Richmond Hill Cafe & Larder

The Cheese Club

October Offer 07/05
The Taste of Spring

It is always a pleasure to write this spring offer, as it is the best time of year for Australian cheeses.
It is the time of year that our farmhouse cheese makers are back in full swing with lots of calves,
kids and lambs frolicking. At last, there is an abundance of milk!

Just like us, milking animals look forward to the beginning of spring, and this is particularly true in
Australia because our animals are free roaming. After a long winter, when most of our animals are
out to pasture, spring heralds the beginning of the lactation period, plentiful milk and exceptional
cheese for us to enjoy.

So for this offer, we have selected two very special cheeses from Australia. These are complemented
by cheeses from the British Isles, Ireland and France. We are offering the freshest of fresh goat®
curd from Victoria and stunning new white mould goat® milk from South Australia. From the British
Isles, we are offering 2 cheeses; cheddar from Devon made unusually from goat® milk and a Double
Gloucester, which is made from cow® milk. Our blue for this month is from Ireland, and is a sheep@
milk blue from Tipperary. Our washed rind is a new product from one of our favourite French
producers in the Franche-Comte. What can | say, the French are superb washed rind producers.

The cheeses for this offer are all ideal for Spring Racing Carnival celebrations, the first of the
outdoor picnics and a move to lighter meals with the improving weather.

After last year® success with our pre-ordering and early dispatch of non perishable Christmas
essentials, we are offering this service once again. All orders from our Advance Christmas Offer will
attract a 15% discount instead of the usual 10% discount.

Unfortunately with the rise of oil prices over the last year we have had to regrettably pass on the
increased costs. The foam boxes, because they use oil, have also gone up in price considerably. We
have absorbed the rises over the last year, but have found we can no longer continue to do so.

A reminder of our e-mail address b thecheeseclub@rhcl.com.au. The Cheese Club Offers and Order
Form are now on-line at our website at www.rhcl.com.au. If you would like to receive future offers
by e-mail, please phone or e-mail with your details, or simply complete your details on the order
form.

Closing date for orders is Friday 14" October. We will be sending your cheeses to you on
Monday 24™ October. Your cheeses should be with you on or soon after Tuesday 25" October. If
they have not reached you by Wednesday evening, please contact me on Thursday 27" October.
Please note that we now have to allow ourselves more time to co-ordinate and dispatch your orders,
due to a continuing growth in Cheese Club members.

The next Cheese Club Offer will be our final for the year. We have been working steadily, putting
together a selection of cheeses that are perfect for all occasions over the Christmas period. It
includes some new and some old favourites. Until then, enjoy new beginnings and all that spring has
to offer.

Palma & The Cheese Club Team

We welcome email, phone, fax, mail and on-line orders. As always, comments from Cheese Club members is encouraged.
Please do not hesitate to call either Palma or Luisa during business hours with your thoughts.
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| nvitation to order Offer 07/ 05
What isin this offer?

Blue Ribbon Size

Essentials Size

2 x Fromage Blanc
(Min. 150 gm)
Goat® milk, fresh curd
Meredith, Victoria.

1 x Fibonacci*
(Approx 200gm)
Goat® milk, white mould
Woodside, South Australia.

300gm x Quickes Goat
Cheddar*
Goat® milk, cheddar
Devon, England.

300gm x Double Gloucester*
Cow® milk, semi-hard
Gloucestershire, England.

2 units x Saint Vernier
Cow® milk, washed rind
Franche-Comte, France.

300gm x Crozier Blue*
Sheep® milk blue
Tipperary, Ireland.

* Please note that price is per kilogram
only. Actual weight and cost may vary
slightly.

1 x Fromage Blanc
(Min. 150 gm)
Goat® milk, fresh curd
Meredith, Victoria.

1 x Fibonacci*
(Approx 200gm)
Goat® milk, white mould
Woodside, South Australia.

150gm x Quickes Goat
Cheddar*
Goat® milk, cheddar
Devon, England.

150gm x Double Gloucester*
Cow® milk, semi-hard
Gloucestershire, England.

1 units x Saint Vernier
Cow® milk, washed rind
Franche-Comte, France.

150gm x Crozier Blue*
Sheep® milk blue
Tipperary, Ireland.

* please note that price is per kilogram
only. Actual weight and cost may vary
slightly.

How to order

To place your order, complete the enclosed order form and return it by post or fax (see below) OR
phone 9421 2808, extension 2 (during business hours) and ask for Palma, Sheona or Luisa OR email

us at thecheeseclub@rhcl.com.au OR order on-line at www.rhcl.com.au

Deadline for ordering is Friday 14 " October 2005
You will receive your order on or soon after

Tuesday 25'" October 2005

48-50 Bridge Road Richmond Victoria 3121 Australia
Telephone 03 9421 2808, Extension 2 Facsimile 03 9421 2818

Email thecheeseclub@rhcl.com.au Web Www.rhcl.com.au




The Cheese Club
Cheese Notes Offer 07/ 05

Meredith Fromage Blanc

Goat® milk, fresh curd Meredith, Victoria
Some of you may be wondering why we have not offered many Australian cheeses over the last
few months. This is partially due to the themes we have been running, but also Australia®
winter climate is not very conducive to the production of fresh milk and white mould cheeses
(see our cheese class notes for more about climate).

Goats generally prefer a Mediterranean climate and Meredith dairy is located in one of the drier
regions in Western Victoria. It is situated just outside the small Western District town of the
same name, about 1 hour north of Geelong between Ballarat and Geelong. This area, which was
opened up as soldier settler farms after World War One, is mostly open grassland. A lower than
average rainfall, south of the Princess Highway and the Great Dividing Range, marks this region.
It is not unusual for this area to receive no rain whilst it can be pouring only half an hour south.

Meredith Dairy is one of Australia® leading producers of sheep® milk cheese in this country.
Meredith Dairy is the enterprise of the Cameron family, over two generations. It started as a
prime beef, lamb and wool farm by Neil and June Cameron. Their son Sandy and his wife Julie
commenced the dairy in 1990 after the crash of the reserve wool price. The idea was born after
a chance meeting with Richard Thomas, one of Australia® first specialty artisan cheese makers.

Sandy® background as a veterinarian with a specialty in animal reproduction has seen the farm
breed animals of superior milking quality. The careful feeding and animal husbandry techniques
that Sandy has employed, produces superb milk that Julie then crafts into original and high
quality farm house cheeses. (Dur advantage is the use of our own milk, so we know we have
the best raw ingredient and there® no chance of it deteriorating. 1t® made into cheese within
half an hour of walking back into the paddockO (Geelong Business News, August 2004).
Meredith Dairy® commitment to Australian specialty cheese making is evidenced by Julie®
position as Vice President of the Australian Specialty Cheese Makers Association, since 1999.

We have offered the wonderful Meredith Blue sheep® milk in the past; however the drought has
taken its toll. Meredith Dairy has been unable to produce large amounts of sheep® milk for a
good 6-12 months. Fortunately, Meredith Dairy commenced breeding goats on the property
back in 1995. This part of the farm has grown dramatically and Julie and Sandy have developed
some beautiful quality milk that has transposed into some delightful cheese. Their herd now
numbers over the thousand and consists mainly of the Swiss Saanen breed, best known for its
long lactation period and high milk production.

Spring milk holds more moisture, resulting in mild creamy cheeses. This is the perfect time to
create Fromage Blanc as it is a high moisture cheese. Fromage Blanc translates literally as @hite
cheeseQ Like fromage frais (fresh cheese), Fromage Blanc is a perishable fresh cheese and
should be eaten as soon as possible. For this offer, Julie is making the cheese a couple of days
before we are sending it to you, so you can get the chance to enjoy a Fromage Blanc as fresh
as possible. Where Fromage frais is made with salt, which removes some of the moisture,
Fromage Blanc is made unsalted and is basically set, moulded and slightly drained. Meredith
Dairy uses a lactic set method, where the acids naturally produced by the bacteria starters in
the milk cause the milk to set. They use a miniscule amount of rennet. It is then scooped as
soon as it can be, then ladled into moulds to drain. It comes in a plastic tub in its own whey to
help preserve it and keep it moist. Fromage Blanc has a beautiful delicate texture with a soft
velvety mouth feel. This cheese is as close as you can get to the taste of fresh milk. Meredith
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Dairy goat® milk has a faint, refreshing sourness to it, which balances the creaminess of the
cheese.

