E-mail: flowers@flyingflowers.com.au 

FreeCall: 1800 677 799 (within Australia only)

Phone: +61 8 9314 2800 (8am-6pm WST)

Fax: +61 8 9314 2822 (worldwide, 24 hours)

Mail: PO Box 4127, Myaree BC, WA, 6960

Visit: 3a Sleeman Close, O’Connor  WA  6163

RECIPES

SLICES

Honey Bubble Slice
200g butter, chopped
80ml honey
¾ cup malted milk powder
2 cups rice bubbles
2 cups corn flakes
1 cup plain cake crumbs
½ cup desiccated coconut
½ toasted, flaked almonds
· Grease & line a 20 x 30cm pan
· Melt butter, honey & malted milk powder together
· Stir in rest of ingredients, mix well
· Press mixture over base of prepared pan, cover
· Refrigerate overnight.
 FOR LABEL: Store up to 1 week in fridge, covered
 
TRUFFLES
Fruity Coffee Liqueur 
80ml cream
250g white chocolate melts
½ cup dried currants
1½ tablespoons Kahlua
1 cup plain cake crumbs
2 tablespoons finely chopped glace figs
· Heat cream in small; pan until boiling
· Pour over chocolate melts in medium heatproof bowl
· Stir until smooth, stir in all other ingredients
· Cover, refrigerate until firm
· Roll into rounded ball and roll in ¾ cup desiccated coconut
· Refrigerate until required
Rich Amaretti Truffles
250g dark chocolate, chopped
30g butter
80ml cream
2 tablespoons crème de cacao
1 tablespoon finely chopped glace ginger
9 amaretti macaroons, finely crushed
· Combine chocolate, butter and cream in a double boiler
· Stir until smooth, stir in all other ingredients
· Cover, refrigerate until firm
· Roll into rounded ball and roll in ½ cup cocoa powder
· Refrigerate until required
Macadamia Truffles
250g milk chocolate, chopped
30g butter
80ml cream
1½ tablespoons dark rum
1½ cups chocolate cake crumbs
½ cup unsalted, toasted macadamia halves
· Combine chocolate, butter and cream in a double boiler
· Stir until smooth, stir in all other ingredients
· Cover, refrigerate until firm
· Roll into rounded balls
· Melt 250g milk chocolate melts and 50g copha, chopped in double boiler
· Dip balls into melted chocolate mixture

· Refrigerate until required

GOURMET

Fetta Cheese In Herb Oil
500g block fetta cheese
375ml milk
375ml water
3 sprigs fresh thyme
2 sprigs fresh rosemary
4 bay leaves
3 small fresh red chillies
1 tablespoon yellow mustard seeds
2 teaspoons fennel seeds
2 teaspoons dried juniper berries
1 teaspoon grated lemon rind
500ml olive oil
· Cut cheese into 3cm slices and place in a large bowl
· Pour milk and water over, cover and refrigerate overnight
· Drain cheese, discard milk mixture
· Place cheese and all other ingredients into a large jar, leaving 1cm space between oil and top of jar
· Seal jar
FOR LABEL: Store for up to 2 weeks, use on salads or as part of an antipasto platter  
FLAVOURED VINEGARS
 Herb & Garlic
1 litre white wine vinegar
8 sprigs fresh tarragon
2 cloves garlic, peeled & sliced
Peppered Rosemary
1 litre red wine vinegar
10 black peppercorns
10 sprigs fresh rosemary
 Berry Cardamom
1 litre white wine vinegar
300g raspberries
10 cardamom pods, crushed
· Wash fresh herbs or berries and pat dry
· Combine all ingredients in large jug
· Cover tightly and refrigerate for 3 days
· Strain vinegar into dry sterilised bottles, seal
· fresh herbs / berries can be added at this time 
 FOR LABEL: store up to 3 months
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