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Food Symphony Product Range

PORT SOAKED FIGS [*LIQUEUR SHIRAZ] Liqueur Fruits
Vol / net / gross Case ‘ Bar Code Availab ility
Mini 150g 12 9 332601 000181 Local
Papalina | 230g 24 9 332601 000303 Local and Export
Quadra | 330g 12 9 332601 000006 Special bulk orders on demand

Full Ingredient List:
Dried figs 44%, port (liqueur shiraz) 35%, sugar, water, spices, arrowroot, Alcohol 5.6%.

Shelf life: 2 years 6 months
Description:  Figs macerated in a lightly spiced Swan Valley port syrup.
Serving Suggestion: Partof the OFruits for Cheesed range:

Serve with a cheeseboard or antipasto, as a topping for a goats cheese crostini, wrap with blue cheese &
pancetta then roast, stuff into a rolled pork to roasting, or dip figs in melted chocolate, set then serve with
coffee.

Papalina

Mini

ORANGE & FENNEL SEED WEST

AUSTRALIAN OLIVES Antipasto

vol/net/gross Bar Code Available

Quadra | 300g 12 9 332601 000044 No

Currently not available due to olive supply

Shelf life: 2 years

Description:  West Australian olives- Black Manzanillo or Kalamata and
Green Manzanillo varieties, marinated lightly in fennel seed and orange
zest, giving a subtle aniseed & citrus flavour. Not heavily salted

Serving Suggestion:  Delicious on their own or with antipasto, or add
a twist to a Greek salad.
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Food Symphony Product Range

RAISINS IN TEA AND TOKAY Liqueur Fruits
Jar vol/net/gross Case Bar Code Available
Papalina 230g 24 9 332601 000297 Local and Export
Quadra 3509 12 9 332601 000013 | Special bulk orders on demand

Full Ingredient List:
Raisins 38%, tokay 32%, water, spices, tea 16%, vanilla, rose water. Alcohol 6.4%.

Shelf life: 2 years 6 months

Description:  Plump raisins, macerated in delicate flavoured syrup of tea & Swan Valley Tokay.

Serving Suggestion:  druits for Cheesed r aSenyeewith an aged vintage cheddar & crusty bread.
Serve with caramelised apples, over French toast or pancakes & thickened cream. Use in a bread and
butter pudding.

ToKaY
Fising |
tokay
Papalina Quadra
FOUR PEPPER FRUITS IN MUSCAT Liqueur Fruits & Chillies

Jar vol/net/gross Case Bar Code Available
Papalina 230g 24 9 332601 000280 Local and Export
Quadra 330g 9 332601 000037 Special bulk orders on demand

Full Ingredient List:

Dried fruit 45%(raisins, apples, pears, apricots, figs, prunes), pepper, spices 0.5%, sugar, orange peel,
water, Muscat 20%, Alcohol 3.6%.

Shelf life: 2 years 6 months

Description: A combination of dried fruits in a delicious Swan Valley Muscat syrup fused with four types
of pepper spice.

Serving Suggestion:  &ruits for Ch e e s e § A fardastig guffing for roast chicken with fresh sage, or
serve alongside smoked meats, game, terrines or pate. For a decadent breakfast, add to muesli &
yoghurt.

f’?f%?l is

Amuscal

Papalina
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Food Symphony Product Range

CHILLIES IN LIME AND TEQUILA SYRUP Liqueur Fruits & Chillies
Vol /net/gr oss Case ‘ Bar Code Availab ility
Mini 1509 12 9 332601 000198 Local
Papalina 220g 24 9 332601 000266 Local and Export
Quadra 300g 12 9 332601 000020 Special bulk orders on demand

Full Ingredient List:
Chillies 34%, syrup 66%, (water, sugar, lime juice, lemon juice, lime oil). Alcohol 0.8% or less

Shelf life: 2 years
Description:  Whole chillies, preserved in sweet tangy syrup of lime juice & tequila.
Serving Suggestion:

Great for antipasto or cheeseboards, or as a garnish for salads. A perfect addition to a salsa, dip or
vinaigrette. Serve chopped over mussels or oysters, add to some diced mango & mint and serve with
seared scallops or grilled fish. Scatter over a pizza, or chop chillies & serve in the syrup as a dipping sauce
for rice paper rolls or skewed meats.

