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Paddymelon searches the world for the very best gourmet ingredients. These maybe Australian Native
foods or that spice your mother used many years ago to add that special something.

Paddymelon has been active making its award winning dukkah since 1996. This is the perfect compliment
to our cold pressed nut oils. The whole idea behind paddymelon is to experiment, grab an unfamiliar
ingredient, a recipe and experiment. Rediscover the excitement and relaxation of cooking.

The paddymelon range includes:

« Australian Grown Cold Pressed Qils « Australian Native Bush Ingredients

« Hand Made Dukkah « All Natural Spice Blends

« Rare spice ingredients » Weekly spice grinding to ensure maximum freshness
* Native Spinach Pesto * Native chutney and simmer sauces

The website also offers stock information, recipes, SSL online purchasing and customer feedback. Start
your culinary adventure today with our famous native bush food dukkah, as seen on GMA.

Paddymelon is manufactured by The Melbourne Food Ingredient Depot, 508 Lygon Street, East Brunswick, Vic 3057
Phone: 03 9386 3206 Fax 03 9386 1888

www.paddymelon.com.au




melbourne food ingredient depot

www.mfcd.net

Quality food ingredients in small quantities

The Melbourne Food Ingredient Depot specialises in supplying quality ingredients. Our extensive product
range covers many areas including food manufacturing, health and general wellbeing. On show today is
a small selection of our products, for a more extensive look consulate our website.

The Melbourne Food Depot can help you with:

» Empty Gelatin Capsules 0 and 00 size « Australian or Egyptian Organic Medicinal Herbs
» Empty Veggie Caps 0 size * Culinary Herbs

» Machines to help with making capsules « Spice grinding and blending services

* Spirulina Powder » Wheat Grass and Barley Grass Powder

* Malic Acid * MSM Powder

* Glucosamine Powder « Xylitol

» Magnesium Chloride * Nut Kernels

The Melbourne Food Ingredient Depot, 508 Lygon Street, East Brunswick, Vic 3057
Phone: 03 9386 3206 Fax 03 9386 1888

www.mfcd.net




