TASHA'S FANTASTIC FUDGE 
THE SPOON NEWS!
Tenth edition
What busy months November and December were!  Tasha’s Fantastic fudge celebrated a first year birthday with the retail shop open  for a whole year!  It has flown by.  Come to the shop and delight your taste buds.  For those family members that are so hard to buy for, how about a Fantastic Gift Voucher! 

 We introduced a new flavour of Honey and Horlicks which has proved to be very popular.  It is not as sweet and is just yummy!
The Meander Chronicle did a lovely piece on our achievements so far and there were congratulations from loyal customers.

FOOD AND HOME ENTERTAINING

DECEMBER 2011

It was with great delight to discover Tasha’s Fantastic Fudge had a mention in the December issue of the Food and Home Magazine.

BEST FOR SWEETS

“Silwood trained chef Tasha Jardim conjures up the most fantastic fudge flavours including biltong, beer and peanut butter and bacon.  A “fudge-scotti”biscuits compliments her range of 33 flavours, with the biggest sellers made with Whiskey and Amarula cream Liqueur.  Her sweet treats are distributed through a network of retailers and at various regional markets and shows.”

FUDGE SAUCE
Tasha’s Fudge sauce is becoming increasingly popular with young and old alike.  It can be eaten out the jar, on toast, cup cakes or you can make your own hot fudge sundae.  Attached is your copy of the recipe to help you along!
CHRISTMAS MARKETS AND FAIRS
Tasha’s has been kept busy with our Christmas range of stars and trees made out of fudge!   A very original gift!

We supported the Just Boutique and Life Line Open Day at St Johns – did you bid on your favourite boot?  All funds raised have been donated to Life Line.
Tasha’s flag flew at the Wartburg Christmas market, thanks to Howard,  one of our distributors.  Sales were brisk.  Many a stocking will be holding some fudge or fudge sauce this Christmas.

On the same weekend Quarry Spar relaunched their shop with all their renovations having been completed! WOW.  We were invited to display our wares. Thanks to all who supported us and thanks to Mom and Dad who looked after the table on Friday night.

Tasha’s Fantastic fudge was invited to attend a new market at the Chris Saunders Park,  Umhlanga - The Wonder Market.   What an amazing market and venue.  Beautiful food, products and good old South African wares.  Come spend the day, it is well worth the trip.   Nice clean facilities and grass for you to picnic on.

Green with Envy also had a Christmas Faire which was well attended, it is amazing all the goodies people can craft today.

SUPPORT LOCAL!

There is an email doing the rounds about how we must support local talents and business this year with our Christmas shopping.  Tasha and her family are aiming to support local this Christmas as there is lots of goodies available.

CANDY TABLES
In October Tasha’s catered for two weddings in the manner of Candy Tables.

The first wedding had sweets, fudge, meringues and cup cakes as their gift and dessert.  It was all laid out on a dresser and looked amazing.

Providence was the home to the second wedding and the gifts there were sweets in a beautifully crafted brown paper bag.
THANK YOU

To all my loyal customers.
  Thank you for all your support and encouragement.  I hope you have a 
very Happy Christmas and Amazing 2012.
FACEBOOK AND WEBSITE
We continue to keep you updated on our news and views as well as goings on.  Watch out for our new website which will be hip and happening with lots of new goodies.
www.facebook.com/?ref=home#/pages/Tashas-Fantastic-Fudge/21511984486
OASIS WATER 

also ran a competition in the month of November. Oasis has moved to their new premises in Victoria Road.  Congratulations Craig and Team.

Enjoy your goodies to the lucky winner!
HOT FUDGE SUNDAE!

1 tub good quality ice cream

6 bananas peeled and sliced

200g roughly chopped nuts

1 packet mini marshmellows

1 packet wafers

Cherries

1 jar of Tasha’s Fantastic Fudge sauce

METHOD

1.  Gently warm fudge sauce in microwave.

2. Serve ice cream into bowls.

3. Sprinkle your favourite topping on top of ice cream.

4. Pour over warmed fudge sauce and decorate with a cherry.

5. ENJOY!

6. Peaches, Flake, or any of your other favourite toppings can be used to make your most unusual dessert!
**************
mum’s m@il
Tasha’s Fantastic fudge got a mention in the latest edition of the Durban mums mail.  Alice Leah the editor of the mag has a dynamic concept aiming at our youngest and most influenced generation.  

Along with the mention Tasha’s Fantastic Fudge sponsored a fudge hamper.  
A delighted Nicky Proctor collected her prize and was over the moon.