Commonly found in many outdoor markets in spring and summer in France, it is often eaten
with a baguette for breakfast with local honey, or for dessert with freshly chopped herbs and
the finest extra virgin olive oil. Try tossed into pasta or crumbled into a warm salad of the
freshest spring greens, dressed with a walnut oil and verjuice dressing. See our recipe ideas for
other uses of Fromage Blanc.

Woodside Fibonacci

Goat® milk, white mould Woodside, South Australia
This is the first of two brand new products from Woodside. You will have to wait until next
offer for the other. With spring milk coming on, this was the perfect time to introduce you to
this delightful new addition to the Woodside Cheese Wrights portfolio. The three cheese
makers, Jo Brame, Emily Salkeld and Natasha Burley developed this from a cheese that Kris
Lloyd, an owner of Woodside, brought back from Italy. Kris was visiting the internationally
renowned Bra Cheese Fair in Northern Italy, where she found a cheese affectionately known as
@ne shepherd® cheeseO Made with fresh goat® milk, it is hand ladled into thin hoops. It has a
smattering of the white penicillium candidum surface mould that ripens the cheese from the
outside in. When young, at three weeks old, it is fresh, firm and milky. As it matures, it
becomes gooey and flowing with a velvety mouth feel to the pate. The underlying aspect of
Woodside goat® milk is the clean fresh, yet earthy nature of the cheese from the milk. The
delicate and clean taste of Woodside cheese is enhanced further as they use a batch
pasteurisation method, which is gentler and results in less damage to the structure of the milk.
This cheese is made using non-animal based rennet. Woodside does not use preservatives or
stabilisers, therefore what you receive will always vary in taste, texture and smell.

So why was it called Fibonacci? Fibonacci was an Italian mathematician that created a theory
that a series of numbers occur in nature. The sequence runs 0,1,1,2,3,5,8,13,21,34,55 etcE
Can you decipher the pattern? This cheese was named after the initial taste testing of Fibonacci.
Kris and the head cheese maker sat down to try the first batch of cheeses following dinner one
evening, 2 of them tried 3 cheeses with 5 different breads, it was 8pm, and so it followed,
according to Fibonacci principles. It must have been the 13" day of the month!

Quickes Goat Cheddar

Goat(® milk, cheddar Devon, England
Where once upon a time there were many farms producing farmhouse cheddar, Quickes is the
last cloth-bound traditional cheddar made in Devon. Cheddar is traditionally made from cow®
milk, however this one is made unusually from goat® milk. Normally we would not mess with the
classics, however this cheese is made by one of England® most reputable cheddar makers, the
Quicke family of Devon, England. The family name QUICKE comes from the Anglo Saxon tribe
called HWICKI, with a history dating back fourteen centuries.

The Quicke family have been on the same land since around the 1530s, when Henry VIII gave
them Catholic Church land in the tiny village Newton St. Cyres, after he fell from grace with the
Catholic Church over his marriage to Anne Boleyn. The Quickes have been involved with farming
for over four hundred years and became involved in cheese making during World War 1 & 2
when the government controlled agriculture & cheese making. Farmers were allowed to make a
bland ®lational CheeseOto feed the population. In 1979, Sir John Quicke returned to cheese
making. With a family history of excellence, he helped the rebirth of traditional cheddar making
in England. Quickes is a true farmhouse cheddar, as only milk from the farm® herd is used.

For cheese to be called traditional cheddar, it has to undergo a specific making and ageing
process. Starter culture is added to raise the milk acidity and then rennet to cause the milk to
split into curds and whey. The whey is drained and the curds are left to settle. The curd is then
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cut into large strips and turned to drain the last of the whey. This is what is called ©heddaring®
which is defined by European law as essential to Westcountry Farmhouse Cheddar. It is then

milled by machine into uniform size and salted and pressed into calico or muslin lined mould by

hand, ready for pressing. Once pressed, they are put into the maturation room on wooden

shelves, where they are turned every day to ensure uniform texture of the cheese.

Traditional cloth bound cheddar has lard rubbed in to the cloth surface to help the maturation
process. It is aged for at least twelve months before being released to their distributors. This
particular goat cheddar is a new development by Quickes and is quite interesting. It has been
ageing in Richmond Hill Cafe & Larder Cheeseroom since May. This cheese was made in January
2004. Thus you are receiving a cheese that is twenty-one months old! The flavour of this
cheddar has developed into something absolutely incredible. When we cored it to test it, it has
developed a length that goes on and on. Unlike a lot of goat® cheese, there is hardly a hint of
acid. It is incredibly savoury with rich creaminess, but the overwhelming aspect is the
unmistakable taste of a bowl! of freshly shelled mixed nuts. It is not dissimilar to eating an aged
Tomme de Chevre. This is a cheese to enjoy with traditional English preserves, like the Bordello
jelly, with RHCL oatcakes and a good red.

Borough Market Double Gloucester

Cow @ milk, semi hard Gloucestershire, England
We are very proud of this cheese and are really looking forward to cutting it. Most Double
Gloucester is fairly bland and creamy. This will be something else altogether, as it has been aged
in our Cheeseroom since May. These particular cheeses are selected by Neal® Yard Dairy at the
Borough market in London. Double Gloucester cheeses are a minimum of 8 months in age before
being released for sale. Because they are an 8kg wheel, they lose moisture quite fast, and thus
age more quickly than traditional 25kg cheddar. They have a hard natural rind and are cloth
bound with some blue grey moulding on the surface.

Double Goucester comes from the area of Britain called the South Midlands, which covers the
counties of Gloucestershire, Herefordshire and Worcestershire. It is a region with rich fertile soils
and a fairly temperate climate. The river Severn and its tributaries run through these counties.
Traditionally, the breed of cattle that fed on this rich pasture was the Old Gloucester breed (now
virtually extinct), thus the name. The fat globules from an Old Gloucester cow were smaller than
other breeds, and are what gave this cheese its very fine texture (British Regional Cooking by
Marion Watson). When Longhorn cattle replaced the herds of Old Gloucester cattle in the
eighteenth century, the cheese makers added a small amount of annatto to give the cheese the
traditional creamy, rich colour of the Gloucester breed.

Double Gloucester is traditionally an un-pasteurised semi-hard cheese and has been made in
Gloucestershire since the sixteenth century. However, records have been found that make
reference to Gloucester cheese as early as the eighth century. Cheese merchants used to jump
up and down on the cheese to test the rind. If it didn® crack, then the cheese could be expected
to safely travel on the barges up the Thames to London. There it was unloaded not far from the
current Borough Market site. The Borough Market has been on the same site since 1756 and has
been trading as a market in some form for twenty centuries.

Another unusual fact about this cheese is that it is used, to this day, in a traditional cheese-
rolling race! It occurs every year, the last weekend in May. Held on Coopers Hill near Brockworth
in Gloucestershire, the race involves crowds of people racing down a slope of at least 2:1
gradient, and at times a 1:1 gradient, in pursuit of the 14kg Double Gloucester enclosed in a
wooden case. It has been a tradition for at least two hundred years, possibly many more. The
winner of the race gets to keep the cheese. It is believed the original race was held midsummer,
then moved to Whit Monday. In 1967, it was moved to the last weekend in May to tie in with the
bank holiday.
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There are two types of Gloucester made; Single and Double. The main difference being that
Single Gloucester is made from skimmed milk with a little whole milk, whilst Double Gloucester is
made from whole milk only. As a result, Single Gloucester is crumbly, lighter in texture, and
lower in fat. Double Gloucester is able to be aged for much longer and has a stronger and more
savoury flavour and is firmer in texture. Double Gloucester is usually made in larger rounds than
Single Gloucester.

