
www.easyfood.ie Easy Food   89

FREDDY FYFFES
Supporting UNICEF ‘1 Bag = 1 Life Saving Vaccination’

The Freddy Fyffes supporting UNICEF ‘1 bag = 1 life-saving 
vaccination’ campaign has the goal of providing at least 1 million 
vaccinations to young children, age 5 and under, to protect 
them against contracting the devastating and potentially 
life threatening polio virus.
With this campaign, customers who purchase 1 UNICEF 
branded bag of Freddy Fyffes bananas in April and May 
will automatically provide the cost of one life-saving 
vaccination to UNICEF Ireland. In this way, Irish 
consumers will know that their purchases are being 
put to vital use in protecting young children from 
contracting the devastating virus that is polio.
To donate 1 life-saving vaccination to UNICEF 
NOW simply log onto www.freddyfyffes.ie/unicef 
and view the video on the homepage. For every view 
Fyffes will donate the cost of 1 life-saving vaccination to 
UNICEF Ireland. 
For more information visit www.facebook.com/
FreddyFyffesIreland or www.freddyfyffes.ie/unicef

A TASTE OF HOME FROM BIG RED KITCHEN
Big Red Kitchen owner-operator Nicola 
Smyth combined two of her favourite 
things – her mother's recipe for brown 
soda bread and vintage-style packaging 
– to create a bread mix for her multiple 
award-winning, homemade food range.
This brown paper package tied up with 
string makes a perfect gift for people 
living away from home, who miss the 
comforting aroma and taste of real, 
homemade soda bread.
Just stir one egg and 300ml of milk into 
the mix, put in a loaf tin and bake for 50 
minutes. Or you could bring mealtimes 
at home up to restaurant standard by 
also adding in bacon lardons, grated 
cheese and dried chives to the mix, or stirring in some honey or 
treacle. Simply sprinkle pumpkin seeds or nuts on top before baking 
for added crunch and loveliness.
You can find a full list of stockists and buy Big Red Kitchen's Brown 
Soda Bread Mix online at bigredkitchen.ie.
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Shelf Stars
REVIVING STALE FOOD

STALE BAGUETTES
Preheat the oven to 180°C/160°C/gas mark 4. Wet your 
hands and pat the bread all over to moisten it. Wrap it 
tightly in aluminium foil 
and bake for five minutes 
until crisp on the outside 
and light on the inside.

WILTED LETTUCE
Not all lettuce can be 
brought back from the 
brink, and if it came in a convenience pack then it’s 
probably lost. However, wilted cos or little gem lettuce 
can be revived through placing it in cold, iced water and 
leaving overnight.

LIMP CUCUMBER
Chop off the end and soak the 
cucumber in cold water for 30 
minutes.

DAY-OLD PASTA AND RICE
Microwave: For every cup of 
pasta or rice, add a couple of 
tablespoons of stock or water. 

Cover the bowl with clingfilm or a plate in order to create 
a steaming effect as it reheats.
Stove-top: Put the pasta or rice in a saucepan with a bit 
of butter and a splash of stock or water. Cover the pan 
and steam over a low heat. Stir occasionally until the 
pasta or rice is thoroughly reheated.

LUMPY SUGAR
If your sugar has been sitting in the cupboard for so long 
that it’s crystallised, microwaving for 30 seconds will 
break it down again.

DRY CAKE
Pop a slice of dry, leftover cake in the microwave for 20 
seconds and it’ll be as good as new.
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