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Hi all,   

    Christmas is coming, 
      The goose is getting fat. 
    Sorry to be fussy, 
      But I can’t eat that! 

 
It is a real shame that much of the traditional Christmas food is off limits to allergic children so 
this month.    Unfortunately it makes sense that all the foods that are part of our Christmas 
tradition; chocolate, nuts, fruits, puddings, gravy, shortbreads, are the most allergenic.  
 
These foods were the highest in protein, the most flavoursome and therefore the highest in food 
chemicals, and the highest in calories.  All the characteristics that made them expensive and 
rare in the past are the ones that make them allergenic now.    
 
I have a couple of new Christmas products to ease the burden, just click on the picture so see 
their listing on the website, but with some careful tinkering you can adapt many traditional foods 
to make them allergy aware.  Replacing nuts with seeds, wheat flour with gluten-free flour and 
carob for chocolate. Turkey Stuffing is a minefield of allergens so I have given you some tips 
below on what you need to add and what you can leave out. 
 
Also I have one free night’s accommodation in Sydney to give away.  I have a voucher for a 
standard room at the Mercure which expires on 1/2/09 and I given our holiday plans will not be 
able to use it.  If you are heading to Sydney for some allergy related matter then email me and I 
will pick someone to give it to.     
 
Wishing you a very warm Christmas from all of us.                  Cheers                                   

  

New and Christmas Products 

 

 

 
 

 

ALLERGY TRANSLATION  
 

I stumbled across this great website in America whi ch could be really useful if you are travelling ove rseas with allergic 
children or adults.  They prepare Allergy Card Info rmation in just about any language that you require .  You pay online 

and they email you the document to reprint as many times as you need.  They also have some great Chef Sheets for 
free which you can use in local restaurants employi ng foreign speaking staff. 



 
Stuffing it up! 
 
Stuffing was a very flavoursome way of salvaging as much flavour and juice from your 
Christmas bird and making the meal stretch out to feed all the people around the table.  
Traditional stuffing contains breadcrumbs, nuts and sausage meat – all of which can pose a 
problem for allergic people, as well as herbs, onions, and cheaper meat cuts.  You may 
have already developed your own recipe, but if you haven’t stuffing is the easiest thing to 
fiddle about with and change.  It doesn’t have to rise, or stick together, or even taste a 
particular way. You can play around with lots of different ingredients – or even amend 
someone else’s recipe.  What it does need is; 
 
Onions, garlic, shallots, or something from the onion family – once fried these lend 
sweetness to the mix.   Breadcrumbs allow the stuffing to absorb the juices form the cooking 
turkey or chicken.  You can substitute the bread with the same weight of-cooked polenta, 
rice or ground popcorn.  
 
Sausage meat, although widely used in stuffing is a very nasty item containing all the worst 
bits of meat, preservatives and other fillers.  To get the same meaty flavoured stickiness 
blend some fried chicken livers. 
 
Lots of seasoning - herbs (fresh and dried), salt, pepper, and anything else you like the 
taste of.  Walnuts were a common inclusion but they can be left out or replaced with a range 
of seeds, pine nuts, chick peas or lentils.   
 
The main thing is to give everything a jolly good fry, don’t let one flavour overpower the rest 
and keep it fairly dry – it is meant to absorb the juices. 
turkey stuffing. 

 
Basic Recipe 
 
Oil a big heavy pan. Fry 200g 
chicken livers until brown.  
Remove from the pan and blend.  
 
In the same pan add 1-2 diced 
onions, 2 rashers bacon diced, or 
any other cured meat that you can 
tolerate.    
 
Add 1 clove crushed garlic, 1 tbl 
brandy, 1 tsp ground sage, ¼ cup 
parsley, or 2 tbl mixed dried herbs.  
You can add ¼ cup chopped nuts 
or seeds.   
 
Slowly fry until the smell is 
overwhelmingly good.  Mix in the 
chicken livers and 1/2 cup 
breadcrumbs, polenta, or rice 
(brown is good) and just enough 
liquid to make it stick together – 
up to ½ cup but it will depend on 
your particular blend.   

 

 
AGENT ANN-MARIE  is already getting into the Christmas 
spirit cuddling up with her little Father Christmas. 
 
She will be running her first Hullabaloo Food stalls this month.  
So drop in and visit her at either Maffra or Sale to buy, place 
an order or just have a chat! 

MAFFRA VARIETY & 
FARMERS MARKET 

 
Sunday, December 7, 

10am - 2pm 
 

Information Centre 
96 Johnson Street, MAFFRA, 

VIC, 3860 
 

WELLINGTON FARMERS  
 MARKET SALE 

 
Saturday, December 20, 

8am - 1pm 
 

Information Centre 
8 Foster Street (Princes Hwy) 

 SALE, VIC, 3850 
 

 

FOR MORE INFORMATION ABOUT WHERE HULLABALOO 
AGENTS AND RETAIL OUTLETS ARE LOCATED HAVE A 

LOOK AT OUR GOOGLE MAP. GIVE IT A MINUTE TO 
LOAD. 

Hullabaloo Food is an exciting new business that understands the needs of, and caters for, a growing  
number of health-conscious people with multiple food allergies & intolerances.  All our products are 

free from tree nuts, peanuts, preservatives and artifical additives.  

www.hullabaloofood.com  
If you would prefer not to receive this newsletter please contact admin@hullabaloofood.com . 

 