Traditionally, Double Gloucester is made from the two milking sessions of the day. It was made
between May and September. Double Gloucester has a rich buttery taste and a firm texture but
not as firm as cheddar. It develops a mellow nutty character with a hint of onion sweetness to it.
The acids present are reminiscent of an orange-zest tang with a pale orange-tangerine colour.
The cheeses we have aged have developed into a buttery rich pate with stone fruit and apple
characters with a hint of caramel on the palate. Like a lot of English cloth bound cheese, it has a
fruit acid finish without any of the bad mouth puckering bitter acids you get in poorly made
cheeses.

Due to the limited amount of aged Double Gloucester for this offer, it is first in best dressed.
However, we will have a slightly younger Double Gloucester available for those who miss out, so
you can still get an idea how wonderful this cheese can be. See our @od ideasCor a traditional
Double Gloucester recipe that is similar to Welsh Rarebit, and other ideas from Greg Feck, RHCL
Head Chef.

Saint Vernier

Cow @ milk, washed rind Franche-Comte, France
One of the most challenging things about The Cheese Club is continually sourcing new products,
especially when the law still prevents us from importing traditional cheese made of raw milk.
Hence why we were very pleased to have recently discovered a new washed rind from one of
France® most consistent producers, Jean Perrin et Fils, from the Franche-Comte region. The Jean
Perrin Company first created this cheese in 2002. It is a 200-gram unit with a washed rind
surface. The surface of this cheese is washed with a local wine known as De Savagnin from the
Haute-Jura region. The characteristics of this wine lend a distinctive flavour to this cheese.

In the Haute-Jura there is a prized local @ellowOwine called Vin Jaune, which was first made in
the fourteenth century. Savagnin is a grape variety indigenous to the region and it is the basis
for Vin Jaune. It is believed by the French ampelographer, Pierre Galet, that the Savagnin grape
is identical to the Traminer of German and Alsace origin. Savagnin grapes display a citrus nutty
nose with an almost sherry like flavour, yet with good mineral acidity.

Saint Vernier, once washed with this wine, develops a typical smear ripened taste of yeast with
the distinctive delicate sherry like flavour. The interior develops into a rich buttery creamy pate
due to the quality and richness of the Franche-Comte mountain cattle herds. The wine washed
surface helps balance this out. It is not however, as bitter on the rind as a Normandy washed
rind. | find it very much like a Jensen® Red from Tarago River in its texture and a cross between
the Jensen® and a good Pont L« fve que in flavour. Saint Vernier would be excellent with a good
rich Chardonnay or Vouvray, fresh or dried pear and a crusty loaf of bread. An excellent mild
washed rind to help the non-devotees develop a fondness for washed rinds.

Crozier Blue

Sheep® milk blue Tipperary, Ireland
Last year we offered Ireland® best-known blue cheese, Cashel Blue. Only recently available is
the sheep® milk version of this cheese, Crozier Blue. This is made by the same family company
that makes Cashel Blue, J&L GRUBB LTD. The Grubb family have been producing dairy products
since the 1950® (mainly butter and potted cream) on their farm ®eechmountOin Tipperary
County. With the depressed farming economy in Ireland in the early eighties, Louis & Jane
Grubb, the current generation at ®@eechmount,Oooked at ways of diversifying. Jane had been a
Chef for many years and researched the possibility of making cheese. She found that there was
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no native blue produced in Ireland, and yet Danish Blue was a top selling product in Ireland.
The first Cashel Blue was made in 1984.

Henry and Louis Clifton Browne, of Crozier dairy products, nephews of Louis and Jane Grubb,
enlisted the expertise of the Grubbs and their Dutch cheese maker Geurt van den Dikkenberg in
the making of Crozier Blue. The Browne family farm is very close to the Grubbs farm. Louis and
Henry look after the animal husbandry, milk production, quality control and marketing side of
Crozier Blue. The idea of Crozier Blue was conceived in 1993 when Henry started experimenting
using milk from six sheep. Over the next few years, various recipes and flock improvements
were undertaken. Part of that was to import the proven milking sheep breed, Friesian ewes,
from Britain. By 1999, Crozier Blue was in full production and had started to win specialist
cheese-making awards. The name Crozier Blue comes from a play of words between the
bishop@® crook (the farm is about 1 kilometre from the famous Rock of Cashel) and the crook of
a Shepherd.

Crozier Blue is made from pasteurised sheep® milk, a vegetarian rennet and penicillin culture.
During the miking season the ewes are fed exclusively on the rich fertile limestone based
pastures of Tipperary. It produces the distinctive buttery sweet milk which is balanced by the
penicillin cultures and salt added to the cheese. Only available seasonally, Crozier Blue has a
beautiful soft velvety texture with a mild yet sweet flavour. When young, it is crumbly and
subtle, but becomes stronger and creamier with age.
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Ec heese class

Seasons and milk quality.

Milk quality is affected by the breed of the animal being milked, the region in which they are bred as
well as a range of seasonal and environmental factors. Cows, and to a point buffalo, require good
rainfall and therefore lush pastures and rich soil to produce abundant and good quality milk. In parts
of Australia, we use irrigation to ensure abundant feed. Sheep like to graze on drier pastures, in more
open grasslands. They manage well in harsher, drier climates with less than perfect feed conditions.
Goats are different again, in that they actually require a warm climate to produce good milk. Goats
are native to the Mediterranean and flourish in similar climates in Australia, such as the Adelaide Hills
and the drier regions outside Perth. Nevertheless, goats have been producing good milk in colder
climates in Australia. This has been achieved through providing warm shelters in the harsh winter
months and by breeding herds to be more resilient to the cold.

The other major factor in the production of milk is seasons and pasture growth. In Australia, you can
break the growth periods for pasture into three: Spring, Summer Flowering & Autumn. As the
weather begins to warm up at the beginning of Spring, the first flush of grass reappears in barren
paddocks. Cows, sheep and goats all start their new lactation period. The green feed acts as a milk
stimulant for the animals. It is the best time for goat@ milk, as the milk has a distinctive sweetness to
it. Spring milk is high in moisture in comparison to fats and proteins. Hard cheese made in spring
tends to be thin in body, but ages quickly.

Summer is the flowering month for pasture as the grass has become lush and thick and producers
begin to focus their energy into seed production. The warmer weather means healthier animals
under less stress, thus better quality milk. A wide variety of flora results in a greater complexity of
flavour and consistency in the milk. The volume of milk being produced is also at its greatest. This
period of time is the best for making all types of cheese, especially semi hard and harder varieties.
However, interestingly, blue cheese is made from late spring to early summer. Flowering clover,
which comes into pasture at the end of this time, can inhibit the maturation of blue cheeses. (Chalk &
Cheese by Will Studd, 1999)

The final flush of milk production for cheese occurs in autumn. After the heat of a scorching summer,
pastures receive another surge in growth from the autumn rains, from March to early May. A good
autumn is vital to ensure there is feed for the next few months during the cold of winter. Milk
production drops in volume after the summer due to the lower nutritional value of the milk and
because most animals are coming to the end of their lactation cycle. The composition of the milk also
changes. It tends to be higher in fat, protein and calcium due to lowered moisture content. This milk
produces particularly good washed rinds and white moulds.

Hopefully this gives you some insight into many of the complexities that cheese producers face. We
also need to take these complexities into consideration when selecting and maturing our cheeses.

