
 

 

 

 
PH: (02) 4962 3822 

(02) 9323 7820 
EMAIL: sales@3p.com.au 

WEBSITE: www.3p.com.au 

 

 
                     
NEED A COPY OF AN INVOICE?                       PAY by CREDIT CARD                 
If you go to the bottom of your                                   MASTERCARD or VISA 
emailed account statement 
and click on ‘Pay Now’ you 
can reprint your invoices                        NO CREDIT CARD FEES! 
 

 

 

 
 

EC - Ear Candles (1 pair) 
R/R 9.99 
 

EC4 - Ear Candles (2 pair) 
R/R $18.99 
 

EC06 - Ear Candles  
(Display of 6 pairs) R/R $9.99ea 
 

 

ECDOZ - Ear Candles 
(Display of 12 pairs) R/R $9.99ea 

 

ECB - Ear Candles (72 pairs - bulk buy) 
R/R $9.99ea 
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http://www.3p.com.au/
https://bangalorebillboard.com/home/companyDetails/turbo-tech-4B88MI5Q
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


.99ea 

 
                                                                                                     
 
 
 
 
                                                                                                                                                                                         
 

HWB3 
HOT WATER  

BOTTLE  

COVER  

KNIT RED  

HEARTS  

R/R $9.99 

HWB4 
HOT WATER 

BOTTLE 

COVER 

KNIT  

BLUE 

R/R $9.99 

HWB6 
HOT WATER  

BOTTLE 

COVER 

KNIT 

DOG 

R/R $9.99 

HWB22 

PUPPY  

HEAT  

PACK 

SILICONE  

BEADS               R/R $14.99 

HWB23 

BUNNY  

HEAT  

PACK 

SILICONE  

BEADS                 R/R $14.99          

HWB24 

RACCOON  

HEAT  

PACK 

SILICONE  

BEADS                   R/R$14.99      

HWB25 

FOX  

HEAT  

PACK 

SILICONE  

BEADS               R/R $14.99 

HWB26 

PENQUIN  

HEAT  

PACK 

SILICONE  

BEADS                 R/R $14.99 

HWB27 

TIGER 

HEAT  

PACK 

SILICONE  

BEADS                  R/R $14.99 

HWB97 
HOT WATER  

BOTTLE  

COVER  

GREEN  

HEART  

R/R $9.99 

HWB98 
HOT WATER  

BOTTLE  

COVER  

KNIT RIPPLE  

DESIGN  

R/R $9.99 

HWB99 
HOT WATER  

BOTTLE  

COVER  

KNIT   

FUSCHIA  

R/R $9.99 
 

  VISIT OUR WEBSITE 

   
   

 

       www.3p.com.au 

http://www.3p.com.au/
https://bangalorebillboard.com/home/companyDetails/turbo-tech-4B88MI5Q


HWB100 
HOT WATER  

BOTTLE  

COVER  

KNIT PLUSH  

PUTTY  

R/R $9.99 

HWB101 
HOT WATER  

BOTTLE  

COVER  

KNIT GREY  

SNUGGLE  

R/R $9.99 

HWB102 
HOT WATER  

BOTTLE  

COVER  

PLUSH STEEL  

BLUE  

R/R $9.99 

HWB103 
HOT WATER  

BOTTLE  

COVER  

PLUSH PINK  

HEART  

R/R $9.99 

HWB104 
HOT WATER  

BOTTLE  

COVER  

PLUSH  

FLORAL  

R/R $9.99 

HWB112 
HEAT BAG  

RABBIT  

SILICONE  

BEADS  

25cm 

R/R 24.99 

HWB113 
HEAT BAG  

DOG  

SILICONE  

BEADS  

25cm 

R/R 24.99 

HWB116 
HEAT BAG  

PIG 

SILICONE  

BEADS  

25cm 

R/R 24.99 

HWB117 
HEAT BAG  

KOALA 

SILICONE  

BEADS  

25cm 

R/R 24.99 
 
 

