
 

 

 

  

GET CHEEKY WITH NEW CONFERENCE ACTIVITIES              
  

 
  

Excite your Team (or entire company!) into action & 
results in 2010.  

  
2010 - a NEW decade. NOW is the time to re-energise, re-evaluate and get the team excited about the year ahead 
...and Cheeky can help!  Yes, we create a FUN cooking event where everyone participates and feels part of the 
success. That's a given. But we'd also like to add even more value by truly understanding your business objectives 

- then we blitz them! So call Cheeky today on 1300 785 365 or visit www.cheekyfoodgroup.com  
  

 We look forward to cooking with you this year!   
Cheers, Leona & the Cheeky team. 

 

 FOUND! A conference team 
activity to impress everyone 

and SAVE $$$! 

Don't want the cost and time of moving 5 to 500 people 
offsite? Have a team who've "done it all before"? Our FUN 
Team Cooking activities are the perfect way to 
keep EVERYONE happy.  PLUS you get ALL of the below for 
the price of one activity:  
   

1.  A 5-star meal (you have to provide anyway).   
2.  A team building activity and  
3.  Entertainment - YOU!   
  
We're 100% portable, so we can come to your hotel or 
we'll suggest a venue, Australia-wide, NZ, Fiji, ANYWHERE!  Prices start from $100 per person + GST.  
  

Call Cheeky today - 1300 785 365 or visit www.cheekyfoodgroup.com 



 
  

NEW Master Cheeky Chef Theme 
& other FAB ideas! 

  

  
If your team includes a budding 'Master Chef', (or even if they get 
frazzled boiling an egg!), our NEW Master 'Cheeky' Chef 
theme is a great new event for you.   
  
With a sensational trophy, speedy quiz and judging based on 
team work, style and creativity, this light hearted competition will 
provide even more fun and bonding for the group.   
  
PLUS we have Wine and Beer Matching, Hawaiian & Mexican 
Themes, plus add-on workshops to develop core values around 
your team and bring them to life in the cooking experience.   
  

The possibilities are endless! Just phone us on 1300 786 365 

or click here to send an email. 

 
 

 Valentine's Day Recipe 
  

Delectable Chocolate Pots   
with Sour-Spiced Cherries 

  
  
Chocolate Mix  
200 g good-quality chocolate 
250 ml pouring (not thickened) cream for chocolate mousse 
50 ml pouring or thickened cream for topping 
2 tbsp Pedro Ximinex Sherry (or dry sherry if you can't get this one) 
3 eggs, separated 
2 tbsp caster sugar 
  
  

1.     Over a small pot of gently boiling water, place chocolate, 250ml of cream and Pedro Ximinex in 
a large heatproof or stainless steel bowl.  Heat gently, stirring occasionally, until chocolate has 
melted and smooth. 

2.     Hand-whisk egg yolks (save whites) and sugar in a separate heatproof bowl placed over 
simmering water for 4 minutes or until thick and pale and mixture is warm, not hot.  

3.     Combine chocolate and egg yolk mixture and whisk vigorously for 5 minutes or until mixture is 
thick and cool. 

4.     Beat egg whites till fluffy (not stiff) and fold into the chocolate mixture. 

5.     Spoon the chocolate mix into glasses or ceramic dishes, and refrigerate for 45 minutes or until 
set. 

6.     Whip the remainder 50 ml of cream for garnish.   

  
  

Ximinex-Spiced Cherries 
  

1/2 cup Pedro Ximenez Sherry (or replaced with dry Sherry) 
1 tbsp caster sugar 
1 whole star anise 
1 strip of orange peel, removed with peeler 
3/4 cup drained pitted cherries 



1.     Combine Pedro Ximenez, caster sugar, star anise and orange peel in a saucepan over medium 
heat, bring to boil, reduce heat to low and simmer for 5 minutes or until slightly thickened.  Stop 
before it gets too syrupy! 

2.     Add cherries, increase heat to medium, gently bubble for 1 minute, then remove from heat & 
cool. 

To Serve 
When chocolate pots are set, top with a dollop of the whipped cream, drizzle with spiced cherries then 
cuddle up and enjoy with your special someone or friends. 

  
Serves 4-6 

 
 

 

 