Table 1: Average Chemical Composition of Milk from Various Animals

Milk type (per grams per 100 ml) Cow Sheep Goat Buffalo
WATER 87.5 80-84 86-88 76-86
FATS & LIPIDS 3.4-5 5-7 4 6-9
CASEIN 2.9-3.5 5.6-6 3.75 4.7-4.9
& OTHER NITROGENEOUS SUBSTANCES
LACTOSE 4.4-4.8 4.5-5 4.5-5.5 4.6-4.9
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Ef ood ideas

Gloucester Cheese & Brown Ale

This is basically a version of Welsh Rarebit. This filling dish, according to the food historian Helen
Watson, is a traditional South Midlands dish. It originally used Single Gloucester cheese. Using Double
Gloucester strengthens the flavour.

175gm Double Gloucester, thinly sliced

1 teaspoon RHCL Hot English Mustard

125ml Brown Ale

4 thick slices toasted wholemeal bread

Method

Preheat oven to 190; C/375i F

Arrange the cheese slices in the base of a shallow ovenproof dish. Spread the mustard over them.
Pour the brown ale over the cheese & cover the dish with foil.

Bake for 10 minutes or until the cheese has softened.

Pour the warm cheese and ale over the toast and serve immediately.

Fromage Blanc with herbs (serves 6)

300-400gm Fromage Blanc

1/ 3 cup thick cream

1 tablespoon best quality red wine vinegar

2 tablespoons walnut oil or extra virgin olive oil

1 tablespoon freshly chopped parsley

1 tablespoon freshly chopped chervil

1 tablespoon minced shallots

Salt (preferably Murray River Salt Flakes or Maldon salt)

Freshly ground RHCL Pepper mix

1 teaspoon coarsely chopped young garlic leaves (if available) or garlic chives

Method

Put all ingredients, except garlic leaves, into a large bowl and fold thoroughly. Check seasoning and
place in a serving dish. Scatter over garlic leaves. Chill for 1 hour and serve with plenty of hot toast,
or with smoked salmon or blinis, instead of sour cream.

(The Cooks Companion, Stephanie Alexander 2004)

Blood Orange & Ruby Grapefruit Vinaigrette with
Spring Salad Leaves

Mixed baby salad leaves

1 Blood Orange

1 Ruby Grapefruit

RHCL Spring Citrus Vinaigrette
1 small fennel bulb

Salt & freshly ground pepper
Goat® Cheddar

Method

Find the tiniest new season salad leaves you can, about a small handful per person. Arrange on a
serving plate. Discard any tough outer leaves of fennel and reserve all the fronds. Finely slice the
fennel and scatter over the leaves. Peel the orange and grapefruit with a sharp knife, removing as
much pith as possible. Segment the orange and grapefruit over a bowl to catch all the juices leave
aside until later. Arrange the citrus segments over the salad.

Whisk the reserved citrus juices into a good splash of RHCL Spring Citrus Vinaigrette (ratio about
1:1). Drizzle over the salad. Add finely sliced slivers of goat cheddar to personal taste. Sprinkle
reserved fennel fronds over and enjoy. By Greg Feck, Head Chef at Richmond Hill Cafe & Larder
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Gratin of Rainbow Chard with blue cheese

1 bunch Rainbow chard

1 cup cream

100 grams soft blue cheese

Freshly grated nutmeg

Salt

Freshly ground pepper

2 teaspoons softened butter

I cup fresh white bread
Method
Preheat oven to 180jC. Cut leaves away from the stems and coarsely shred. Cut stems into 8cm
lengths (if they are about 1 cm wide, cut slightly longer if they are thinner). Blanch stems until just
tender in boiling salted water. Drain and run under cold water to stop cooking. Spread out on a tray
with kitchen paper or clean towel to absorb as much water as possible. Bring cream to the boil in a
saucepan and then drop in cheese and lower heat. Stir gently until the cheese has melted, season
with nutmeg, salt and pepper. Drop in the stems and shredded leaves, stir well. Grease a gratin dish
or individual ramekins with butter and spoon in the mix. Smooth the top and scatter with
breadcrumbs. Bake until bubbling and golden, individual dishes will need about 15 minutes and a
large dish about 25 minutes
(The Cooks Companion, Stephanie Alexander 2004)

Shopping List Offer 07/05

from the RHCL kitchenE
RHCL Oat Cakes

It really wouldn®be a true English offer without including our classic Oat Cakes to have with your fine
British cheeses. Oat cakes are traditionally eaten with English Cloth Bound Cheddar. Our oat cakes
are not too dry, but not too buttery and will beautifully complement both the Double Gloucester and
the Quickes Goat Cheddar.

RHCL Apple Cider Syrup Cake in Silver Tin

Back by popular demand is our cake from the Normandy offer. Several members have been asking
when we were going to offer it again. So since the British are great makers of cider we thought that
to be enough of an excuse to bring it back. So enjoy this chance one more time! Match it with our
beautiful French ciders from Eric Bordelet, which we have only just managed to source again.

RHCL Chocolate Coated Sticky Figs

Part of the philosophy here at Richmond Hill Cafe & Larder is to use the best seasonal produce in
everything we do. Our larder is no exception. What better treat for after dinner or for a special picnic
than our sticky figs dipped in Belgian chocolate? Each fig has been semi air dried and preserved in
sticky syrup. They are then drained and dipped in luscious dark couverture Belgian chocolate. Sold in
a box of six, a wonderful decadent sweet indulgence, especially for those members who | know are
lovers of figs.

RHCL Rosewater Mini Meringues

Perfect with bubbles at an afternoon tea party or as a sweet little something for a Spring Racing
Carnival picnic. These are a popular item at Richmond Hill Cafe & Larder. A great petit four with RHCL
Watermelon and Rose Petal Jam with a dab of mascarpone between them.

RHCL Spring Citrus Vinaigrette

With the onset of beautiful spring vegetables and the height of availability for citrus fruit, the time
has come to enjoy lighter dishes. We have developed this citrus vinaigrette to liven up your salads.
Excellent drizzled on warm grilled fennel, over lightly grilled fish with a watercress salad. Try a cress
salad with Fromage Blanc broken up over it, with dash of vinaigrette and blood orange segments.
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RHCL I ndividual Baby Broad Bean and Asparagus Tart

With the first of the season® broad beans and asparagus, we couldn® help but create a savoury tart
for our cafZ menu that reflected this. This has only been on our menu for a month, but has already
become a favourite with our lunch customers. Here at The Cheese Club, we love to see customers
when they visit, but we also realise that some of you may not be able to get here, so Richmond Hill
Cafe & Larder menu items are a way to bring a little of our restaurant to you. Each box contains two
muffin sized deep tarts, perfect with a salad for a light lunch or entrZe. As they are already boxed,
they are ideal with one of our wines, a great cheese, crusty bread and a blanket for an impromptu
picnic. Because of the fresh nature of this product, they must be eaten within 4 days of receiving
them.

Other goodiesE
larder thingsE

Here is a collection of larder things for spring

RHCL Caramelised Fig & Quince Jam

With the close of the quince season drawing near, we have been busy making our famous fig and
qguince preserve. Perfect either for breakfast or with Quickes cheddar. Also a great match with the
Crozier blue.

RHCL Seville Orange Marmalade

Seville oranges are also at their height at the moment and, as you know, marmalade is particularly
English. We have sourced a good supply of Seville oranges and this is made to Stephanie® family
recipe.

RHCL Watermelon and Rose Petal Jam
A light floral yet not sickly sweet jam. Perfect in between sponge cake with cream, on scones with
clotted cream or as a glaze for Middle Eastern style roast meats!

RHCL Pear & Mustard Seed Chutney

We had to include this for the fact that it will go so well with every hard cheese on our offer. For
something just a little bit different, this is fantastic with the Double Gloucester and the Quicke's
cheddar, as well as being just great to have in the pantry.

