% C arOb RECIPES fROM

UR KITCHEN
KITCHEN W KIrchey

A USTRATLI A ijk-krefc"f"‘s'

Mix me, Blend Me, Shake, Rattle and Roll Me!
- Salad Drass‘wj -

I +avlespoo Carcob Kitchen carch syrup
z 4avlespoon clive oil

1| Yavlespoon apple cider vimeqar
° % '('mpoov\ NL\OL&jYNn wmustard.
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* 1 clove ‘jwrl.‘:c‘

¢ Salad Greens - whatever takes your fancy!

Fuely Jraske Jarl:cc and wix wikh all other ‘:»jraal‘«awks.
Gie it a little shake, rattle and roll. Then pour cver
Your green leal salad for a UJL\-E r@?rczs]n}»j Arass‘wj.

Mothers Milk %Carob
- Carobo Milk - KITCHEN

A USTRATLIA

I favlespoon Carcb Kikchen carcb syrup
1 cup wille = make w the real stuff!

Gwe vt a idtle lovin' and stir. The kiddies love it warm or cold.

————————————————————— PT ELLIOT
Mor»‘uj Glory! =

CAROB
: 1cupo§'rT>LL¢o(oa=Gs SYRUP

I cup of h«Uc
L]

,‘MP wa*@r FLEURIEU PENINSULA
° P«»cl« salt SOUTH AUSTRALIA

! -@abL@SPoo» Carob litchen SYVMP
Voju\r% & desired
Or dried Q‘cj cooked n~ the ParriAja.

250ML

Soak cats i~ water for a wee while. Br'wj 4o the veil with
the wmill and a puch of salt. Stir until of a creamy
consistency. Sk and cool for a couple of wimutes, then
drizzle with our lieuid qold Carob Kitchen syrup.




