ROAST TURKEY WITH SAGE
AND WALNUT STUFFING
WITH GRAVY
PREPARATION TIME 20 MINUTES
COOKING TIME 3 HOURS and 40 MINUTES
SERVES TWELVE
30g butter
4 bacon rashers, rind removed,
finely chopped
1 brown onion, halved, finely chopped

With summer on our doorstep, this means Christmas is also just around the corner. Let’s not
freak out at the thought of it all catching up on us and not having time to put the tree up,
do the Christmas shopping, set the table for Christmas dinner, or even how we are going
to entertain the kids during this busy time. Let’s take the time to enjoy the festive season
with friends and family. This edition of the newsletter will give you gift inspiration with
our Gourmet Hampers, provide you with details of how to book your Christmas function at
Bitton, inform you of new products and general news of the café and surrounds. ENJOY!

STAFF

CHRISTMAS DINNER

We have some new faces around Bitton Gourmet,
both in the café and in the office. On the floor
we have three lovely ladies, Sam, Brooke and
Vanessa who have excelled in their roles thus far
and are a delight to work with. In the kitchen we
have David, who is very dedicated to his passion
in producing good quality food. In the office we
have Rebecca who has taken the leap of faith in
stepping in to the very experienced Camilla’s role
whilst she is on maternity leave.

Our next degustation dinner will be held on
Tuesday December the 1st 2009 in preparation for
Christmas. This will be a wonderful evening with
the Bitton Gourmet Café and Grocer themed to
suit the Christmas period and staff in jolly spirits
as always. Please watch this space
bittongourmet.com.au/events to keep updated.

On another note, we have sadly said goodbye
to our Assistant Manager Dean who has gone to
fulfill other aspirations. We wish him all the best
on his new journey.

BOLLYWOOD NIGHT

2 garlic cloves, crushed
140g (2 cups) fresh breadcrumbs (made
from day-old bread)
55g (1/2 cup) walnut halves, coarsely
chopped

Salt & freshly ground black pepper
6kg (size 60) fresh or thawed frozen
turkey, neck removed

LOVABLE HAMPER $60

(PRESENTED IN A BEAUTIFUL RUSTIC
STYLE BASKET)

50g butter, extra, melted
2 tbs plain flour
250ml (1 cup) dry white wine

Continued on page 2...

EXCLUSIVE BITTON
GOURMET’S 5 STAR
CHEF IN A BOX $45

Four Bitton Gourmet products of your
choice, recipe suggestions to give
you a kick start in the right direction and kitchen
apparel personally designed by David.

1 egg, lightly whisked

Melt 20g of the butter in a frying pan
over medium-high heat until foaming.
Add bacon, onion and garlic and cook,
stirring, for 5 minutes or until onion
softens. Transfer to a heatproof bowl. Add
the breadcrumbs, walnuts, sage and egg
and stir until well combined. Season with
salt and pepper and let cool.

This Christmas, why not give the perfect gift with a
Bitton Gourmet Gift Hamper, made up of our own
fabulous products as well as other Australian and
imported favourites. We have a few different types
for you to choose from this year, all of which you
will find are great value for money. You can’t go
wrong with these inspirational gift hampers that
can also be custom built to suit your foodie desires.
Next time you’re in, talk to us or call 02 9519 5111
to arrange for our beautifully packaged hampers to
be ready for collection anytime. Please note that
all items are subject to availability so hurry in.

5 Star
Chef in a
Box

1 tbs finely shredded fresh sage

250ml (1 cup) chicken stock

GIFT IDEAS

On September 1st 2009 Bitton Gourmet hosted
an evening of very fine Indian cuisine and culture
influenced by David’s in-laws, with traditional
Indian music, Bollywood Dancers and staff
dressed in Saris and Kurtas. The night was very
authentic and a huge success. Bitton Gourmet
was transformed from a café and grocer to an
impression of New Delhi.

Two Bitton Gourmet products of your choice, James
Road chocolate covered strawberries or oranges,
Sweetness Handmade Fluffy Marshmallows,
Sweetness English Toffee, Fine Cheese Company
Biscuits, Phillippa’s assorted biscuits, Phillippa’s
Christmas Tree Gingerbread.

FESTIVE HAMPER $80

(PRESENTED IN A BEAUTIFUL RUSTIC
STYLE BASKET)
Bitton Gourmet Spicy Tomato Sauce and Strawberry
and Vanilla Jam, Garofolo Pasta, Nolan’s Road Oil,
Nolan’s Road Lentils, Mother Meg’s Plum Pudding
120g, Mother Meg’s Almond Butter Balls, Vivani
Chocolate, one Doodles Creek Product, and a piece
of Nougat Royale.
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Bitton Gourmet product and recipe photography by Johan Palsson

With all the family coming over for
Christmas dinner, you want to impress!
You want to show off those cooking
skills you have been refining over the
past year. Here is a recipe that will help
you do just that and have nothing less
than the perfect meal…
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FATHERS DAY

Preheat oven to 180°C. Rinse the turkey
inside and out under cold running water.
Pat dry with paper towel. Fill the cavity
with breadcrumb mixture. Tie the legs
together with unwaxed white kitchen
string. Tuck the wings under. Place
turkey, breast-side up, in a roasting pan.
Brush with extra butter and cover with
foil. Roast in oven, basting every 30
minutes, for 3 1/2 hours or until juices
run clear when thigh is pierced with
a skewer. Transfer turkey to a platter.
Remove string. Cover with foil and set
aside for 15 minutes to rest.
Strain the pan juices into a heatproof jug.
Melt the remaining butter in the roasting
pan over medium heat until foaming. Add
the flour and cook, stirring, for 2 minutes
or until mixture bubbles. Gradually add
the pan juices, wine and stock and
cook, scraping the pan with a flat-edged
wooden spoon to dislodge any bits that
have cooked onto the base, for 5-6
minutes or until gravy boils and thickens.
Season to taste with salt and pepper.
Strain into a heatproof serving jug.
Place the turkey on a large serving
platter and serve with gravy.

GARNISH FOR THE TURKEY:
HONEY GLAZED HEIRLOOM CARROTS
WITH THYME AND LEEKS.
2 bunches heirloom carrots (peeled and
cut into 3 inch lengths, 1/4 inch thick)
1/2 bunch of thyme
1 cup leek (white only, sliced into strips)
6 tbsp honey
3 tbsp olive oil

Preheat oven to 280 degrees. Place
medium size cast iron pan over high heat.
Drizzle olive oil into pan and add carrots
and thyme. Toss to ensure carrots are
coated with olive oil. Add leeks and toss
with carrots. Add honey and place in oven
for 15 min. Season with salt and pepper.
Recipe created by David Bitton!

Bitton Gourmet celebrated Father’s Day in style
with the Bitton BIG Breakfast: one of our busiest
days, but a fun one at that. All the staff ensured
guests were well looked after and didn’t let the
craziness of the peak time affect their high service
standards.

RECIPE OF THE FORTNIGHT
Some of you may have noticed we have a new
section of the grocer dedicated to ‘Recipe of the
Fortnight’. Here you will find all the ingredients
you need to prepare one very simple but delicious
meal for two (increase quantities for extra
people). This makes the shopping for dinner and
the cooking much more enticing and enjoyable.
We hope you like this new initiative!

ENGAGING THE
COMMUNITY

MISS UNIVERSE AUSTRALIA
Some of you may have seen Miss Universe
Australia around the Bitton kitchen lately. David
has been guiding her through the kitchen to
prepare her for the Celebrity MasterChef series
she is taking part in. Bitton Gourmet Café and
Grocer made a guest appearance on the show on
Wednesday the 28th October, which is something
we are all very excited about. We hope you will
be joining us in cheering Rachael on throughout
the season!

David has been asked to be a judge at Erko
Berzerko (Erskineville School’s Fair) for the “Bake
Off”. On Friday the 13th of November, David will
judge the biscuits and jam categories. Then on
the Saturday, 14th November David will judge
the best decorated cake. This is something David
is proud to be a part of, having been recognised
for his incredible talent in the kitchen and being
involved with what happens within the local
community.

FUNCTIONS AT BITTON
GOURMET

TRAVELLING
In early October 2009 David travelled to
Barcelona, Spain where he attended a
Conference for the Entrepreneurs Organisation.
David is a very proud member of this
organisation, which is for entrepreneurs only
and is a dynamic, global network of more
than 7,300 business owners in 42 countries.
Founded in 1987 by a young group, EO is the
catalyst that enables entrepreneurs to learn
and grow from each other, leading to greater
business success and an enriched personal
life. Visit David’s Blog to find out more about his
inspiring journey bittongourmet.com.au/news.
David and our head Chef Chris have just returned
from their sales trip to Perth where they hosted a
number of cooking demonstrations and tastings.
They will also be heading to Melbourne in
November.

BABY BUSINESS
A BIG congratulations to Camilla, Hamish, Imogen
and Matilda Gill on the arrival of their baby boy
Archie. He arrived on Tuesday 8th of September.
Most of you know Camilla, our Sales and
Marketing Manager, although she is taking some
time off over the next few months to be with her
newly extended family.
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Why not celebrate in style and have your
Christmas Function at Bitton Gourmet Café and
Grocer this year? We have some wonderful private
spaces on offer and can cater to your needs with
a selected set menu or cocktail style menu and
BYO. With excellent service and fine food there
is no need to leave booking your celebrations to
the last minute, so come in to Bitton Gourmet in
Alexandria or call on 02 9519 5111 to book your
next function.

!
BARNARDOS
GIVING TREE APPEAL
Bitton Gourmet and our customers have
supported the Barnardos Foundation for the past
five years. For those who wish to be involved,
this will be continuing in 2009 from the 1st of
December with our in-store Christmas tree for
you to place a gift under.
Please indicate on the gift whether it is for a boy
or girl and the age the present would suit.
Let’s make a lasting difference to a child’s life
this Christmas by participating in the Barnardos
Giving Tree Appeal.

BITTON TURNING 10
in 2010
2010 is a very exciting year for Bitton
Gourmet, as it turns ten and it will be a year
of celebrations. Make sure you pick up our
next issue to hear all about the events and
happenings for the year. This year is also a
milestone for David Bitton as he celebrates
25 years in the industry.

PRODUCT TOKEN
Present this token, in person to the staff at
Bitton Gourmet Café and Grocer when you
purchase any product from the Bitton Gourmet
range to receive 30% off additional Bitton
Gourmet products.
Offer valid until 31st January 2010

BITTON OPENING HOURS
FOR THE CHRISTMAS AND
NEW YEAR PERIOD
CLOSED:

Christmas Day 25th December 2009
Boxing Day 26th December 2009
New Years Day 1 January 2010
st

Opening hours will be as usual around these dates.

FROM THE BITTON TEAM
From David, Sohani, Gaby and the rest of
the Bitton crew, have a safe and very happy
Christmas. We look forward to seeing many
of you over the holiday period, and for those
of you who are lucky enough to get away,
we welcome you back in the New Year for
more feasts and fun at Bitton Gourmet Café
and Grocer.

No roast turkey is complete without
some spiced apply chutney, so we
have included this recipe for you
below.

SPICED APPLE CHUTNEY
800 grams peeled and chopped apples
1 big onion
3 dried red chillies
400 grams brown sugar
1 ½ tablespoon finely chopped ginger
1 ½ teaspoon freshly ground cloves
1 ½ teaspoon freshly ground allspice
560 ml vinegar (The original recipe
called for cider vinegar, but I didn’t have
any. I used 250 ml pure honey vinegar,
250 ml red wine vinegar, 60 ml white
cane vinegar.)
Salt and pepper to taste

Peel the apples and roughly chop.
Finely chop the onion and the ginger.
Grind spices together.

NEW PRODUCTS

Toss all your ingredients in a heavy
bottomed pot or pan and bring to a boil.

SWEET TOOTH ANGELS
For those of you who like naughty but nice
treats you will find a variety of new products in
this category in our store over the next couple
of months.
We have some delightful chocolates that are
made using a mixture of various modern
techniques and traditional hand-crafting, that
have come all the way from a company called
Chocolaterie Ickx in Belgium. Stock will be
limited so keep an eye out and make sure you
get in nice and early.

end with authentic Belgian chocolate that
melts rapidly in a hot cup of milk.
It takes less than a minute for the chocolate
to melt in milk that has been heated to 75
degrees. When the stick is used to stir the
drink, it melts even faster. For those who
simply cannot wait! Complete indulgence!

Cook until mixture thickens (mine
took 1 ½ hours). Keep watch and stir
occasionally (later in the cooking
I mashed some of the apple chunks
and left some whole).
Recipe created by David Bitton!

Sweetness Patisserie,
located in Epping NSW,
have provided us with
unique hand made, fluffy
marshmallows, along with
some English Toffee, rocky road and mini
Florentines that you won’t be able to resist.
Choc-o-lait is the simple and original way to
make delicious REAL hot chocolate.
We have recently brought the Choc-o-lait stick
to the Bitton shelves, a stick coated at one
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NEW PRODUCTS continued...

STAFF QUESTIONNAIRE

!

WHAT WAS THE WORST TROUBLE YOU GOT INTO
AT SCHOOL?
To be honest, my older brother was the trouble
maker who made sure the teachers had our
surname embedded in their memories. I was the
one trying to convince them he was the
only child that misbehaved in our family
.

"#"$$%&'%(&)"$"*+,-&
./0*"1&+'"&+"%2&%+&

30++/*&4/5)2"+&%(&+'"&
6%,"(&%*1&7%)8"+0*9&
://)10*%+/);&6'"&'%(&
(+"<<"1&0*&+/&=,,&+'"&#09&
('/"(&/>&:%20,,%&?'0,(+&
('"&0(&/*&2%+")*0+-&,"%@";

Rebecca Bourne

WHAT WOULD YOU LIKE FOR YOUR LAST SUPPER?
Haha ... I would skip dinner and go straight to
dessert ... bring on the gelato!

POACHERS PANTRY
We have recently started to stock some of the
fine products from Poachers Pantry, which is a
gourmet smoke house producing high quality
smoked meat, poultry, game and vegetables.
Poachers Pantry began producing hot and cold
smoked meats, poultry and game in 1991.
The range of over twenty products has been
designed by chefs, for chefs. The company prides
itself on providing consistently high quality,
innovative products for the food service sector
and has built a loyal following amongst many of
Australia’s leading chefs.

WHAT WAS YOUR FIRST REAL ADVENTURE?
My family, along with some close friends of ours,
did a lot of travelling by car when my siblings
and I were growing up, so there were many
adventures that took place. The one that stands
out was when I was 9 years old and we travelled
to The Red Centre where I, as terrified as I was,
climbed Ayres Rock (348m high).
WHAT WAS THE LAST BOOK YOU READ?
My Sister’s Keeper by Jodi Picoult. Such an
incredible story but definitely a tear jerker.
WHERE WAS YOUR LAST OVERSEAS TRIP AND
WHY THERE?
I have recently returned from a 10 night cruise
which travelled to Vanuatu and New Caledonia,
with 7 girlfriends. It was an amazing trip and
something I would love to do again!
WHAT WOULD YOU DO IN ANOTHER LIFE?
I still have so much to do in this lifetime…
WHAT WAS YOUR FIRST JOB?
I worked at The Rosedale Bakery for 4 years,
which is in the small country town in Victoria
where I grew up. I am still yet to find a better
steak pie or sausage roll!

Poachers Pantry’s innovative approach takes
farm-fresh produce purchased from some of the
countries finest grazing pastures and cures the
fresh meats in unique blends of herbs, spices
and other bases such as brandy and honey.

ASPARAGUS

I

MY GYM
Group Training Studio
- personal training
without the price tag
or the pressure.
Group training is
fun and a little
competitive so you
work hard, get fast
results and stick
at it. We do short
sessions and use
basic equipment;
which means you
do the work not a
machine. We do train
outdoors, but we
also have a studio
at 154 Henderson
Rd, so our training
sessions are not
limited by access to equipment, or the elements. We
have no lock-in contracts and training includes boxing,
weights, pre-natal and all-round fitness.
Mac and Lynsey are very experienced trainers but
unlike many in fitness, have other fields of interest and
expertise. This means they appreciate you have a life
outside the gym and set realistic training goals. If you
want to know more, please see www.mygym.net.au.

EN ROUTE
What Enroute and Bitton have
in common…
Well, French names for starters
(let’s make that entrées).

TELL US A PIECE OF ADVICE YOUR MOTHER GAVE
YOU THAT YOU NEVER FORGOT?
The world is your oyster! You can do anything
you put your mind to. There is no such thing as
you CAN’T!

Enroute is to chauffeured cars
as Bitton is to gourmet food: a
boutique business that serves a sophisticated clientele.

WHAT TWO GUESTS WOULD YOU ASK TO DINNER
WITH YOUR FAMILY, IF YOU COULD INVITE ANYONE?
Still contemplating this one…

Enroute operates the latest Mercedes-Benz S Class
limousines (admittedly, not French but at least fellow
EU partners) and provides airport transfers, stadium
and concert transfers, weddings and formal functions.

WHAT WAS YOUR NICKNAME AT SCHOOL?
Funnily enough, “Rebecca Bourne” or “Rebecca
Jane Bourne” was who I was known as to most,
as it just rolls off the tongue.

IN SEASON

BUSINESS PROFILE

f there is one vegetable that
signifies spring, it’s asparagus.
Although the season now spreads
from early winter to mid-summer,
it is still at its best through spring.
BUYING: Try to buy loose asparagus
spears rather than small bunches.
The bunches can often be squashed
together, with the asparagus suffering
from bruising and breakage. Choose
spears of an even thickness so that
they will cook at the same time.
Most commonly you will see green

asparagus, though white and purple
asparagus can be found in the height
of the season.
STORING: Store asparagus in a cool
spot, the crisper section in the
refrigerator is the best place. Best
used as soon as possible, asparagus
will keep well for 2–3 days.
PREPARING: To prepare asparagus
there is very little required. The
ends of asparagus can be tough and
stringy. Rather than taking potluck
and chopping the ends off, hold
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Our drivers are courteous professionals and have an
extensive knowledge of the city and surrounds. They
even know where your favourite café is.
Contact us on 0411 800 312 or info@enroutecars.com.au.

one end in each hand and snap.
The asparagus spear will determine
where the good bit begins and ends.
If preferred, trim off the bottom 5 cm
or so with a knife.
COOKING: To enjoy freshly cooked
asparagus you need only to cook
spears in boiling water for 3-4
minutes depending on the thickness
of the stems. Then simply toss with
a little freshly ground black pepper,
lime juice and extra virgin olive oil.
Hollandaise sauce is another classic

accompaniment for asparagus. It’s
also wonderful when added to a
creamy pasta sauce with smoked
chicken and artichokes.
Asparagus is also excellent cooked on
a grill or barbecue for 4-5 minutes,
then topped with a little crumbled
goats’ cheese and a handful of
toasted pine nuts for a beautiful side
dish. Another great idea to try is to
wrap prosciutto around the stem
of the asparagus before grilling or
barbecuing for 5-6 minutes.