Annie Smither®@ Bordello Jelly

Last month we introduced you to Annie Smithers. We thought it very appropriate to bring her back
since she is so talented at making jellies in the traditional English style. Because of her proximity to
old fruit trees planted during the gold rush era, and by English settlers around the Central Victorian
towns of Malmsbury and Kyenton, she has developed some very interesting varieties. The Bordello is
a mix of rosehip, hawthorn berries and French crab apples. The hawthorn berries give this jelly a
distinctive smokiness, a great foil for the harder cheese on this offer.

Annie Smither® Yandoit honey

Annie is a great supporter of local producers in her community. This local honey, including some of
the bee hives honeycomb, would be stunning drizzled over the Fromage Blanc. Collected by her friend
Ray, the apiarist in the Yandoit region, this honey has been cold pressed to preserve the nutrients.

RHCL Mustard Trio

We have been very busy developing new mustards for our preserve range. Apart form our ever-
popular red wine mustard, we now have new Hot English Mustard and Fruity Apricot Mustard. The
English mustard has real ©lear the noseCkick to it. It is darker in colour than most traditional English
mustards, as it uses a better quality base. It doesn® have the same dry flavour you often get in this
style of mustard. Classic with corned beef, or for any use where quality piquant mustard is required.
The apricot mustard has a rich fruity apricot taste without the unfortunate sugary aspect typical of
many fruit mustards. This has a rich stewed apricot flavour, whilst still retaining a good kick at the
end of it. Stir it into gravy to give your pork an extra edge, or stir into a vegetable tomato based dish
to add some heat.
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Murray River Salt Flakes Hattah, Victoria
Developed as a response to the ever-growing problem of salinity in this country, this product was
developed outside Mildura to try and combat the rising salt table from over irrigation in Victoria® food
bowl. By removing salt from the water before returning it to the mighty Murray River, it helps
preserve a very fragile and stressed eco system.

Beech@ Sun Dried pears Barmera, Riverland, South Australia
With the pear season in full swing, these dried pears are the from the first pears of the season.
Beech® create fantastic tasting dried fruit that is still moist and chewy, not leather like. The secret?
No sulphur in the preserving process.

Clarines Haute-Savoie, France
With the lack of cow® milk cheeses on this offer, we have selected only cow® cheeses for the
Ghopping listd Many of you would have tried this cheese earlier in the year with our Mountain
CheeseQoffer. Carines is at its best when the rind develops an orange colour and a @pplefto the
surface. At this stage it is rich, sticky and oozing. Leave it in its box, cut off the top and scoop out, or
inset slivers of garlic and bake in a low oven (150 C) in its box, until the consistency of a fondue.

Roquefort (AOC) Roquefort-sur-Soulzon, France
Roquefort is finally available! This is a great triumph for the cheese industry. Following much lobbying
from Will Studd and the Australian public (including many of our Cheese Club members), legislation
was recently changed to allow the importation of the very first raw milk cheese. Granted AOC status
in 1925, the first AOC ever granted, it is considered by many to be the king of blue cheese in France.
It is also mentioned in history as existing as early as AD 79 by Pliny the Elder in ancient Rome. Will
Studd has had a special batch being flown into Australia and our Cheese Club members will be
amongst the first to try it.

Roquefort is clean yet rich in flavour with a strong salty bite that is in direct contrast to the richness
of sheep's milk. At the time of printing this newsletter, we are not sure how much is available, when
it is arriving or how much it will cost. So, if you are interested in having Roquefort sent to you for this
offer, please add it to your order form at the end where it lists larder favourites and we will be in
contact with you as soon as the details come to hand.

Roche Baron Massif Central, France
This cheese is fantastic for introducing people to blue cheese. It was named after one of the
deserted castles left by the crusaders of the 11" century. It is a soft creamy blue and is made in a
disc shape of about 700 grams. The blue mould is introduced to the cheese and then it is coated in
charcoal. This is a traditional way of protecting fresh curds and helps to encourage a natural rind. It
is also responsible for softening the texture of the cheese as it matures. It has a slight salty tang
when young, which strengthens with age. We are offering this cheese as a whole or half unit.

Vache de Chalais Dauphine, France
Appearing at our doorstep just recently was an importer who had managed to procure this lovely
cheese from the Fromagerie Curtet. Some of you may have received this Fromagerie® Saint Marcellin
earlier in the year. Very similar to the French Banon in look and style, Vache de Chalais is a beautiful
little individual cheese. It is made from cow® milk fresh curd that has been wrapped in chestnut
leaves. The leaves help to keep the cheese moist and allow the cheese to breath, mature and develop
a natural rind. The chestnut leaves impart a delicate flavour to the cheese and help it keep for 6-8
weeks from when it is made. The cheese will develop sticky washed rind characters to it.

RHCL Cheesy Mix

The most popular selling item on the Richmond Hill Cafe & Larder brunch menu, this is lovely with our
version of Welsh Rarebit. Alternatively, sprinkle some over a quick and easy homemade pizza b use
Turkish breads or pitas; drain and quarter some preserved artichokes and place on the bread with
some fresh capsicum, scatter over some cheesy mix and bake on hot heavy cookie tray or pizza stone
in a 180-200; C oven until bubbling, golden and hot.
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Grana Padano & Parmigiano-Reggiano Cow’s Milk, Emilia-Romagna, Italy
As always, we only use the best Parmesan available. We are importing Biemme brand, as we find
them to be very reliable. Biemme control the whole process from manufacture to maturation and
grading. Try your Reggiano shaved onto a rocket salad, drizzled with new season extra virgin olive
oil.

Lescure Sea Salt Butter Claix, Charente, South West France
Grand Cru butter is made in the village of Claix in South Western France. The region of Charente is
well known for its mild climate, fertile soils & green fields. The rich milk that is produced here all year
round means that the butters are produced without any need to freeze or hold the product for long
periods of time. The quality of raw ingredients and the slow churning techniqgue means Lescure is one
of the premier brands in France. Lescure is characterised by its sweet creamy flavours and clean
creamy aftertaste with salt flakes harvested from the Atlantic.

Mauri Unsalted Butter Lombardy & Piedmont, Italy

We were unable to source this in time for our Italian offer, however it is now is back in stock. One of
the defining factors of Italian butter is its ivory white colour. This is because much of the milk comes
from animals that are barn fed virtually all year round. It is unsalted and very fresh in taste with a
clean finish. If you have never had Italian butter, it is worth trying just to compare.

winekE

NV Pol Roger Brut Epernay, France
This wine is produced from wines drawn only from the cuvee (the first light pressing). After a
clarification of the @ustO(grape juice) at 8jC which is unique to Pol Roger, the fermentation
temperature is very closely monitored to ensure the retention of the fresh fruit aromas and
characters of this champagne. The Pol Roger cellars are amongst the coolest (9.5;C) and deepest in
Epernay. This allows perfect conditions for secondary fermentation. This results in the mousse of
tiny bubbles, a hallmark of Pol Roger. NV Pol Roger is never sold until the youngest component of
the wine is a minimum of 3 years. Generally a NV Pol Roger contains at least two vintages and up to
four. The Pol Roger is made of approximately one third of each of the champagne grape varieties B
Pinot Noir, Pinot Meunier and Chardonnay. Meunier gives freshness and ripe fruit characters, while
Pinot Noir gives depth and body with tannins to help its ageing potential. Chardonnay gives an
elegance and firmness to the palate.

2002 Andre Kientzler Auxerrois &8Pinot Blanc Ribeauvillé, France
This is a small family run estate in the Alsace region of South-Eastern France. It is just 10 hectares
of vines, with 3.7 being classified as Grand Cru. They have three Grand Cru vineyards; Geisberg,
Kirchberg and Osterberg. The Rieslings are typically dry and have an ability to age well. This
particular wine comes from the Kirchberg Grand Cru vineyard with vines that are over forty years
old. The name Grand Cru is reserved for only four wine types; Riesling, Pinot Gris, Muscat and
Gewurztraminer. We selected the Auxerrois &)a Pinot Blanc, for its ability to match with the goat@
cheese on this offer. The nose has hints of smoke and nuts. It has a palate that is sweet and
concentrated with a peach character, yet displays a harmonious acidity. The ripe grapes picked for
this wine show considerable sweetness, yet are buffered by its acids. The acids of this wine should
match the delicate sweetness of both the Fibonnacci and the Fromage Blanc.

