
 

Method 

1. Combine all ingredients except curry powder 

& macadamia nuts. 

2. Form into logs and roll in a mixture of curry 

powder and finely chopped macadamia nuts 

 

 

Serve with your favourite cracker biscuits. 

Macadamia Nut Cheese Log 

 

Ingredients 

 

 250gm philly cream cheese (room 

temp) 

 1 cup grated cheese 

 1/2 cup chopped shallots 

 2 tbsp chopped gherkins 

 1 tbsp chopped red capsicum 

 1/2 cup chopped pickled onions 

 8 drops Worcestershire sauce 

 Curry powder 

 Finely chopped Macadamia nuts 
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Method 

1. Combine all ingredients until smooth 

2. Add salt to taste. 

 

 

 

Serve with your favourite cracker biscuits. 

Avocado Dip 

 

Ingredients 

 

 1 large mashed avocado 

 1/2 cup sour light cream 

 1 tbsp lemon juice 

 Dash tabasco sauce 

 1 tbsp chopped chives 

 1 clove garlic 

 1/2 cup finely processed macadamia 

nuts (unsalted) 
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Method 

1. Finely chop tomatoes, onions, capsicum, 

add other ingredients and boil until tender. 

2. Mix approximately 4 tablesppons plain flour 

with a little water.  Add to relish and stir 

until thickened on medium heat. 

3. Bottle and enjoy. 

 

 

Serve with your favourite cracker biscuits. 

Tomato Relish 

 

Ingredients 

 

 1kg onions 

 1kg tomatoes (skinned) 

 2 cups Bundaberg sugar 

 1 cup capsicum 

 1 cup corn kernels 

 1 tbsp curry powder 

 2 tbsp mustard 

 2 dess sp salt 

 2 cups cornwells white vinegar 

 2 tsp turmeric 

 4 tbsp plain flour 
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