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2 AT ; ‘W Tracy Morris, adventure mum from The Blonde
w7 Rl G T . Nomadss, shares her top lunchbox packing hacks
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MAKES 15 Place 1% cups plain
flour, 1 cup Uncle Tobys Traditional
Oats, %2 cup caster sugar, and
" % cup desiccated coconut into
a bowl and stir. Combine 2 thsp
~ golden syrup and 150g unsalted
butter in a small saucepan and
stir over low heat until butter has
~ fully melted. Mix Y2 tsp bicarb
soda with 1%2 tbsp boiling water, |-
add to the golden syrup mixture |
and remove from the heat. Pour

7 LET'S o * into the dry ingredients and mix
/ CELEBRATE! ‘\-\\ ; Y together until fully combined. Roll
e e Y =8 tablespoons of mixture into balls *
. 0 nnl:llversurg o i:gr;lui?ﬁ and place on baking trays lined  *
& ' grab our ma . . . &
f = gmn 1 Store fram Ap,“zs" 7| B with non-stick baking paper, g
.. ""{;‘;E@fn"n“"s"e?“’ | 4 pressing down on the tops to
S ‘;\nmm’cﬂ',,,.,u, ! flatten slightly. Bake for 12 mins
o 0 in a preheated oven at 170°C or

& until golden brown.
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HEFE TOSTA . ®Maximise the fresh'food budge 2 S
ALDI'S EXCLUSIVE 1l | §& >, "\%‘ ™ Health GET THE KIDS week’s lunchbox treat.
WOLF BLASS SHIRAZ | IR - Lar. INVOLVED | freeze half of the batch

CABERNET IS BACK S ' a1 Packing lunch and snacks  to ensure they stay fresh
IN STORES BY s 5O Wy : is a group effort for us and simply defrost them
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POPULAR DEMAND. », F . ol | oUa e Blondies. | find when the the night before. g
IT'S MATURED IN - U Mgl preserve the inte KdSve Dady Wit CUT THE PLASTIC ([
R R £ OAK BARRELS FOR b ol Wetrytokeepour |8
‘ .. P UP TO 12 MONTHS N gk L gl soanee 1
_— stk OGRS % : 5 AR ! & wrap all our sandwiches 2
— () — g% o s CREATING A RICH, | ar HOMEMADE in Beeswax Wraps.and use |2
YET SMOOTH ' ' Whenever we have brown  mini containers for other :
u n e | m u e el nes FINISH. YOU bananas or daggy apples  snacks. To keep the kids &
L : 2 DON’T WANT § left over at the end of the hydrated, | love the <
The classic treat gets and Y tsp baking powder transferring to a wire rack. TOMISS T | : b a0 et ool el 5
ad kid-ffi&ﬂdly makeover tWice’ then fOId into egg WGSh unc-i drg mo-UI:d and $14 99 Al.di j SR o ficg BEfDl’e p a bﬂtCh Df muﬁins fOf next bott[e as it keeps water E
mixture with 100g melted repeat with remaining batter. i  past its best, chop and f R i e
MAKES 18 Preheat oven to and cooled unsalted butter. Meanwhile, sift 1% cups pure - lseintheweeksiorom 'k r y’ g cod loruP QLGB 3
180°C fan. Place a 9-hole Stir in 2 tbsp rainbow icing sugar into a small bowl o R, e e o -y " Sn deuves n: i i
silicone madeleine tray on sprinkles. Spread half the and stir in enough hot water Mg gl“lty plEGSUI‘e f y.. . ! r:n ents;]] I'Ob,a s i
an oven tray. Beat 2 eggs, batter into pan holes and to form a smooth icing, then “A it - g N\ gy e;gs kelrt g i : v
V3 cup caster sugar and bake madeleines 10 mins, stir in a few drops of pink food W) Tovourire - oY A - vl W OO POCGSIU AT g ﬂ‘
1tsp vanilla extractinasmall o yntil golden and firm to colouring. Dip the top half of piezi ﬂ;ﬂ)m@s -7 AdN A i Thermos FUNtainer v,
bowl with an electric mixer  5,,ch. Stand in pans 8 mins  the madeleines in icing and are Mushrooms | £ s R Be \\ TR iy R @l Insulated Drink > »
for 5 mins, or until thickand  pefore carefully releasing place on a tray. Scatter with 2. and onions” AL SN S it | it E?‘iﬂ_?’ ,$2_9'|99(_,,‘ A
creamy. Sift % cup plain flour  ¢om silicone mould and Felftigr spHKIEs: : Sarah Michelle Geliar \ 4 Mttt BN S 4 B kitchenwarehouse.com.au
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