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PeopleTaking Care Of Property Since 1977

Our in-house tradespeople specialise in:

•Bricklaying •Carpentry •Cabinet Making •Concreting •Decks

•Electrical •Gyprock fixing •Landscaping •Painting •Plastering

•Plumbing •Rendering •Renovations •Roofing •Tiling

•Waterproofing •Water leak detection

•Pergolas •Asbestos removal

Servicing: •Home owners •Body Corporate

•Hardware groups •Insurance loss adjusters •Shopping centres

•Real Estate Agencies

From Gympie to Brisbane

(Your One Stop Trade Shop)
1300 557 277 or 0418 285 297 Fax 5453 4258

visionqld@hotmail.com • www.visiongroupqld.com.au

BSA Lic 107 1253
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woombye
Connexions Bar & Restaurant
Relax Modern Elegance

Modern Australian Cuisine with a
variety of Dishes.
We cater for Weddings, Functions,
Conferences and Christmas Parties.

Open Mon – Sun from 6pm

380 Nambour Connection Rd,
Woombye 5442 3933

Restaurant Chez Claude
French Bistro, traditional French local, seasonal,

homemade cuisine, delicious & affordable.

Open lunch Wed to Sun & dinner Wed to Sat

Lunch menu - 2 courses from $18.90

Dinner menu - 3 courses $38.50 / 2 courses $29.90

Indoor & Outdoor dining. Fully Licensed.

4 Pinegrove Rd, Woombye 5442 1511
www.chezclaude.com.au

Bridges Bistro
Welcome back Damien
Bridges Bistro offers a relaxed and affordable experience.
Bridges is an excellent option to dine locally A la Carte menu
with great blackboard specials.
Children Friendly.
Dinner: 5.30pm–8.30pm FRI & SAT
Lunch: 11.30am-2.30pm
FRI, SAT & SUN - Booking Recommended

Yandina Bowls
30 Steggalls Road Yandina 5446 7126

yandina

WE might sing about a white
Christmas, but the festive season
in Australia is about as far

removed from snow-covered mountains as
it gets.
Make sure you handle the heat this

Christmas. Refreshing seedless
watermelon will keep things cool in the
kitchen, while a variety of
colour-coordinated dishes will impress
your guests.
Drizzle fresh slices with honey and

sprinkle with desiccated coconut for an
easy dessert, or combine with savoury
foods to give traditional dishes an Aussie
twist.
Here is a quick-to-make and

sure-to-impress (and refresh) dish to
accompany the regular spread of turkey
and ham this year:

Prawn and Seedless Watermelon Salad
Ingredients
♦ ¼ cup extra virgin olive oil
♦ 2 tablespoons white balsamic vinegar
♦ Salt and pepper
♦ 750g cooked prawns, peeled, tail intact
(16 large peeled prawns)
♦ 1 medium wedge seedless watermelon,
cubed
♦ 100g goats cheese or fetta, cubed
♦ ½ cup mint leaves
♦ 1 bag of fresh baby rocket leaves
Method
♦ Mix the olive oil, vinegar and salt and
pepper in a bowl.
♦ Add the prawns, and toss well. Add the
rocket and mint and gently mix.
♦ Place the prawn and lettuce mix on a
platter, sprinkle over the fetta or goat
cheese, and top with the watermelon.

cool dish
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T
HE Great Aussie Cook Off – Family
Favourites features more than 100
fabulously simple recipes gathered
from the entrants and contestants in

the latest reality TV series, The Great Aussie
Cook Off.
While a competition to find the best family
of cooks in Australia, The Great Aussie Cook
Off is an inspiring and entertaining
celebration of the family meal occasion
featuring simple meal ideas and solutions.
The Great Aussie Cook Off Grand Finale
premieres on December 13 at 4.30pm on
Nine/WIN. The Family Favourites Cookbook
can be purchased at Coles, Kmart, Target
and at all good book stores and
newsagencies nationally or online at
www.bigskypublishing.com.au.
This week, we bring you a tasty stir-fry
king prawns in garlic and ginger recipe from
the Lo Boys, who featured on the series.
Ingredients
♦ 6 green king prawns
♦ 8 sugar snap peas
♦ 1 teaspoon white sugar
♦ 1 tablespoon vegetable oil
♦ 4 slices fresh ginger (chopped or grated)
♦ 1 teaspoon garlic (crushed)
♦ 1 tablespoon Shao Xing wine
♦ 2 teaspoons malt vinegar
♦ 2 teaspoons light soy sauce
♦ 1 teaspoon sesame oil
♦ 1 tablespoon water
Method
♦ Peel, de-vein and butterfly the prawns,

leaving tails intact.
♦ Heat half of the vegetable oil in a wok
until hot. Add the prawns and stir-fry for 30
seconds until they have changed to an
orange colour but are still slightly
translucent.
♦ Remove from the wok and set aside.
♦ Add the remaining oil to the wok and add
sugar snaps, fresh ginger and garlic for 30
seconds. Return the prawns to the wok with
wine, vinegar, soy sauce, sugar and sesame
oil and stir-fry for 30 seconds.
♦ Serve immediately with steamed rice.

recipe of
the week


