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Heilala Vanilla and acclaimed chef Damien Styles (Pope Joan, ex Charcoal Lane in Victoria) are 
taking an intimate group of Aussie foodies to visit the Heilala Plantation in Tonga this year. It 
sounds so good, and it could be you!!!  For details please check the blog on our website. 
http://gershgoods.blogspot.com

rosnay whole organic figs in syrup

When we moved into our new warehouse, we didn’t get much help from the bank we have been 
with for the last 17 years. We were so unimpressed, that we opened new accounts with the 
Commonwealth Bank who have been very, very helpful. Please change our bank account 
details for EFT payments: gershgoods BSB: 062124  ACNT: 1099 7872

On the Rosnay farm they don't only grow the best kalamata olives, they have 120 fig trees too. 
Their largest organic figs go to market fresh, however there are a lot of smaller figs that are 
perfect for bottling. Using organic raw sugar , rosnay port, vinegar, lemon juice, cinnamon and 
nutmeg, Florence Statham has spent years getting the recipe just right. They are absolutely 
delicious, great with ice-cream, on the cheese platter, or with careme puff pastry to make a 
divine fig gallette. Order them now for delivery in August. 

new bank details for direct deposits and EFT

Tabletop Grapes produce a unique naturally dried product which maintains its true natural 
flavour. Gino and Elina Garreffa have perfected a unique method of drying the fruit which 
ensures a 100% chemical free process. This enables them to produce a premium product which 
maintains its true natural flavour. Cluster dried fruit is produced by drying top quality grapes 
which are still attached to the stem in its natural form. In order to maintain high quality, the 
grapes are handpicked and packed. gershgoods stocks both retail and foodservice sizes. This 
sort of quality still comes at a competitive price, but these prices have increased slightly this 
July. Please see our new July productlist for details. 

heilala vanilla plantation trip with chef damien styles

Do you know all of the health benefits of licorice? It boosts the immune system, is a mild natural 
pain reliever, aids endurance, activates the liver, rejuvenates the pancreas, strengthens the 
respiratory system, aids digestion, cures ulcers, and fights tooth decay! It is still one of our best 
selling products, and it tastes fantastic too. Green Grove Organics have had many cost 
increases in their production this year, so unfortunately we have had to increase our price to 
you. Please check our current productlist for details.

what's under the christmas tree this year?
This year Gingerbread Folk are proud to launch their new Gingerbread Tree Kit. The package 
contains everything required to build your very own gingerbread tree ready for decoration. 
Included are six pre-baked gingerbread branches, foil baseboard, icing mixture, piping bag and 
instructions. Like all their products the Gingerbread Tree Kits are made with all natural 
ingredients, no added colours, flavours or preservatives and are totally egg-free. Packaged in 
designer carry boxes tied with a pretty red ribbon, accompany them on your shelves with 
Gingerbread House Kits for a striking display. We know your customers are going to love 
building, decorating, giving and eating them! Gingerbread folk have had a slight price increase 
which is effective in July, check our current productlist for details.

tabletop grapes are naturally the best

green grove organic licorice is good for you!