2004 Domaine Pichot Vouvray Demi-Sec Loire Valley, France
Domaine Pichot is a father and son wine venture. The father, Jean-Claude, started the @oteau de la
BicheOlabel and the son, Christophe, the ®eu de la Moriette® Domaine Pichot is known for their
sweet wines but produce superb dry and demi-sec wines also. These wines are made to age
gracefully with careful cellaring. They are great value wines that will amuse the palate when young.
This 2004 demi-sec from ®eu de la MorietteCexplodes from the glass with aromas of white flowers,
spice, sugar crusted dried pear and minerals. It has a light to medium body with a silky finish and a
pleasant tang. This wine has the faintest hint of sweetness with a palate reminiscent of candied
almonds, with a hint of lemon. It has a long and supple mouth feel. Robert Parker scored this wine
at 89 points and believes it will drink now but cellar up to 2010! The delicate nature of this Vouvray
will match well with the Fromage Blanc.
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2001 Chateauneuf-du-Pape Rouge Rhéne Valley, France
The Feraud-Brunel name is a negotiant that began in 1998 between Chateauneuf-du-Pape
producers, Laurence Feraud (Pegau) and Andre Brunel (Les Cailloux). This negotiant business is run
with a Gavoir-faireQattitude of vignerons and winemakers. The grapes are procured from growers
that have been set viticultural guidelines. Yields are reduced to create fruit of exemplary flavour and
intensity. Each parcel of wine is made separately to reflect its own individual @rroir® This wine is a
blend of 80% Grenache, 12% Mourvedre and 8% Cinsault & Vaccarese. The average age of the
vines for this wine is forty years. It is bottled without any fining or filtration. A classic Chateauneufis
spicy with ripe black cherry and mixed berries, pepper, game and leather characters, with an
amazing perfumed and pretty floral note. It has a superb texture with amazing length and depth of
flavour. It is superbly balanced with a meaty plum fruit finish and an elegant structure that duly
reflects the fact that 2001 was an outstanding vintage in the Rh™e. The beautiful silky and savoury
nature of this wine matches perfectly with the rich savouriness of the goat cheddar.

2003 Ch%beau Mont-Redon Monredon Rouge Cétes-du-Rhéne, France
This chateau is very familiar to those who are lovers of Chateauneuf-du-Pape, as it has been a
producer of Chateauneuf for over 3 generations. The estate currently has 100 hectares under vine
with the vineyards spread over three soil bases D sand, limestone, and river stones over a clay base.
It is considered to be one of the best value producers in the appellation. For this offer, we have
chosen their rouge or base C™es-du-Rh™e. It has a good fruit weight with a nicely rounded texture.
Classic C™es-du-Rh™e has characteristics of pepper spice and some blackberry fruits. Cote du
Rhone wines are Grenache based wines with sometimes Shiraz or Mourvedre. This is a Grenache
based wine. A good easy drinking wine that would go with the Double Gloucester.

2002 Chateau Jolys Jurane on Pyrenees, France
The Juraneon appellation of France is nestled at the foothills of the Pyrenees Mountains, near the
Spanish border. It is planted with the now rare varieties of Gros Manseng and Petit Manseng. It is a
region that produces both dry and sweet wines, though it is famous for the sweet wines. The
dessert styles can range from a delicate sweet wine to intensely sweet late harvest styles. Wines of
this appellation have great aromatic intensity and elegance without the marked expression of
botrytis. Ch%eau Jolys Juraneon is 50% Gros Manseng and 50% Petit Manseng. This particular wine
is rich in the aromas of ripe melons and citrus. The palate has a delicately sweet, lush yet full mouth
feel. It has an intense long palate with a crisp acidity that is very citrus like, which gives freshness to
the wine. The sweetness of the wine is not too intense, so it is easy to drink. This will make a
surprising match with the goat cheddar.

2003 Alois Kracher Muscat Ottonel Auslese Burgenland, Austria
The wine estate of Alois Kracher is from the region in Eastern Austria known as Burgenland on the
Hungarian border. The vineyard is nestled on the east coast of a long shallow lake called the
Neusiedlersee, which is pivotal in the production of sweet wines in the area. The Autumn mists on
the lake drift over the vineyards, producing ideal conditions for the development of Botrytis. The
wines from Kracher are lush, complex and rich with an amazing concentration of flavour. It is
balanced though by an acid, that cuts the sweetness to give freshness on the finish. Muscat and
Ottonel are the grape variety with Auslese being the style of wine. It has a pleasant spiciness with
typical Muscat aromas on the nose. It has a delicate sweetness with pineapple and peach flavours,
with an elegant and mellow mouth feel. The rich stickiness will match with the luscious Crozier Blue.

2001 Grande Maison @uvee des AngesO Monbazillac, France
This winery is situated east from Bordeaux outside of Bergerac. It is situated high up on the hill in
the shadow of Chateau de Monbazillac. Grand Maison is owned and made by one of the more
eccentric vignerons of the region, Thierry Despres. The sweet wines are made from very low yielding
vines. Despres has built dams in amongst the vines to encourage the botrytis mould to grow.
Individual botrytis grapes are hand picked from the vineyard with up to seven pickings in a season.
The Cuvee des Anges is an unwooded Semillon, Sauvignon Blanc and Muscadelle dessert wine. It is
ideal as an aperitif or with fruit dessert and cheese. It has an apricot and peach nose with a floral
note. The mouth feel of the wine is soft and silky with a long lingering crisp finish.
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Eric Bordelet Ciders Normandy, France
NV Sydre Brut Tendre & 2003 Sydre Argelette

Once you try these French ciders it will totally change your opinion of what a good cider is. Bordelet
approaches making cider like an oenologist to winemaking. Having worked as sommelier for some of
Frances best Michelin three-star restaurants, he has developed a sensational palate. In 1992, he
took over the family orchards outside of CharchingnZ in the heart of the cider producing area of
Normandy. The trees are dry grown to intensify the fruit flavour and Bordelet works with tiny apples
and pears to ensure consistent quality. As explained by Bordelet himself, Qhe fruit we work with
looks very different to what you find in the grocery store. | know what each apple variety brings to
cider. | use about 40% sweet apples, 40% sour and 20% acidic to get the right balance. Acid fruit
brings perfume and sweet fruit contributes body.O(From the Vintage & Vine wholesale list). His cider
is not as effervescent as most, which is a conscious decision, as he wants to show the intrinsic
character of the fruit. There may be up to twenty different varieties of apple used in one bottle. His
cider can be aged and he suggests decanting it to release the different facets of the cider.

Both the ciders for this offer are dry ciders with an alcohol content of 4%. Argelette is a @inyCstyle
of cider, as it tends to have more skin contact than his NV cider. Some Argelette vintages have to
stay in the cellar for longer according to the year. Argelette refers to the type of soil and it's the
same 40-40-20 blend of the other apple cider. Both would go well with our delicate washed rind, the
Saint Vernier.
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The Cheese Club

Invitation to Order Offer 07/05

PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL THREE ORDERING SECTIONS.

