
Q: If one mistakenly adds a packet of
dried apricots instead of dried peaches
to a stew and it makes it very sour,
apart from loads of sugar, what would
you suggest adding?

A: Add grated sweet potato or butternut.
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Warm Regards and Good Cooking!

INA’S ADVICE
Here we share some of

the Q&A feedback we have
had in the last month.

Q: Butter or Margarine: Which is better?

A: Definitely butter! It is a natural product rich in the fat soluble vitamins A, D, E and K.
Margarine is a highly processed product containing many additives and often trans fats. The
natural fats in butter do not raise blood cholesterol in the same way as the artificial fats in
margarine do.

Besides! Butter tastes SO much better. The 'lite' margarines contain a lot of water and are
unsuitable for baking.
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Q: I had a box of Chocolate Brownie mix
in my cupboard for more than one
year or two would it still be ok to use?

A: We have been very conservative regarding
our expiry dates on all our Cake Mixes.
We have since seen that you can add
another year to the expiry date. We have
had feedback from clients that have baked
products 2 - 3 years after the expiry date
with great success.

Q: I am allergic to gluten so kindly let
me know if any of your seasonings,
including garlic powder, are gluten
free?

A: 90% of our Seasonings are gluten free.
The only three that DO CONTAIN GLUTEN
are our Italian Cheese Sprinkle, Fish Spice
and Pasta Spice. The garlic granules we
use are pure and do not contain any
additions.

Q: Good morning. I've just received the
monthly newsletter and as far as I
know crayfish are in the SASSI red list.
Please follow up and advise. I may be
incorrect but I'd like to know?

A: Oops - thank you for bringing it to our
attention. We were seduced by the fact
that crayfish photographs so beautifully
and we have a friend in the fishing business.
We did however fail to suggest that one
could use king prawns instead of crayfish.
We have adjusted the recipe.

See gluten free information in this month's newsletter or refer to the allergen table on our
website: www.inapaarman.co.za
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