














Top End, Australia > Bougainville
- : >
_——r 5
. Lo - ey > - -
b - ..... -
b Sl
-~
i
- -
\\
\>
- pe 5
&
y - Nodhe o
- .
\ _ Mugver -
B_,__“f"c _’:-_'od‘(e-ea Vitage L ®
\‘: . Cantral & 4 &
<5 o +*
- 5 A -
A RN,
Port Vo"esq\.g“/' FCapta %
— Seme Vdage o -
. Karergaoty * > - o
Mowiia M3 rxet ¢ s
' "oa Xena X - ‘
1o = Te ' <
N on DunNnatoy »
X i 3 :
~ —-—— N f Ll »)
L] &~ ~
> —~—— - -
) — - e 4
> e . — - P —
e TS Google Earth
















& Q‘ Orr'\ 0
AN EQ

\










A o i

.‘-'
- et
———

N et
] o

el




41

0000m

Cartoon illustrations, activity books and

snakes and ladders 'gll(_

TN of B0 o d TS w Hoool o

LUoad [Hediheo
IO (0w 5




R

. '. { S UI a - | . BYa h"
b -

WO EING reens tested at NI tastetes I.Nn
A‘L}- e I\ o -

WRITTEN BY CLAIRE WEBB
TR Australinu Cealay foe Eprrors: TANIA Paur AND NorAH OMOT

Intcanatiomal Apricoltumal Rescarch




Watercress and

potato pasties
Serves 6
Recipe by Claire Webb

%11 cup sweet potato leaves — chopped

N |2
a2

tablespoons lemon (or lime) rind

759 feta cheese (or tasty cheese)

6 sheets puff pastry — cut into 4 squares
§ [Method

1. Preheat oven to 200C. Grease flat tray.
2. Boil potatoes until soft, drain, mash

§ roughly.

3. Fry onion until browned then stir into
mashed potato.

. Mix watercress, sweet potato leaves,
eggs, lemon rind and fetta to potato mix.
5. Heap 2 tbsp. of mix into middle of
prepared pastry squares. Fold one corner

O opposite corner to make a triangle.
Press down sides to seal.

6. Brush with oil or melted butter. Arrange
on trays. Bake in oven until golden brown.
7. Allow to cool. Serve with fresh salad.
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3. Looking
Forwards
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