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Parcels
Ingredients
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2 spring onions
1 tablespoon oil

Fish & Mushroom

5009 white fish fillet

Method

Place each fish fillet on a piece of
foil large enough to enclose the
fillet. Cut spring onion into 4 cm
pieces. Heat oil in a frying pan,
add spring onion, shredded ginger,

50g butter

3 tablespoons honey

. teaspoon cinnamon powder
150g blanched almond finely
chopped

3 sheets puff pastry

200g sugar

250ml water

1 tablespoon lemon juice

Method

Beat the butter, 1 tablespoon honey
and cinnamon together. Then add the
chopped almonds. Cover a backing
tray with foil. Place 1 sheet of pastry
on it, spread with half of the almond
mixture and top with the second pas-
try sheet. Then spread the other half
of the almond mixture on top and
cover with the third pastry sheet.
Mark this pastry into squares (1 %

a moderately hot oven for 20 minutes
or until top is golden brown.

Put sugar, water, lemon juice and
remaining honey into a saucepan and

Baklava GeCes ®OSBes’
Ingredients @@3 @@86 5

heat slowly until the sugar has dissolved. Then
simmer this sugar syrup for 5 minutes. Remove
the baking tray from the oven and pull up the foil
on the tray to form a case around the sides of the
pastry. Pour the hot sugar syrup over the pastry
and leave to soak for about 6 hours and separate

almonds and mushrooms and stir-
fry for 30 seconds. Then add the
chicken stock, corn flour, oyster
sauce and stir over medium heat
till thicken. Remove from heat and
cool. Spoon mixture evenly over
fish and enclosed with foil. Bake in
an oven for 15 minutes or until fish
is done.

1 tablespoon shredded
ginger

2 tablespoons flaked
almonds

1 can (400g) straw
mushrooms drained

%2 cup chicken stock

1 teaspoon corn flour
s cup oyster sauce

: Dental Care

Checkup & General Consultations
Emergency Services / Fillings
Teeth cleaning & Polishing / Tooth whitenin

inches) with a sharp knife and bake in

Root Canal Treatment / Extractions &
Minor Oral Surgical Procedures / X-ray
Oral Health Education

OPEN MONDAY | (O =) 8707 2086
toSATURDAY. | O 45 2020 100
10amto 5pm | 100 Hemmings St Dandenong VIC 3175

Please Note :WE ARE CLOSING from JAN. 15th TO FEB 17t
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Reading Cinema

Dandenong

Oca —o, 66 l O

Reading Cinema
Epping

&5 9040

Reading Cinema
Rouse Hill Town Centre
Sydney

A home loan
SpecialiStiwno
Speaks your,
ianguage:

Vajira Karunaratna
Personal Lender

Home loans can seem confusing enough, without being in your second language.
At the Commonwealth Bank we have lenders like Vajira, who speak Sinhalese

as well as English. Vajira not only knows your language, he knows your area too. .*} ,
Extensive local lending experience means he's got a pretty good idea about f

what kind of home loan might suit you best. And you'll usually have a decision Paterminett 1o ba cifferert
in 24 hours.
So call Vajira on 0401 593 567 fo set up an appointment with someone
you can truly talk to.
commbank.com.au
conditions will be included in

for finance bmmsm
Applications na.qu: W

Important information: terms and
the Bank's loan offer. Fees and charges are 48 123 123 124, CBALADEOS
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