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LAST MINUTE
BOOKINGS &
CONFERENCE
SPECIAL!

.... if you haven't booked your final get
together for the year we still have a few
dates left incl Fridays. So hurry! Call 1300
785 365 now to book. PLUS don't forget
to check out our fabulous conference
special to kick off 2010 and get your
team focused. Call today for a quote. 5 to

500 people - any hotel, anywhere

]
CHEEKY CAPTION COMPETITION

WIN a fabulous Christmas Hamper... filled with goodies galore by sending in your funniest caption for
the photograph below. For example;

Our friends at NIKE really knew how to steam up the kitchen at their recent
Conference Cook-Up at Cypress Lakes Resort.

We hear ya NIKE .... JUST DO IT!!!

Send in your Cheeky caption (nice & clean please!) by this Friday 11 December to
info@cheekyfoodgroup.com for your chance to win. The winner will be judged on Monday 14 Dec and
the hamper delivered by Friday 18 Dec in time for Christmas!




The Cheeky Hamper includes gifts from our fabulous sponsors (thank you!).

* FUN Cheeky Christmas Apron

* Olives and other goodies from  Sandburst Fine Foods
* Balsamic Vinegar from Pukara Estate

* A bottle of Bubbles from Best Cellars

** Terms & Conditions: The winner will receive the above hamper and it will be delivered to the winners address on Friday 18th Dec
provided the winner is there to receive a courier.

Vodka-Soaked Cherry Tomatoes

This recipe makes a fantasic accompaniment for the perfect Christmas Feast -
either traditional or modern. AND even better, you can keep the juice as a 'next
day cure' to kick start Boxing Day!

Ingredients:

2 punnets cherry tomatoes

80ml (1/3 cup) vodka

% lemon, juiced

1 Thsp dry sherry

6 drops Tabasco sauce

1 tsp Worcestershire sauce

Y4 tsp MasterFoods Chilli Flakes
MasterFoods Celery Salt, to taste

Method:

1. Prick the tomatoes all over with a cocktail stick. Soak the tomatoes in a mixture of the next six
ingredients

2. Chill until ready to eat. When eating, sprinkle with celery salt. The remaining liquid can be drunk as
shots - or used as a base for an excellent Bloody Mary.

Serves 4 as an accompaniment to a main meal.




Thank you to all our old and new friends, chefs, sponsors and suppliers for making our year both FUN
and successful. Without you, our days and nights wouldn't be half as enjoyable!

Have a fantastic break and we'll see you next year for new adventures and more fun team cooking!
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