v

'c !’\_i&llies
tEggnta
chillies
tequila

N

Papalina Quadra
RHUBARB RASPBERRY & PERNOD Sauce
Jar vol/net/gross Case Bar Code Available
Mini 150ml 12 9 332601 000204 Local
Tower 250ml 12 9 332601 000051 Local

Full Ingredient List:

Rhubarb 26%, raspberries 26%, sugar, lemon juice, spices, water,
Pernod, arrowroot. Alcohol 1.3%

Shelf life: 2 years

Description: A thick fruit dessert sauce with a hit of Pernod, almost a
dessert just on its own!

Serving Suggestion: A stunning addition to any dessert, from a
Pavlova to the final touch of a soufflé on serving. A fantastic base for a
summer pudding, berry compote, or poached/stewed stone fruits. For a
modern twist on a retro favourite, serve with deep fried Camembert. Or
add a splash to a cocktail or champagne!
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Food Symphony Product Range

BLUEBERRIES IN LEMON & GIN Sauce

vol/net/gross Bar Code Available

Tower 250ml/270g 12 9 332601 000105 Local

Full Ingredient List:

Blueberries 36%, lemon juice, lemon peel, lemon oil, gin, sugar, water,
arrowroot, Alcohol 2.6%.

Shelf life : 2 years

Description: Whole berries in a lemon gin syrup

Serving Suggestion:  Perfect poured over pancakes or in crepes, over
ice cream or swirl into a cheesecake before baking. Serve with steamed
lemon pudding or use as a base for a fruit compote.

RUM & STICKY DATE Sauce

vol/net/gross Bar Code Available

Tower 250ml 12 9 332601 000075 Local

Full Ingredient List:

Dried dates 23%, sugar, orange juice, lemon juice, vanilla extract, rum.
Alcohol 0.5%.

Shelf life: 2 years

Description: A thick, sweet dessert sauce.

Serving Suggestion:  Perfect for caramelised bananas or caramelised
apples & cream fraiche or double cream. Fill a tart shell with pecan nuts,
with sauce poured on top, then bake lightly. Great with breakfast muesli
& yoghurt or for a lively winter indulgence, swirled into porridge.

CHOCOLATE PORT & VANILLA

[*LIQUEUR SHIRAZ] sauce

Jar vol/net/gross Case Bar Code Available ‘
: , Mini 150ml 12 9 332601 000211 Local
tihone CFE)OO rc_tola%\ Tower 250ml 12 9 332601 000150 Local

$ani Full Ingredient List:
Cocoa 3.3%, port 29%, glucose syrup, vanilla 0.5%, alcohol 3.2%

Shelf life: 2 years

Description: A rich chocolate liqueur dessert sauce

Serving Suggestion:  Layer this superb sauce through tiramisu or
chocolate trifle, or serve warmed with poached pears.
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Food Symphony Product Range

BUSHFIRE SMOKED CHILLI WITH EUCALYPTUS Sauce
Jar vol/net/gross Case Bar Code Available ‘

Mini 150ml 12 9 332601 000228 Local

Tower 250ml 12 9 332601 000112 Local

Full Ingredient List:

Red chillies 15% (smoked & fresh), tomato puree

29%, Capsicum 28%, lemon juice, olive oil, vinegar, canola oil, salt,
sugar, onion, gum leaf oil, garlic crushed, Sugar dark brown

Shelf life:

2 years

Description: A smoky, medium-hot chilli sauce with a touch of
sweetness and eucalyptus.

Serving Suggestion: A condiment or barbecued meats and char-
grilled vegetables. Add a smoky touch to a Bolognaise sauce, or an
excellent base for vinaigrette, with a little sherry vinegar and olive oil.

SZECHUAN PLUM WITH STAR ANISE &
PEPPERBERRIES

Sauce

Bar Code Available

9 332601 000129

vol/net/gross

250ml 12

Tower Local

Full Ingredient List:
oil, sugar, salt.

