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PERTH CONVIVIUM

Welcome to the exciting world of chillies!
Heather and Mike Biggs run Karrimah Farm, a micro business growing chillies and producing a range of chilli condiments which was born out of their joint love and combined skills of growing, preserving and cooking.

Mike has a background in horticultural science, commercial growing and horticultural consulting.

Heather has had a lifelong love affair with food and cooking, particularly big, bold and spicy flavours and has always had a particular fascination for “preserving the harvest”.

Together, they’ve adapted their combined skills and knowledge to meet the needs of a small operation while keeping in mind the main objectives, preserving the natural bushland and having some fun.

Visit the chilli garden, learn about Mike and Heather’s unique approach to food production and enjoy a light lunch where they’ll introduce you gently to the joys of spicing up your food with chillies.

Book early as numbers are limited to 20.

	Date/Time:
	Sunday 11 April at midday


	Venue:
	22 Thorne Place, Wellard

	Costs:

	$.20.00 members    $25.00 non-members

Children welcome


	Booking Form:

	Names of those attending:
	
	

	No. of people to attend:
	Member
	
	Non-member
	

	Preferred Contact No:
	

	Email Address: 
	

	Cheque  payable to ‘Slow Food Perth’ :

Confirmation of EFT bank deposit - Name: Slow Food Perth, University Credit Union, BSB 806-036 /

Account 32640. Please narrate your EFT payment with the first six letters of your SURNAME & date paid 

paid: NARRATION _ _ _ _ _ _ DATE PAID _ _ / _ _ / _ _

Bookings cannot be confirmed until your completed form and payment have been received.

Please complete the above form then email or post to:

Pauline Tresise, Slow Food Perth. 9381 4519
Email: info@slowfoodperth.org.au
Post: Slow Food Perth, PO Box 309  SUBIACO  WA  6094
PLEASE RSVP by no later than Wednesday 7th April


