A TASTE OF THI: STORYLANDS

Roasted Chestnuts

=9 with Black Lime Pepper Honey

A recipe from Chestnut Brae ®* Australian Black Limes ® Storylands Atlas
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Some reeipars ane about mare than what ends up onthe plate, @ Carpags
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wiho grow and create i, and the places we remember long

R s I Preparation & Cooking Time:
‘This simpde sharing recipe brings wogether Chestnat Brae Approx. 30 minutes

chestmats and chestrut honey with the distinctive flavour of

Australian Black Limes Black Lime Popgpeer. Difficulty:

Sweet. Peppery. A little unexpected. E;l!-'.}'

Amd very casy to make,
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& YOU WILL NEED " &P IF USING PRE-ROASTED CHESTNUTS
» by pup Chemmo Bese Chewmor Homey Warm your Chestraat Brae roasted chestnuts acoonding
& 3 peaspoond Aastralian Black Limes Black Lime Pepper tir the pack directhons belore serving.
= A fiew drops of hot pepper ssace, optional .
& 36 frevh chestnmt OF Chodnug Beac ﬂ T SERVE
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e R . i 1. File the warem ¢houtruis indo a sharing brad ar platier,

, Mace the Black Lime Pepgper Chestrst Homey
aboegick Eir aligipasye.
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ﬂ MAKE THE BLACK LIME PEPPER HONEY

Thiz allows steam to escape while they roast and makes
Ehei caier b povl,

Avstralian Black Limes brings an uncxpeciod peppery

A Spead the chestnidi i a sangle laver on @ fumened bakmnpg Brage Cvmas bwisd,

4. Hoast e '.||::|r:|n:'|r|.|.1r|.}' 20 enniated, of wintel pender A Starylands Arlas beingi their ibofes petlees, 4o the
vonthpick insered through the cut should meet very Sk experience doson't hove iooend when you lesve the farm
resistane, or closr the gaic.

5 Hemnony the cheitnuts from the enven arml wrap them in a i
chean, damp tea towel to help keep them warm Becanse sometimes the best way o remember a plaoe

6. Pel away the thells and skins while the chestnats ane is b taste it again at home.
seill waren, }

( Discover the story. Meet the makers. Taste the places. -
Chestnut Brae = Australian Black Limes = Storylands Atlas

i

Save this recipe, share it with someone you love,
and add another taste (o your ouwn story.

1. Place the Chestngt Brae Chestnot Honey inboa small ks i Dip

E, Sir thorough the Auasiralian Black Limes Black Lime Popper A T
aneill well eoenbaned. 1 Thare

1. For a lictle exea |‘|-r.|!, wild & few 1|:'l.'||l-". ol hot et shaice 6. Amd don't be Lurpri-ed iF vou E.'_..Mk fior anocher ore
bo taste, " P

4. Set aside while you prepare the chestmuts. 0 THE STORY BEHIND THE FLAVOURS

ﬂ IF USING FRESH CHESTNUTS e recipe. Two distinctive Australian food producers.
1. Preheat your aven Bo 2205 Ayl ancther Floery B s oo ke Aalms,
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