ORDER FOR (nhame):

| Delivery & Payment Details:

Name:
Delivery address: O As per my file O Or my new delivery address:
State: Post code: Contact phone:
Is this a permanent address change? — please circle YES / NO
Would you like to receive future offers by e-mail? — please circle YES |/ NO
E-mail address:
Payment details
O As per my file amex mastercard bankcard visa diners cheque
O Or my new credit card: Please keep new details on file: YES NO
Type: Number:
Expiry Date: / Signature:
* Please make cheques payable to Richmond Hill Cafe & Larder (not The Cheese Club)
1. Cheese Club Offer 06/05 August 2005 1of3
Cheese - Please tick the cheeses Blue Ribbon Essential Price Total
and sizes you wish to purchase Size Size
Meredith Fromage Blanc O2 units O1 units $6.00/ unit
150gm a unit $12.00 $6.00
Woodside Fibonacci* O1 unit * O1 unit * $68.00/kg*
Approx 200gm a unit $13.60* $13.60*
Quickes Goat Cheddar * O sgi)gog*m O$11253(())§m $82.00/kg*
BM Double Gloucester * O 300g 2100+ | O 150g s10.50" $70.00/kg*
Saint Vernier O 2 units900 | O 1 unit s14.50 $14.50/unit
Crozier Blue * O 300gm s23.10¢ | O 150gm s11.55* $77.00/kg*

Cheese Box Subtotal

*Please note that price is per kilogram only. Actual weight and cost may vary slightly depending on the size of the cheese cut.
As there are limited stocks available for some cheeses, ordering will work on a "first come first served” basis. If a cheese is
unavailable we will substitute it with the closest alternative

2. Our Larder Favourites 20f3| Price | Quantity | Total
RHCL Oatcakes 200gms min $8.80
Apple Cider Syrup Cake 400gm |  $11.00
Chocolate Coated Sticky Figs 6 units | $14.50
RHCL Rosewater Mini Meringues 1 dozen $6.00
RHCL Spring Citrus Vinaigrette 250ml | $10.50
RHCL Individual Baby Broad Bean & Asparagus Tart 2 mini tarts |  $13.50
RHCL Caramelised Fig & Quince Jam 370gm | $11.00
RHCL Seville Orange Marmalade 380gm |  $11.00
RHCL Watermelon & Rose Petal Jam 175gm $8.80
RHCL Pear & Mustard Seed Chutney 350gm | $11.00
Annie Smither’s Bordello Jelly 300ml | $11.00
Annie Smither’s Yandoit Honey 300ml | $10.00
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PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL FOUR ORDERING SECTIONS.

ORDER FOR (name): ___ phone: (__ )
2. Our Larder Favourites (continued) 2 0f3 Price Quantity | Total
RHCL Mustard Trio 3 x 165gm jars $24.00
Murray River Salt Flakes 250gm box $14.00
Beech’s Sun Dried Pears * 250gm or 500gm |  $52.00/kg
Clarines 280gm units $20.00
Roche Baron (about 700gm) * 12 unit or whole |  $62.00/kg
Vache de Chalais 80gm $13.00
RHCL Cheesy mix 350 gm $11.50
Bieme Grana Padano * 250gm or 500gm |  $43.00/kg
Bieme Parmigiano-Reggiano * 250gm or 500gm | $69.00/kg
Lescure Sea Salt Butter (AOC) 250gm unit $7.50
Mauri Unsalted Butter 250gm unit $8.00
*Please note that price is per kilogram only. Actual weight and cost may vary slightly.
3. Wine List 30f3 Price Quantity | Total
NV Pol Roger Brut Epernay, France | $85.50/750m
2002 Andre Kientzler Auxerrois ‘K’Pinot Blanc Ribeauvillé, France $48.00/750m
2004 Domaine Pichot Vouvray Demi-Sec Loire Valley, France | $33.00/750ml
2001 Chateauneuf-du-Pape Rouge Rhéne Valley, France | $69.00/750ml
2003 Ch%eau Mont-Redon Monredon Rouge  Rhéne Valley, France | $25.00/750ml
2002 Ch%eau Jolys Jurangon Pyrenees, France | $29.00/500ml
2003 Alois Kracher Muscat Ottonel Auslese Burgenland, Austria $23.50/375ml
2001 Grande Maison ‘Cuvee des Anges’ Monbazillac, France | $22.50/375ml
NV Eric Bordelet Sydre Brut Tendre Normandy, France $22.50/750ml
2003 Eric Bordelet Sydre Argelette Normandy, France $30.00/750ml
LARDER FAVOURITES.......
Cheese Matches and Shopping List Total
Plus Cheese Box Total
SUBTOTAL
Less 10% Cheese Club discount
Freight and Packaging 3kg box (packaging weighs 1.2kg) $17.50
Freight and Packaging 5kg box (packaging weighs 2.4kg) $22.50
TOTAL

Please make allowances in your weight calculations for packaging (see above weights).

Please note that the Essential size cheeses will fit into the 3kg Box.

Freight and packaging will always be calculated at the cheapest possible rate.

For larger orders please allow for a 5kg box.
Prices include GST where applicable.

48-50 Bridge Road Richmond Victoria 3121 Australia

Telephone 61 3 9421 2808

Facsimile 61 3 9421 2818

Email thecheeseclub@rhcl.com.au Web www.rhcl.com.au
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Richmond Hill Cafe &
Larder
The Cheese Club

Advance Christmas Order

Following last year® success with pre-Christmas ordering, we are offering this service once
again. This helps to reduce volumes at Christmas time, as this can be a very challenging
time of year to freight large quantities. As an incentive to Cheese Club members, all of our
Christmas products will be offered at a discount of 15%, instead of the usual 10%!! This
offer applies to all items on the following order form, if ordered by 21% November.

Here at Richmond Hill Cafe & Larder we have been busy working away in the wee hours of
the night, making our Christmas puddings and cakes so that they have the rich fruity taste
that Grandma® cakes and pudds had. Our Christmas puddings and cakes will arrive to you
in ®ichmond Hill Cafe & LarderOpine hamper boxes if you so desire, which make them a
great gift for friends and family.

In addition, we have included a list of other gift ideas and Christmas essentials. If preferred,
we can deliver your Christmas puddings, cakes and other essentials to the place you are
intending to spend Christmas Day. At least there will be one less thing to carry.

As you know, we also send hampers of non-perishables at any time, as part of our regular
service. For a detailed selection of hampers, please see our website at www.rhcl.com.au,
and follow the ®GlampersAink.

To be eligible for your 15% discount, please place your order by Monday 21 November.
Orders will be sent on Monday 28" of November and should arrive on or soon after
Tuesday 29" November. This is two weeks prior to the final Cheese Club due date for
ordering. We do ask that if you are requesting an order to be delivered to more than one
place, that you place separate orders with the delivery addresses filled out clearly, including
relevant contact phone numbers.

So until December, start practising those Christmas carols!!

Palma Casonato & The Cheese Club team.
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Christmas Essentials
Richmond Hill Cafe & Larder Christmas Cakes

This recipe is an age old recipe that has been continuously modified and improved along the
way. The best quality dried fruit is what helps set this apart. We also make our cakes a few
months before Christmas, so that all of the flavours fully infuse through. These are available in
our ®&ichmond Hill Cafe & LarderGvooden reusable pinewood gift boxes, or our &ichmond Hill
Cafe & LarderCrardboard boxes. Both are excellent for sending these to friends as gifts. If you
wish, it is also available unboxed for home, or even to eat now! 800 grams minimum.

With RHCL re-useable wooden box $35.00 With 15% Cheeseclub discount $29.75
With cardboard gift box $29.50 With 15% Cheeseclub discount |  $25.00
Without box $27.00 With 15% Cheeseclub discount | $22.95

Richmond Hill Cafe & Larder Puddings

This pudding was last year listed as one of Gourmet Travellers favourite puddings. Made the
traditional way, the recipe was developed by Emily Bell. You can keep this pudding for over a
year in the refrigerator. What is the main ingredient that makes this pudding special? Traditional
suet from the butcher. Our suet is always sourced from Melbourne® premier butcher, Jonathans.
Easily serves at least 6 people. 950 grams minimum.

