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PH: (02) 4962 3822 (02) 9232 7820
FAX: (02) 4962 3818
EMAIL: sales@3p.com.au
WEBSITE: www.3p.com.au "™
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Australian distributor of SIMPKINS TRAVEL SWEETS
SUGAR FREE variants...



https://bangalorebillboard.com/home/companyDetails/turbo-tech-4B88MI5Q

EC - Ear Candles 1pr R/R 9.99

EC4 - Ear Candles 2pr R/R $1 8.9%@

ECB - Ear Candles 1pr
(Display of 12) R/R $9.99ea

ECDOZ - Ear Candles 72 pairss Fa.;
(bulk buy) R/R $6.99ea - R
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SURGICAL BASICS
Sellers

SB840

SURGICAL BASICS
HEAT PACK

18 x 38cm

SILICONE CORDUROY

R/IR $19.99

SB842

SURGICAL BASICS
HEAT PACK 18 x 18cm
SILICONE CORDUROY

RIR $14.99

SB843 - RIR $24.99

SURGICAL BASICS

HEAT PACK 63 x 12cm
____SILICONE CORDUROY

-------
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NEED A COPY OF AN INVOICE?
If you go to the bottom of your
emailed account statement
and click on ‘Pay Now’ you
can reprint your invoices &

PAY by CREDIT CARD... MASTERCARD or VISA
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$B450 SB451
PUTTY BUDDIES PUTTY BUDDIES
EAR PLUG FLOATING EAR PLUG FLOATING

+ CASE (3 pairs per card) 7 COLOURS (display 36)

R/R $13.99

R/R $6.99 each


https://www.google.com/url?sa=i&url=http%3A%2F%2Fnewlifehacks.com%2F2017%2F05%2F03%2Fpay-off-credit-card-without-drowining%2F&psig=AOvVaw3fEn4Df_HRWtQr_DAXZ3xs&ust=1592518235312000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPCc7fLuieoCFQAAAAAdAAAAABAG
https://www.google.com/url?sa=i&url=https%3A%2F%2Fharecpas.com%2Fhttps-settlements-mcaginc-com-pages-international-bancard-vmc-20-ibcd20utm_campaignmcag_remindersutm_sourcehs_emailutm_mediumemailutm_content77746447_hsencp2anqtz-9r-p7lxcm8tmeplprtdcvzykm%2F&psig=AOvVaw1hxHmRn5JWKhOpXQJcEczI&ust=1592518874887000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCODniabxieoCFQAAAAAdAAAAABAf
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NO-BAKE RASPBERRY CHEESCAKE

o 300g digestive biscuits

o 100g unsalted butter melted

o 500g full-fat soft cheese

o 100g caster sugar

o 1tspvanilla extract

« 300mldouble cream

« 300g raspberries

« icing sugar for dusting (optional)

METHOD

STEP 1 o B :
Blitz the biscuits in a food processor or tip into a food bag and bash to fine
crumbs using a rolling pin. Transfer to a bowl and stir in the melted butter
until the mixture looks like damp sand. Tip the buttery crumbs into a 20cm
springform tin and press into the base using the back of a spoon until you
have a smooth, even layer. Chill until needed.

STEP 2

Tip the soft cheese, sugar, vanilla, and cream into a bowl and beat using an
electric whisk until thick and creamy. Fold in about two-thirds of the
raspberries, pressing the berries lightly against the side of the bowl as you
do to squeeze out some of their juices and lightly ripple the cream.

STEP 3

Scrape the cheesecake mixture over the chilled base and smooth the top
with a spatula. Chill for at least 6 hrs, or preferably overnight. Can be made
up to two days ahead and chilled. To serve, carefully remove from the tin,

scatter with the remaining raspberries and dust with icing sugar.



https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/vanilla-glossary
https://www.bbcgoodfood.com/glossary/cream-glossary
https://www.bbcgoodfood.com/glossary/raspberry-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/review/best-food-processors
https://www.bbcgoodfood.com/review/best-spatulas