Shelf life:

Plums 90%, spices 2%, rice vinegar, grape seed

2 years

Description: A slightly sweet/tangy savoury, spiced plum sauce

Serving Suggestion:  Great with stir-fry dishes or as a simmer or
dipping sauce for pork or beef or duck.

TAMARIND & COCONUT WITH
LEMONGRASS

Sauce

Bar Code Available

9 332601 000136

vol/net/gross

250ml 12

Tower Local

Full Ingredient List: Coconut milk 60%, tamarind 9%, lemongrass
4.8%, chilli, cornflour (gluten free), vegetable oil, sesame oil, palm
sugar, ginger, lime juice, lime leaves, coriander, onion, garlic, salt,
water, spices.

Shelf life:

2 years

Description: A Thai inspired flavoured simmer or stir-fry sauce

Serving Suggestion: A delicious tangy sauce for grilled seafood,
chicken and Asian vegetables or a base for a laksa with the addition of
stock.
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Food Symphony Product Range

SPICED ORANGE & MANGO CHUTNEY Chutney
Jar vol/net/gross Case Bar Code Available ‘
Papalina 220g 24 9 332601 000273 Local and Export
Quadra 300g 12 9 332601 000143 | Special bulk orders on demand

Full Ingredient List: Australian mangoes 40%, oranges 25% (juice & zest), spices 2.3%, cider vinegatr,
brown sugar, garlic, onion, ginger, sultanas, chilli, olive oil, salt, orange oil.

Shelf life: 2 years

Description:  Aromatic spiced chutney made with Australian mangoes, & Chittering (WA) orange juice.

Serving Suggestion:  Great with cheese, cold meats and barbequed shellfish.

Papalina

STRAWBERRY & ROSE, WILD HIBISCUS Chutney

vol/net/gross Bar Code Available

Mini 150ml 9 332601 000235 Seasonal

Full Ingredient List:

Strawberries 43%, wild rosella extract <1%o, rosewater, water, lemon
juice, schnapps, arrowroot, Alcohol 0.9%.

Shelf life: 18 months

Description: A delicate strawberry sauce, with a subtle scent of
rosewater.

Serving Suggestion:  Similar uses as with the Rhubarb, Raspberry &
Pernod. Alternatively, add to a smoothie, or a base for a strawberry fool.
Fill a brandy snap basket or almond tuile with fresh strawberries, pour on
sauce then top with a good quality vanilla ice cream.
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Food Symphony Product Range

SAFFRON HONEY & ORANGE BLOSSOM Dressing

Special | 375ml 12 9 332601 000167 Local

Full Ingredient List:

Honey 4.3%, orange blossom water 12%, saffron 0.02%, fresh orange juice,
extra virgin olive oil. White wine vinegar, sea salt.

Shelf life: 2 years

Description: A beautiful dressing to add a subtle floral saffron to a green
salad.

Serving Suggestion:  salad dressing for warm or cold salads

CHOCOLATE FIG & PORT TERRINE

Terrine
*LIQUEUR SHIRAZ
Jar vol/net/gross Case Bar Code Available
Tin box 220g 12 9 332601 000174 Local
Card Pack | 140g 9 332601 000242 Local

Full Ingredient List:

Figs 17%, port (liqueur shiraz) 13%, chocolate & cocoa 29%, brown sugar,
vegetable oil, banana, egg, wheat flour, water, spices, arrowroot, baking
powder.

Shelf life: 1 year kept in refrigeration

Description: A chocolate & fig, terrine presented in a square tin, or card/box

Serving Suggestio n: Serve with cheeses such as brie or blue brie, or use in
place of a fruit paste, or serve alone with coffee after a meal.

MULLED WINE BUNDLES

Jar vol/net/gross Case Bar Code Available

mulled Box Pack 5 x 10g 9 332601 000259 | Local

'W ne Full Ingredient List: star anise, fennel seeds, allspice, clove
yundles
Dried ginger, dried orange, lemon verbena, cardamom, cinnamon

Shelf life: 18 months

Description:  Fabric wrapped spice bundles, for infusing beverages

Serving Suggestion:  served as hot or chilled drinks (recipe provided)
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