With RHCL re-useable wooden box $41.00 With 15% Cheeseclub discount| $34.85
With cardboard gift box $34.50 With 15% Cheeseclub discount | $29.35
Without box $32.00 With 15% Cheeseclub discount| $27.20

RHCL Chocolate Panforte

Perfect as that little sweet something after a meal, it is packed with spices, nuts, dried fruit and
bitter sweet chocolate. The perfect treat to bring along when visiting friends during the festive

season. This panforte is not as hot or spicy as a traditional Sienna Panforte, and is loved by all.
Try it with a Tokay or Muscat.

| 400gm unit boxed | $17.00 | With 15% Cheeseclub discount | $14.45 |
RHCL Citrus and Sage Stuffing

We have been working hard at developing a dry stuffing with flavour so that you can have a
stuffing on hand at all times, ready to go. Perfect to use with poultry, veal or pork, this is dry
breadcrumb stuffing with citrus peel, currants dried sage and onion. Just add water and butter,
stir and wait for it to swell. Simple but effective!

| 250gm bag | $9.50 | With 15% Cheeseclub discount|  $8.10 |
RHCL Spiced Mandarins

This is made with baby Imperial mandarins that have been preserved in a Middle Eastern
influenced syrup. Infused with cardamom, pepper, cinnamon & cloves in semi-sweet pickling
syrup, this is ideal with any cold meats on your Christmas buffet b ham, turkey, chicken and
especially old-fashioned pickled meats. Also excellent with charcuterie, chopped up into a warm
cous cous salad and surprisingly, with Colston Bassett Stilton.

| 350gm jar | $11.00 | With 15% Cheeseclub discount|  $9.35 |
RHCL Sour Cherry Relish

The Aussie alternative to cranberry sauce. Made from Tasmanian sour cherries, it is excellent for
the Christmas Turkey or to throw into a deglazed pan with duck.

| 350gm jar | $11.00 | With 15% Cheeseclub discount|  $9.35 |
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RHCL Spiced Peaches

This intense preserve is made from Australian sun dried peaches, which are then pickled to
create a more-ish preserve. The peaches become intense and sweet with a slight twist. Excellent
served with duck, pork chops or with a good strong English cheddar. Try it chopped and stirred
into a yoghurt-based mayonnaise for smoked chicken sandwiches or salad.

| 350gm jar | $11.00 | With 15% Cheeseclub discount|  $9.35 |
RHCL Fruit Mince

This is the basis of our famous mince pies. Made from apples, premium dried fruit and brandy, it
was prepared months ago so as to allow the flavours to develop. Bottled ready for you to turn
into mince pies or to add to muffins for Christmas morning or dessert. Try it mixed into double
cream or ice cream and pop it onto grilled, stone fruit.

| 500gm jar | $12.00 | With 15% Cheeseclub discount| $10.20 |
RHCL Ham & Poultry Glaze

Since its introduction to the shop, this has become a firm favourite year round for customers.
Perfect to have on hand when you are tired of the usual grilled chicken breast or pork cut. Made
from honey, Seville Marmalade and spices, it is the perfect baste for poultry, ham and any pork
dish. For ham, remove the rind, spoon over the glaze and bake for 20 minutes. Continue to baste
as the ham cooks. The ham will develop a deep glossy colour. Similarly, brush on to poultry and
keep basting during cooking to develop a rich glossy glaze.

| 150gm jar | $8.80 | With 15% Cheeseclub discount |  $7.48 |
RHCL Chocolate Fudge Sauce

After much rallying, we are bringing back our chocolate fudge sauces. Made with quality
Australian cream and bittersweet Belgian couverture chocolate, it is perfect to make decadent
hot or iced chocolates, just like those served here at Richmond Hill Cafe & Larder (don®let the
barista know the secret is out!) Excellent poured over ice-cream, stirred into cream with cold
espresso for a mocha cream or any way the child within you so desires!

| 200ml bottle |$11.50 | With 15% Cheeseclub discount|  $9.75 |
RHCL Blinis

The modern day mother's little helper. Made from a traditional yeast buckwheat mix, this is
perfect to have on hand for drop-in guests over the party season and New Year. Top with cre me
fraiche and smoked salmon, mushroom confit and finely chopped chives or crabmeat with fresh
coriander and coconut cream. The ideas are endless with party bubbly or cocktails.

| 1 dozen [$6.50 | With 15% Cheeseclub discount |  $5.55 |
RHCL Cheddar Chums

We have selected three of our chutneys that are the perfect match for cheddars. An excellent gift
for a cheese lover, or just to have on hand at home over the summer months. There are two
new products; Bread and Butter Cucumber Pickle and Beetroot and Orange Relish. The Bread
and Butter Cucumber Pickle has a light vinegar pickle with whole spice seeds. The Beetroot and
Orange Relish is a fantastic dark burgundy colour with a great orange zest to it. Not too sweet,
with a lovely finely chopped texture. The third, an old favourite, is the Pear and Mustard Seed
Chutney.

3x 350gm in RHCL Pine gift box $39.60 With 15% Cheeseclub discount| $33.65
3x 350gm jars no box $33.00 With 15% Cheeseclub discount | $28.05
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RHCL Larder Festive Essentials

Developed as the perfect pantry solution for the Christmas and holiday period! This pack
comprises: 1 x RHCL spiced peaches, 1 x RHCL sour cherry relish, 1 x RHCL ham & poultry glaze,
1 x RHCL citrus & sage stuffing, 1 x RHCL mushroom confit, 1 x RHCL Sicilian sea salt (150gm),
RHCL pepper mix (80gm) and RHCL Chocolate fudge sauce. Excellent to take away on holidays.

| 8 festive larder items 1$73.00 |  With 15% Cheeseclub discount | $62.05 |

Colston Bassett Stilton Truckles

Last year, we managed to secure the truckle version of the Stilton for the first time. With very
few traditional Stilton makers left in England, it makes the enjoyment of this cheese extra
special. There are only seven traditional makers left and the name Stilton has legal protection.
This truckle, which ranges in size from 2 kilos to about 2.5 kilos, is like a proper Stilton should
be, un-waxed with a dry crusty rind. It also uses vegetarian rennet. Available as a half or whole.

| Approximately 2-2.5kg truckle | $84.00k/g|  With 15% Cheeseclub discount | $71.40 |

Quickes Traditional English Cheddar Truckles

Last year we could not secure these truckles until quite late, but we are pleased to be able to get
them to you early this year. Many of you are familiar with the larger Quickes cheddars and the
Somerset cheddars. This is made with traditional cloth and lard covering, like all good cheddar
should be. It has a hint of that fresh spring grassiness to it, but the larger size helps it to develop
more of an earthy, mushroomy, cellar like quality to it. Available as a half or whole.

| Approximately 2 kg truckle | $68.00k/g |  With 15% Cheeseclub discount | $57.80 |
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Advance Christmas Orders

Please fill in the order form below and return by MONDAY 21° November 2005 & save 15% *
* Advance Christmas specials only. All other items receive the normal 10% Cheese Club discount

Member Name:

Contact Number: Member number
Delivery Details: O As per my file O Or my new delivery details
Name: Address:

State: Post code: Contact phone:

Isthisa permanent address change? O YES O NO
Isthisa gift? O YES O NO
Message to be included

(Optional)

Method of Payment:

O As per my file amex mastercard bankcard visa diners cheque
O Or my new credit card: Please keep new details on file: YES NO
Type: Number:

Expiry Date: / Signature:

Christmas items

Item Eg: RHCL Christmas pudding (with box) Price $34.50 Quantity 2 | Cost $69

less 15% discount

Christmas Box total

Freight and packaging 3kg box(packaging weight 1.2kg) $17.50
Freight and packaging 5kg box (packaging weight 2.4kg) $22.50
TOTAL

48-50 Bridge Road RICHMOND Victoria 3121 Australia
PH + 613 9421 2808 FAX + 61 3 9421 2818
EMAIL thecheeseclub@rhcl.com.au WEB www.rhcl.com.au
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