                     Ph: (02) 4962 3822 (02) 9232 7820  
                                        Email: sales@3p.com.au 
                                     Website: www.3p.com.au 
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             EXCLUSIVE Australian  
  distributor of SIMPKINS TRAVEL SWEETS  

J61 SIMPKINS MIXED FRUIT 200G J69 SIMPKINS FOREST FRUIT 200G 
J62 SIMPKINS TROPICAL FRUIT 200G J70 SIMPKINS CITRUS LEMON SOUR CHERRY 200G 
J63 SIMPKINS ORANGE LEMON GRAPEFRUIT 200G J71 SIMPKINS COFFEE 175G 
J64 SIMPKINS STRAWBERRY & CREAM 200G J72 SIMPKINS APPLE RASPBERRY CRANBERRY 200G 
J65 SIMPKINS MIXED MINT 200G J73 SIMPKINS RHUBARB CUSTARD 175G 
J66 SIMPKINS BARLEY SUGAR 200G J74 SIMPKINS MANDARIN LIME 200G 
J67 SIMPKINS BUTTERSCOTCH 200G J82 SIMPKINS LEMON HONEY CHAMOMILE 175G 
J68 SIMPKINS BLACKCURRANT 200G  www.3p.com.au 

 

 

 

 

 

 

 

 

 
 

 

 
 

 

 

SUGAR FREE varieties… 
J75 3P SIMPKINS SUGAR FREE TROPICAL 175G  
J76 3P SIMPKINS SUGAR FREE MIXED FRUIT 175G 
J77 3P SIMPKINS SUGAR FREE FOREST FRUIT 175G 
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PILL102 
PILL & VITAMIN PLANNER WEEKLY 
21 x 7 x 6cm 
R/R $29.99 

• LOCKABLE 
• MOISTURE 

RESISTANT 

• LARGE 
CAPACITY 

• CHILD  
SAFE 

LOCK 
 
 



GOOD FRIDAY FISH PIE  
Ingredients 
1 tbsp olive oil 
1 leek, trimmed, sliced 
1 garlic clove, crushed 
2 ½ tbsp white plain flour 
375ml (1 ½ cups) chicken stock 
125ml white wine 
600g white fish fillets cut into small pces 
450g broccoli, carrots, cauliflower) 
1 tbsp chopped fresh dill 
8 sheets filo pastry 
65g (1/3 cup) finely grated parmesan 
Lemon halves, to serve 
 

Method 
Step 1 
Preheat oven to 220C/200C fan forced. Heat oil in a 26cm ovenproof frying pan over 
medium heat. Add leek and cook, stirring, for 2-3 minutes or until softened. 
Add garlic and cook for 30 seconds. Add the flour and cook, stirring, for 1 minute. 
Step 2 
Add the stock and wine. Stir over medium heat for 2-3 minutes, until the mixture 
boils and thickens. Add the fish and cook for 3 minutes. Stir in 
the vegetables and dill. 
Step 3 
Working with 1 sheet of filo at a time, spray with oil and sprinkle with 
some parmesan. Scrunch and place on top of fish filling. Spray with oil. Bake for  
10-15 minutes or until light golden and crisp. 
 
 

EASTER EGG BROWNIE 
Ingredients  
600g Ferrero Rocher Easter eggs 
4 eggs 
1 cup (150g) self-rising flour 
 

Method 
Step 1 
Preheat oven to 160C. Grease and line a 
21cm square cake pan with baking paper. 
Step 2 
Place 520g chocolate eggs in a food processor and whiz until chopped. With the 
motor running, add eggs, 1 at a time, whizzing until smooth. Add flour and whiz for a 
further 30 seconds or until thickened and combined. 
Step 3 
Pour batter into lined cake pan and smooth top. Halve 40g remaining eggs, then 
place on top of batter, pressing down lightly. Bake for 25 minutes or until the edges 
are just set but with a gentle wobble in the centre. 
Step 4 
Cool brownie in pan for 20 minutes. Remove from pan and serve with remaining 40g 
eggs for a little more chocolate decadence. 


