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“It's a gift that's been
realized because of a lot
of hard work;” she says.
“It's a big team effort
that has also had a very
strategic plan behind it
all”

and
co-author  Rachael ~Bermingham s
certainly one busy lady.

With the hugely successful 4 Ingredients
empire and her latest business venture—
running mentoring programs that help
people achieve their goals, write books
and build businesses from home—and
being a full-time mum, things don't get
much busier.

“One of my favourite things is to see
people achieving their personal and
business goals she says.

Best-known for the cook book and
television series 4 Ingredients, Rachael
is also an inspiring keynote speaker and
author, with three new books “in the
wings. She has built all her business
entities from the ground up and has
collectively sold over 2.7 million copies of
her books i the last four years.

When Rachael and co-author Kim
McCosker came up with the 4 Ingredients
concept, she says it was a simple solution
to their own personal circumstances and
challenge, which was to get out of the
kitchen and to save time and money.

“"We love eating, but we don'tnecessarily
like cooking,"Rachael says.“We don't want
to be spending 3,000 hours in the kitchen,
when we could be out in the backyard
kicking a football around instead,
spending time with our friends or doing
the things that we love doing.”

She believes that 4 Ingredients is so
successful because it was “the right book
at the right time with the right girls
behind it and it meets a common need
that most people have for more time and
more money.

“The place where we are, every single
day, is in the kitchen, so if we can save
some time and money in the kitchen, well,
that's the most obvious place to start,’ she
says. “We're so time-strapped and often
we get home absolutely stuffed from a
huge day, and the last thing we want to
think about is what we're going

Rachael, her irfive-
year-old son, Jaxson have just celebrated
the birth of healthy twins so Rachael is
taking a few weeks off from her hectic
work and travel to care for

a career, and provide the support that
was necessary in order to keep the
business growing,” she says. “They've
gone from being the breadwinner to the
supportive role, and that can be very tricky
sometimes.’

Rachael’s advises other women to
“dream big’, and she recommends having
aplan, and then acting on the plan.

“It's about what you really want out of
yourlife and making sure that you set your

s and directi

the babies.

She i making the most of the precious
family time at their Buderim acreage
property, where she says there is “room
to move and lots of privacy’, while still
being close to everything. It provides real
solace when you've been on the road and
running around; she says.

Rachael likes Buderim for its peaceful,
central location and its proximity to the
beach and local airports. “It's the best
place!”she says.”It’s literally the heart and
soul of the Sunshine Coast."

Being close to facilities and services is
important for Rachael, because she says
her 4 Ingredients’schedule is “so busy and
so massive”and “any downtime is wasted
time". When she goes on a 4 Ingredients
tour, she says it's “a big road trip” for the
family.

“Its a massive juggling act—quite
often at airports you'll see me with my
hair standing on end from running” she
laughs.

Family is always Rachael’s number one
priority, and she “wears a lot of different
hats” to keep the balance between family
and her various businesses. "Although I'm
a business woman, I'm still a mum, a wife
and I'm still a friend," she explains.

While Rachael and Kim are the faces
of 4 Ingredients, their husbands play
a vital role in supporting the business.
“Our husbands are the backbone of the
business, basically; Rachael says. “Without
them we wouldn't be able to do it, no way
known!

The success of 4 Ingredients has been a
life-changing journey for their husbands,
explains Rachael.

“Basically they've had to take a back
seat to what they wanted in terms of

to be cooking that night”

The dynamic pair has hosted
two successful television series
and there's another on the way.
Theserieshasgoneinternational
and is now showing in New
Zealand and the UK, with a DVD
about to be released in July and
a USA book launch next year.

Rachael and Kim have been
completely focused on building
the 4 Ingredients into a multi-
million dollar empire, and
until recently did everything
themselves, but they now have
the assistance of support staff,
50 are able to focus on building
their market further afield and
also to develop new things
such as Rachael’s mentoring
programs.
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youwant,
not what everyone else wants” she says.
“A lot of women, particularly mums, have
their children and think, that’s it, | can't
have my career too, but you can have your
cake and eat it too, quite successfully.

Register online for Rachael’s mentoring
program at  wwuw.rachaelbermingham.
com. You can also follow Rachael and what
shes up to on Facebook and Twitter.

4 Ingredients Winter Warmer - Lamb
Shank Casserole

Serves four

+41amb shanks

+1large onion, coarsely chopped

Buderim author advises women to “Dream Big”

-1 pkt French onion soup
« 1 tsp. Worcestershire sauce

Place lamb shanks and onions into
a large saucepan. Mix soup and sauce
together with about 3 cups of water
and pour over shanks. Cook on low
for four hours and serve over mashed
potato. Optional: Add two tbs. of tomato
sauce, for flavour. Add one cup of mixed
vegetables that you may have eg carrot,
celery, broccoli, cauliflower, squash,
brussel sprouts.

WIN!

We are giving two lucky couples the
opportunity to win the $12.99 Winter
Warmer Meal Deal at Bluey’s Bar &
Grill for July.
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Simply email s with the subject “MEAL
DEAL, including your name and postal
address by Saturday 10July. Twoentrants
picked at random and notified by email.
No correspondence will be entered into.
Email: info.lctimes@bigpond.com
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Wagyu Beef Sausage

Served with creamy mash potato and baby carrots

Bookings Recommended Phone 5494 5444

With the purchase of any Foster's product
Available 5pm to 8pm every night from Monday 31 May to Saturday 31 July 2010
The usual great menu and children’s meals are also available

73 Frizzo Road, Palmview Qld 4553

www.aussieworld.com.au
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