Richmond Hill Cafe & Larder

The Cheese Club

Offer 05, 2006
Viva Italia

QVhen the moon hits your eye like a big pizza pie

That's amore

When the world seems to shine like you've had too much wine
That's amoreO(Dean Martin)

If any song epitomises Italian joie de vie and food, it is this classic Dean Martin song. And this offer is all
about our joy for Italian cheese. The Cheese Club loves a good theme and this offer includes a great
selection of all things Italian. What a joy it has been bringing you cheeses of this calibre! A couple of
these cheeses you may be familiar with, but others are likely to be new to all of you.

Frstly, we have a delicious soft Gorgonzola for all you blue cheese lovers and the world famous Taleggio
matured in caves in Lombardy. Then, a truly exciting Pecorino we have been nurturing for a record 7
months now; a traditional Asiago from a 7kg wheel and finally two lovely soft cheeses; Artavaggio, a soft,
pongy favourite and Brinata, a new ewe® milk soft cheese from Tuscany.

A little reminder to those of you who may be new to the cheese club or just need a reminder! The
Cheese Club prides itself on our harder, aged cheeses and they are matured far longer than the
cheese maker would expect, allowing for much greater depth of flavour in the resulting cheeses. Only
our precious members get to taste what this extended maturation does for end flavour. Often we
hear through customers that a friend in the Cheese Club bought a particularly exquisite cheese from
an offer and are disappointed when none is available. We can only buy limited amounts of these
special artisan cheeses and we can sometimes run out. Good for us, not so for you! Waxing lyrical in
our carefully prepared notes is all we can do to encourage you to order, but its up to you to
remember the due date. If you like the sound of a particular cheese, order a larger chunk on your
order form, as it is unlikely, once you have tasted and fallen in love, that there will be anymore.

If you place your order on-line, you should expect an auto reply by email. If you do not, then your order
has not been received. If this is the case, please copy your order into a standard email or telephone us
direct.

For those of you who work away from home, we would like to suggest that you organise delivery to your
workplace, so that there is someone to receive the box. If doing so, please ensure that you specify the
business name to help courier drivers find your exact location. This is especially important for office
blocks where there are multiple businesses in the building.

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. For those members, both new and current, who elect to receive
offers by e-mail, we ask that you list us as a contact in your address book, so that our offers will not be
sorted as spam or junk mail. In the meantime, we will continue sending both email and paper copies to
you until you notify us otherwise, as we do not want you to miss out. A reminder of our e-mail address b
thecheeseclub@rhcl.com.au . The Cheese Club Offers and Order Form are also on-line at
www.rhcl.com.au.

Closing date for orders is Friday 18™ August 2006. We will be sending your cheeses to you on
Tuesday 29" August 2006. If they have not reached you by Wednesday evening, please contact me
on 03 9421 2808 (ext 2).

We think you will be very pleased with this balanced selection of really special Italian cheeses, there is
something for everyone. So please enjoy! Our next offer is another themed offer from a European nation.
This one has been very popular in the past and is back by request.

The Cheese Club Team

We welcome email, on-line, phone, fax and mail orders. As always, comments from Cheese Club members are
encouraged. Please do not hesitate to call Palma, Matthew or Luisa during business hours with your thoughts.



Invitation to order Offer 05, 2006
What is in this offer?

Blue Ribbon Size Essentials Size
1 unit x Artavaggio 12 Unit x Artavaggio
cow® milk, washed rind cow® milk, washed rind
Lombardy, Italy. Lombardy, Italy.
400gm x Brinata 400gm x Brinata
ewe® milk, soft cheese, white mould ewe® milk, soft cheese, white mould
Mugello, Tuscany, Italy Mugello, Tuscany, Italy
400gm x Taleggio Grotta 400gm x Taleggio Grotta
cow® milk, washed rind cow® milk, washed rind
Lombardy, Italy. Lombardy, Italy.
400gm x Asiago 200gm x Asiago
cow® milk, cooked curd cow® milk, cooked curd
Veneto, Italy Veneto, Italy
300gm x Pecorino Staginato 150gm x Pecorino Staginato
ewe® milk, semi-hard ewe® milk, semi-hard
Mugello, Tuscany, Italy Mugello, Tuscany, Italy
400gm x Carozzi Selezaione 200gm x Carozzi Selezaione
Gorgonzola Dolce Gorgonzola Dolce
cow® milk blue cow® milk blue
Novara, Italy Novara, Italy
* