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The 10th Australasian
Permaculture Convergence

Committed to Locally Grown, Organic Produce and Whole Foods
Candlenut Steiner School
September 24 - 28, 2010
Menu
We will endeavour to meet all dietary needs, please advise at time of registration 
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Day One
‘Sizzling BBQ‘ Buffet Dinner
· Happy Beef minute beef steaks, Happy Hogs pork sausages and vegetarian sausages
· Marinated vegetarian kebabs

· Red onion potato salad with shallots and fresh parsley,  mixed leaf salad with roasted garlic and balsamic dressing
· Greek salad – fetta cheese, tomato, cucumber, olives and lettuce with a basil garlic dressing
· Candlenut’s own home made cakes and slices
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Day Two
‘Taste of the Tablelands’ Breakfast
Seasonal tropical fruits, local dairy products, local tea and coffee, local bakery, local homemade jams and honey
· Selection of local seasonal tropical fruits

· Mungalli Creek Diary yoghurts - Natural, Davidson's Plum, Rainforest Honey, Mango, Lemon Aspen

· Steaming hot porridge
· Baked beans
· Fresh local bakery - selection of breads

· Local jams and honey
· Daintree tea, Coffee Republik coffee and Malanda milk
‘Candlenut Picnic’ Lunch

· Selection of wraps and panini

· Hassam local dips with ciabatta

· Slow roasted tomato and basil soup

· Potato and leek soup with Gallo blue cheese
‘Slow Food‘ Dinner
Counteract fast food and fast life.  The disappearance of local food traditions and people’s dwindling interest in the food they eat.  Where it comes from, how it tastes and how our food choices affect the rest of the world matters.  Slow Food brings together pleasure and responsibility, and makes them inseparable
· Yellow coconut vegetable curry

· Honey and soy braised Happy Hogs pork 

· Vegetarian lasagne

· Wok tossed asian greens

· Steamed jasmine rice

· Coffee & macadamia flourless chocolate cake with strawberry coulis
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Day Three

Taste of the Tablelands’ Breakfast
Seasonal tropical fruits, local dairy products, local tea and coffee, local bakery, local homemade jams and honey
· Selection of local seasonal tropical fruits

· Mungalli Creek Diary yoghurts - Natural, Davidson's Plum, Rainforest Honey, Mango, Lemon Aspen

· Steaming hot porridge
· Baked beans
· Fresh local bakery - selection of breads

· Local jams and honey
· Daintree tea, Coffee Republik coffee and Malanda milk
 ‘Candlenut Picnic’ Lunch

· Selection of wraps and panini

· Hassam local dips with ciabatta
· Red onion potato salad with shallots and fresh parsley, Greek salad – fetta cheese, tomato, cucumber, olives and lettuce with a basil garlic dressing

Convergence GALA Dinner
Supporting local producers by bringing the farmer’s markets, independent producers and the best possible produce to your table, reducing food miles, packaging and pollution... 
Appetizer
Selection of crusty breads with butter and pesto
Entree
Tomato & red onion jam tart tatin with ricotta and rocket salad and a balsamic reduction 
Mains
Grilled vegetable and smoked mozzarella stack with saffron & pea risotto and spicy tomato sauce 

Or
Beef sirolin served on preserved lemon mash with roasted garlic and mushroom sauce and green bean parcels

Dessert
Fig Pudding with toffee caramel sauce & local vanilla icecream 
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Day Four
Recycling Day

Reuse, recycle and reduce food wastage. Food on the final day of the convergence will be created using as much of the produce that is left from the previous days
Taste of the Tablelands’ Breakfast
Seasonal tropical fruits, local dairy products, local tea and coffee, local bakery, local homemade jams and honey
· Selection of local seasonal tropical fruits

· Mungalli Creek Diary yoghurts - Natural, Davidson's Plum, Rainforest Honey, Mango, Lemon Aspen

· Steaming hot porridge
· Baked beans
· Fresh local bakery - selection of breads

· Local jams and honey
· Daintree tea, Coffee Republik coffee and Malanda milk
‘Wait and See’ Lunch and Dinner 
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Contact Daniele Serpa on 4055 0961 
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