ON PROMOTION
The happy sandwich
National Peanut Butter and Jam Day is
celebrated annually on 2 April. This food
holiday is a classic favourite of many.
Peanut butter was considered a delicacy
in the early 1900s and was only served
in New York City’s finest tearooms. In a
May 1896 article published in the Good
Housekeeping magazine, a recipe “urged
homemakers to use a meat grinder to make
peanut butter and spread the result on
bread”. That same year, in June, the culinary
magazine Table Talk published a “peanut
butter sandwich recipe”.
It is thought that the first reference of
peanut butter paired with jam on bread to
be published in the United States, was by
Julia Davis Chandler in 1901. In the late
1920s the price of peanut butter declined
and the sandwich became very popular
with children.
According to the Peanut Board, both
peanut butter and jam were part of the
United States soldiers military ration list
during World War II.
In 1968, The J.M. Smucker Co. introduced
Goober, a jarred product that combined
alternating vertical stripes of peanut butter
and jam.
It may be a good day to try something
“outside the box”. Following are a few ideas
to help you out!
■ Peanut Butter and Jam Cupcakes
■ Peanut Butter and Jam French Toast
■ Peanut Butter and Jam Pie
■ Peanut Butter and Jam Cookies
■ Peanut Butter and Jam Donuts
■ Peanut Butter and Jam Pancakes
■ Peanut Butter and Jam Fudge

All hail mushrooms
Who knew there was a holiday dedicated
to fungi? 16 April is Day of the Mushroom
in select foodie circles (pretty much any
group that loves food-centric holidays and
can’t get enough mushrooms) so we’ve got
a list of different types of mushrooms for
you to forage and find ways to include in
your vegan menus.
■ White button – the most familiar of
fungi, these mushrooms have a mild flavour
that intensifies when cooked.
■ Brown cremini – related to the white
button, these mushrooms are darker in
colour and denser in flavour.
■ Portobello – a perfect vegan substitute
for animal-based burgers, portobellos have
a meaty flavour and texture.
■ Shiitake – these wild mushrooms have
frilly umbrella caps and a meaty texture
when cooked.
■ Oyster – considered the most graceful
of the mushrooms, oyster mushrooms have

fluted caps, a velvety texture and a mild
flavour.
■ Enoki – these tiny-capped mushrooms
that grow in clusters and have fragile, long
stems, are best eaten raw as a garnish for
salads, soups or Asian-inspired dishes.
■ Porcini – these fungi are one of the
most sought-after wild mushrooms,
boasting a meaty texture and lovely
flavour.
■ Chanterelle – these flavourful
mushrooms are frilly and lily-shaped and
have a unique flavour with hints of apricot
and almond.
■ Morel – available in yellow and black
varieties, morels are characterised by nutty,
earthy flavours with honeycomb crevices
that are perfect for sauces.
■ Truffle – ah, truffles, the most expensive
mushroom, possess a powerful flavour, a
little of which goes a long way. (We love
truffle olive oils because they lend truffle
scent and flavour sans the steep price.)
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12 April
Grilled Cheese
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The universal adoption of bar coding in retailing might lead some to conclude that most bar code systems
and their vendors are similar. They’re not. Through our network of highly-qualified resellers, we at
Kemtek Bar Coding Solutions equip retailers with efficient bar coding products from the world’s leading
branded manufacturers, from inventory to pay point. Further, we provide dedicated service and support
from highly experienced retail technology specialists to optimise your operations. It’s this combination
that puts us ahead of the pack. If you’re in retailing and FMCG, visit our website or call us direct at the
number below to find out more.

