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HOW TO GIVE YOUR MOTHER THE MOST DELICIOUS MOTHER’S DAY CARD…
 

 

 

Make your mum feel special with a fruity home-made card and a very special breakfast in bed!

To celebrate Mother’s Day (March 22) Tropical Wholefoods, pioneer of sun-dried tropical fruits, has come up with a delicious breakfast menu for mum, which can be announced with a home-made card made using dried fruit.

These unique designs include sun-dried pineapple, chewy banana chips and apricot kernels to form a smiley face. Another card uses the same dried fruits to make a colourful bunch of flowers.

Kate Sebag, managing director of Tropical Wholefoods and a mum of three herself, says: “Children will enjoy making the cards for Mother’s Day. They can write a special message for their mum inside - or they could use the cards to write a fruity breakfast menu. Then mum can enjoy a tropical compote, a fruit shake, fruity porridge or a bowl of Granola, all made using our delicious range of fair trade dried fruits.”

As well as offering inspiration for the Mother’s Day cards, Tropical Wholefoods has put together a selection of recipes for every mum’s special day (see below).

The Tropical Wholefoods range  - in striking new packaging - includes sun-dried bananas, apricots, pineapple, mango, snack bars and a new product, apricot kernels.

Many of the products are organic and fairly traded and some carry the FAIRTRADE Mark.

Fruity breakfast recipes:

Fairtrade Tropical Compote 

The Earl Grey infusion in this gives an interesting subtle twist to the tropical flavour. Serves four and is easy to make. 

Ingredients 

75g Tropical Wholefoods Organic Fairtrade Dried Mango 

50g Tropical Wholefoods Fairtrade Sun Dried Apricots 

225ml Fairtrade Orange Juice 

1 Fairtrade Earl Grey tea bag 

Juice of half a freshly squeezed lime 

1 tsp Fairtrade Honey 

Half a tub of Greek Yogurt 

Method 
Pour the orange and lime juice into a small pan. Add the Earl Grey tea bag and bring to  the boil. Stir, remove from heat and add in the mango and apricots.  Leave for 30 minutes.  Remove the tea bags, add the honey. Simmer again for 15 minutes and allow to cool over  night.

Fruit Shakes 

Soak Tropical Wholefoods dried mangoes, apricots, bananas and pineapples in milk or yogurt for an hour, then blend for a real fruit shake. 

Fruit Porridge 

Simply add bananas and apricots from the Tropical Wholefoods range to a bowl of  porridge. 

Granola 
Make your own granola by mixing together in a roasting pan: 

6 parts oats, 

1 part wheat bran or wheat germ 

1 part chopped nuts,  

1 part sunflower seeds, 

1 part sesame seeds, 

1 part coconut flakes 

In a small saucepan, gently warm together: 

1 part sunflower oil 

1-2 parts runny honey, depending on how sweet you like it 

Spoon over the mixture in the pan and mix around to coat evenly. Roast in the oven for 

about 45 mins to 1 hour (depending on how full the pan is) at 150 C. Stir thoroughly every 

15 minutes. Take the pan out of the oven and while the mixture is still hot, immediately 

add: 

1 part chopped Tropical Wholefoods Fairtrade sun dried apricots 

1 part chopped Tropical Wholefoods dried mango and pineapple (easiest to cut with 

scissors) 

1 part raisins 

Allow to cool and store in air tight container.

Tea Cake with Bananas and Raisins.
This tea cake is very tasty and low in fat (at least until you spread it with butter – 

yummy).  It's easy to make and if you don't eat it all at once, keeps very well in an airtight 

container. 

Ingredients 

500ml of strong Fairtrade tea 

200g Tropical Wholefoods Chewy Banana Chips 

200g Tropical Wholefoods Bogoya Banana Strips 

125g  Fairtrade raisins 

160g Fairtrade Demerara sugar 

125g Tropical Wholefoods Walnuts (roughly chopped) 

1 large organic egg beaten into 2 tbsp milk 

450g organic self raising flour. 

Method 

1. Heat oven to 170C/320F/Gas Mark 3. 

2. Soak bananas and raisins for 90 minutes in well brewed tea.  

3. Line two roasting tins of 23cm x 23cm and 22cm x 11cm with baking paper and grease 

the paper with vegetable oil.  

4. Place soaked fruit in food processor and blend for a minute.  

5. Pour into a bowl and stir in the remaining ingredients.  

6. Pour the mixture into the lined tins and spread evenly.   Bake in the centre of the preheated oven for about 40 minutes until golden brown on top and springy to the touch in the centre.  

7. Straight away, turn onto a wire rack.  As soon as it's cool, slice, toast and butter.
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Notes to Editors

Tropical Wholefoods’ range of products includes:  organic Fairtrade mango, sun-dried pineapple, chewy banana chips, bogoya bananas, Fairtrade apricots,  Fairtrade apricot kernels (3 flavours), 4 types of dried mushrooms - organic chanterelles, shiitake, porcini, oysters, 6 flavours of organic, Fairtrade fruit and cereal bars – mango &brazil, date & walnut, apricot & kernel, pineapple & cashew, banana & honey, tropical fruit bar. Pack sizes range from 50g to 150g.  Bars are 40g. All fruits are also available in bulk on line.

 The company was established by husband and wife team Adam Brett and Kate Sebag seventeen years ago in order to win lasting markets for farmers in developing countries. It supplies its branded products to supermarkets and also supplies dried fruit to them for use in their own brand products. Most of their products carry the FAIRTRADE Mark, the only independent consumer guarantee of a fair deal for farmers in developing countries. In the UK the FAIRTRADE Mark is administered by the Fairtrade Foundation. Tropical Wholefoods supplies Tesco, Sainsbury, Morrisons, Oxfam, Boots and smaller health food and fair trade stores nationwide. It has a significant niche in the independent sector with products well known for their healthy and ethical qualities. 

 

Tropical Wholefoods works with business partners in some of the world’s poorer countries. It buys dried bananas and pineapples from Fruits of the Nile in Uganda which in turn works with more than 700 farmers. It buys dried apricots, walnuts, almonds and apricot kernels from Mountain Fruits which works with more than 1500 farmers in the remote, arid mountains of northern Pakistan . It buys dried mangoes and cashews from Farming Associations WOUOL and TON in Burkina Faso .

 

The company which packs and bakes all its own products on site, employs 30 people in Sunderland and three in London.

