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	10 Reasons to Celebrate in 2012!




			Happy New Year! Hope everyone celebrated the holidays enjoying fab food and wine with great friends and family.
Cheeky has some exciting things happening this year as we celebrate our 10th Anniversary! It’s been an incredible journey over the past 10 years and we look forward to celebrating our achievements with YOU because you're the reason we are here!
So sit back and enjoy our first e-news for the year including new class dates, detoxing with Cheeky and a delicious summer recipe. 
P.S don’t forget to like us on Facebook as we will be having loads of competitions and special offers this year. Also, we love hearing your stories and seeing pictures of you enjoying food, cooking and vino! [image: Facebook Like Button]
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	New Class Schedule




	

	Cheeky has worked hard over the break to bring you some new dates so you can keep cooking! We have included lots more of your favourite Tapas and Paella classes , but also added new dates for Asian Fusion, Magic of the Middle East, Stress-Free Dinner Parties, Italian Gnocchi & Pizza Feast, and of course in the cooler months, the Oh So Relaxed Long Lunch.
We also still have spots available for our Sumptuous Seafood BBQ Class on Sat 21st Jan. YUM! Why not start the year with a bit of romance and come along to our Valentine’s Day Tapas class on Tue 14th Feb. Learn new skills and meet some fun and friendly people![image: Facebook Like Button]
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	Delicious Detoxing & BONUS!




	

	Did you indulge a little too much over the last month??? (Let’s be honest, who didn’t!) Come along to Cheeky’s Healthy, Easy and Delicious class on Tue 21st Feb for some fab, fresh food. In this fun and interactive class, you’ll learn new skills and cook versatile dishes that are delicious and nutritious!
BONUS SPECIAL – this class will also feature Game Farm recipes and expert advice on game and poultry PLUS receive a FREE goodie bag. Don’t miss out, Book Now! [image: Facebook Like Button]
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	Delicious Summer Recipe




	

	Chicken & Toasted Macadamia Nut Salad with Balsamic Glaze 
Salad & Glaze ingredients
 ⅔ cup LUCKY macadamia nuts (almond slivers are fine too) 200ml balsamic glaze
1kg chicken breast fillet
1Punnet cherry tomatoes
120 gm green beans,  trimmed
200 gm baby spinach or rocket leaves
Handful chopped parsley and chopped chives
Vinaigrette Ingredients
1 tsp Dijon mustard
3 tbsp balsamic vinegar
80 ml Pukara Estate Olive Oil or walnut oil
Salt and Pepper
OPTIONAL Ingredients: 1 - 2 ruby grapefruit or orange, peeled and segmented 1 avocado, peeled and sliced 1 - 2 baby fennel, thinly sliced. 2 - 4 medium size potatoes, boiled & sliced
Method
1. BEANS - Blanch beans in boiling water for 2-3 min with plenty of salt. Remove and cool in cold water and pat dry.
2. CHICKEN & NUTS:
a. Turn on the stove/burner or fire up the BBQ.
b. Pat chicken dry to remove any moisture. Butterfly the breast - Lay flat and slice horizontally through the breast. DON’T CUT ALL THE WAY THROUGH.
c. Add a drizzle of oil and rub onto the chicken. Gently lay the chicken breast (top down) on to the BBQ. If in a pan- heat the pan, add oil then the breast.
d. Remember to wash your hands and utensils when handling raw chicken
e. Sprinkle lightly with some salt & pepper.
f. Turn chicken after 3-4 minutes, looking for a golden brown colour to it. If it doesn’t move it may not be ready.
g. Transfer to a baking tray to cool down. h. Place macadamias in a dry pan on the stove or BBQ and slowly toss around until lightly toasted. Set aside to cool.
i. When cooled slice chicken on the angle, around 6 good slices.
3. VINIAGRETTE:
a. Whisk all ingredients to combine. Taste.
b. Adjust salt & pepper. You may need more oil, vinegar or mustard too.
4. SALAD PRESENTATION:
a. Wash spinach or rocket & place on a platter toss cherry tomatoes with some vinaigrette and herbs.
b. Place beans first, chicken then nuts on top & drizzle with balsamic glaze.
c. Add any or all of the optional ingredients.
d. Can be served hot, warm or at room temperature.
Serves 8-10 as part of a buffet [image: Facebook Like Button]
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	This email was sent to suzanne@cheekyfoodgroup.com. Forward this email to a friend »
If you are no longer interested you can 
Unsubscribe instantly.
Commercial in Confidence. © of Cheeky Food Group Pty Ltd ACN 23 279 568 421 - January 2012
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