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MEDIA RELEASE: Wednesday February 1, 2006

Men CAN be romantic this Valentines Day
With Valentine’s Day around the corner, millions of Aussie men will be scrambling to find something romantic for that special person in their life. Instead of the standard flowers and chocolates, why not be impressive and create your own romantic meal for two.

[image: image1.png]The idea of cooking a meal is usually enough to send most blokes heading to the phone book for the cheapest home delivery available. Whilst, many TV ‘chefs’ can make cooking appear to be more complicated than replacing a head gasket on a VK Commodore. In reality, your best friend in the kitchen could just be the can opener.

Beetroot Hommus with Turkish brea, Tuna, Caper & Olive Fettucine and Mixed Berry Trifle
Canned food as well as being convenient is environmentally friendly utilising 100% recyclable steel packaging which is accepted in most kerbside collections. This Valentines Day 2.5million cans will be recycled across the country based on our national recycling rate for steel cans of 56%.  
So for a really impressive do-it-yourself romantic meal using canned and store-cupboard ingredients, give this three course culinary delight a try. 
Beetroot hommus with Turkish bread

Fettucine with tomato, tuna, olives and capers

Mixed berry trifle
For a suave entree, buy a tub of hommus from the deli section of your supermarket and throw it in the blender with a small can of beetroot. Serve with some Turkish bread slices and you’ve got the perfect summer starter.

For mains, go a bit Italian and throw some olive oil in a pan with 4 chopped shallots, olives and capers together with a can of tuna, a can of chopped tomatoes and serve on a bed of fettuccine.

Dessert is a good old fashioned trifle – but it’s nothing like the one granny used to make with marble cake and green jelly. Take a jam roll from the bakery and cut into finger thick slices and place on the bottom of two serving dishes. Beat some cream and sweetened condensed milk (from a can) until thick and add a small can of raspberries or mixed berries and one of blueberries. Spread on top of your cake bases and refrigerate. For an extra touch why not decorate the trifle using a can of whipped cream and if there is any left --– well it is Valentines Day.  
Voila a three course meal from a can as easy as changing the oil on an EA Falcon. So this Valentines Day be romantic AND do your bit for the environment by recycling your cans once you have cooked your meal.  For the full recipes go to www.cansmart.org   For further information contact Lisa Kinahan on 1800 073 713. 
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