_FOOD

3 peeled and cho
2d and thinly sliced

2 oven to 200°C. Lightly grease 8-10 muffin pans.
> tamarillos by pouring over boiling water. Let stand for 3-4 mins,
and refresh with cold water. Remove the skins. Put aside.

ace the sugar and sifted flour, baking powder and mixed spice in a bowl.
ombine the egg, milk and melted butter.

Add the liquid ingredients and chopped tamarillos to the dry ingredients
and combine quickly, until just moistened.

Spoon the mixture into the muffin pans until almost full.
Top with a thin slice of the extra tamarillo. Bake for
20-25 minutes depending on the size of the
muffins. Makes 8-10.

Gﬁamaillo

For more recipes & nutritional information
go to www.tamarillo.com

Fruit for life from New Zealand

COOK
BOOK

Scene Magazine has 6 copies to give
T away of Jan Bilton’s New Edition Tamarillo
Har. £ \,\\\0 Cookbook. It's packed full of great recipes!
Tama A To be in to win:

Cookboos Email:cookbook@scenemagazine.co.nz
or Post to P.O.Box 982, Whangarei,
including your name and contact phone
number. Entries close on August 20 and
the winners will be announced in next

month’s edition of Scene Magazine.
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OPERA
NIGHTS

13 Aug & 15 Sept

from 7pm
New a la carte menu
Book Now !!

SPECIAL
WEEKEND
BREAKFASTS

Open Tues - Fri 10am - late;
Sat 8am - late; Sun 9am - 4pm

Quality Street 13, Whangarei
Ph 09 438 2961

Building a reputation for great coffee
and exceptional service
# buy direct from the local roaster

« complete cafe services

Vitesse P: 0800 438 5858

E: info@cafevitesse.co.nz W: www.cafevitesse.co.nz

warm, cosy and friendly
with great food and service
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Open Tues-Sun til late * Brunch, Lunch & Dinner
Quayside Town Basin * Phone 09 4386873

BOB

CAFE.DELIL.CATER.BAR

The perfect place for
vour afternoon coffee fix

open 7 days

29 Bank Street, Whangarei, Phone 09 438 0881




