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9th edition
Hiltonvillage.co.za
Tasha’s Fantastic Fudge is part of the HiltonVillage.co.za website.  To make our beautiful village more attractive, and to 
promote Green (as the advert says it is the new black), a group of businesses in association with Mondi,  planted trees along the Cedara Road.
This is the often used path when trucks do not make it down Town Hill, causing confusion and mayhem and traffic has to be redirected through Hilton.  Check it out on the website   www.hiltonvillage.co.za
Taste of Joburg

In the middle of September we packed our bags   and headed to the bright lights once again.  Taste of JHB was once again held at Monte Casino and was bigger than last year.  This year we got to taste an Oxtail burger and some deep fried Ravioli,  but most of the time was spent at our booth selling fudge.  We have a new 10 piece gift packet which is proving to be popular.
  Good news to all you foodies is that Taste will, hopefully,  be coming to Durban next year.  It is a show like no other we have seen on the East Coast.
GOOD FOOD AND WINE SHOW JHB 2011
Having signed up for the Good Food and Wine Show in Johannesburg we did not return home after Taste.  Leuis and I did not have time for much R & R but did take a ride on the new Gautrain. WOW! What an experience. Fast, clean, helpful staff and amazing.  We arrived in Sandton and walked to Nelson Mandela Square - it felt like we had been transported to another continent.  If in JHB it is an experience not to be missed!
Gordon Ramsey as well as Masterchefs contests Alvin Quah and Adam Liaw were all at the Good Food and Wine show.  It was held in the Coca Cola Dome  and was jam-packed with stalls.  Leuis and I were continually getting lost!
Darryl joined us on the Friday and we were kept busy all weekend.  Peanut butter and chilli has had a new lease on life and sold well.  The Bar One was also popular as well as the usual Amarula, Original and Espresso.

We stayed with old family friends who made us very comfortable and welcome.  Thank you Peggy and Chris.
THE WITNESS HILTON ARTS FESTIVAL
While in JHB  The Witness Hilton arts festival took place.  Tasha’s had a stand there ably looked after by Mike and Cindy who were kept busy selling Bar One fudge, Rocky Road and Fudge sauce.  It was a fantastic response.  The weather even behaved itself.
We also attended the yearly Food and Wine Evening hosted by Hilton Pre-Primary. Sheila was there to promote our new premises and there has been amazing feedback.

NEW AT TASHAS FANTASTIC FUDGE!!
New at Tasha’s Fantastic fudge are fudge tastings as parties.  REMAX Midlands Agents came and tried the Tasha’s Fantastic Fudge challenge.  Fifteen flavours were put out to see how many the guests could guess right.  Great fun was had by all and the winner got 13 correct.  Snacks and refreshments were then served.
We can tailor make a party for you!

CHRISTMAS GOODIES
It is that time of year again when we start looking for that little something for special person/persons in your life.

We have a selection of unique goodies for you.  Be it your families, your year end gift for Teachers or your co-workers and clients.  Email Tasha at tj@tashas-fudge.co.za  for photos of ideas and what can suit your pocket.  Alternatively come visit the shop in the Jacaranda Centre, Hilton Ave Hilton.
THE TRIBUNE GARDEN SHOW 2011
The following recipes were demonstrated in the Council House amid much laughter.  Kelsey, Tasha’s niece joined Tasha and helped her in the kitchen.  Kelsey’s dream at the grand age of 11 is to become a TV Chef.  A few bloopers were made but all was enjoyed by our seated and standing audience.  Thank you Lara for the opportunity
HONEYED CORN CUPS
100g small marshmellows

100g butter

Three quarter cup of dark brown sugar

3 tablespoons honey

2 cups muesli

2 cups puffed corn

Combine butter, sugar and honey in glass bowl and heat gently in microwave.  Mix all dry ingredients in large bowl.  Add butter mix to dry mixture and combine well.

Drop rounded tablespoons of the mixture into paper cups.  Refrigerate until set.

Makes 24
BAR ONE HOT BAKED CHOCOLATE PUDDING
3 eggs

1 cup strong coffee

1 cup oil

1 box chocolate cake mix

2 large Bar Ones

Heat oven to 180 degrees

Grease 6 tin mugs.

Beat 3 eggs and add oil,  beat  and then add coffee.  Mix well.

Add cake mix and incorporate the two mixes.

Divide into the six cups.  Sprinkle sliced bar ones on top of chocolate mix.  Bake for 30 minutes.

When the puddings are ready take out of oven and pour over chocolate sauce.

1 cup boiling water

2 tablespoons cocoa

4 tablespoons sugar
Serve with oodles of cream.

FROZEN CHEESECAKE

250g butter

1 cup sugar

1 egg

1 tub cream cheese

1 teaspoon vanilla

2 packets Tennis Biscuits

Sweet sherry or port (OPTIONAL)

300g chocolate

Cherries

Cream butter and sugar till pale and creamy. Add the egg and vanilla.  Add tub of cream cheese.  Divide mixture into two.

Take a large piece of foil and lie flat on the counter.  Lay the first layer of Tennis biscuits 3 across and 6 long.  Take half the mix and spread evenly over all 18 biscuits.  Lay the next 18 biscuits on top of the cream cheese mixture. Spread the other half of the cream cheese mix down the middle row of biscuits.  Place cherries at intervals in the cheese mix.  Bring the outer layers of each side to form a triangle.  Wrap the foil  around the triangle and place in freezer.
When cake is frozen, melt chocolate and pour over triangle cake.  Decorate with more cherries.  Serve 

CREAMY PECAN ROLL
6 eggs, separated

1 ml salt

3 ml baking powder

125 g pecan nuts finely chopped

60g flour

125g castor sugar

FILLING  375 ml cream

90g castor sugar

Line a swiss roll tin with greaseproof and spray with Spray and Cook.  Preheat oven to 180 degrees.

Sift dry ingredients.  Whisk egg yolks and castor sugar until pale and creamy.  Fold nuts into mixture.  Whisk egg whites until stiff not dry.  Fold into nut mixture followed by flour mix.  Pour into prepared tin and bake for 20 to 25 minutes until springy to the touch.  

Turn cake out onto greasepoof sprinkled with a sugar.  Roll cake up gently with greaseproof.  When cool unroll cake and spread evenly with whipped cream. Roll up and place on serving tray.  Dust liberally with icing sugar.

KEEPING YOU POSTED!

Keep yourself in the know by joining Facebook, follow the link:-

www.facebook.com/?ref=home#/pages/Tashas-Fantastic-Fudge/21511984486
