beef in the Varoma





Follow these steps to have a beautiful Corned Beef every time!





Place 1 litre of water in the Thermomix bowl


Add your personal selection of flavourings and spices to the water.  You can choose from cloves, bay leaves, salt, pepper, apple cider vinegar (or add all of these!)


Place your Corned Beef in the Varoma dish (remove the Varoma tray)


Place the Varoma in position on the Thermomix bowl and cook at Varoma temperature, Speed 2 for the same length of time as indicated on the corned beef packet per kilogram (on average the cooking time will be approximately 1 hour and 20 minutes).


Once cooked, set aside the Corned Beef to rest.





Tips





Approximately 20 minutes prior to the finished cooking time of the corned beef, place vegetables of choice (e.g. potatoes, carrots, brussel sprouts, etc) around the edges of the Corned Beef so you have a complete meal.





While the Corned Beef is resting, prepare a Bechamel Sauce (see page 58 of the Everyday Cooking cookbook) in the Thermomix bowl to serve with the meal.

















Specials








Purchase a Thermomix in November and receive a Fast and Easy Indian Cookbook valued at $35 for free.  Plus receive a 2.2L ThermoServer when you place your order and host a qualifying delivery demo.�Plus 12 MONTHS �INTEREST FREE* is available for November and December 2011�Order now to have your Thermomix in your kitchen ready for the festive season! 





Tips and Hints








When using your Varoma, loosely fill the receptacle thus making sure some slots remain open so that steam is distributed evenly.


You can lightly spray the Varoma with oil to ensure that ingredients such as meat, fish and dough do not stick. An alternative is to wrap your ingredients in foil or baking paper which has been dampened and wrung out.








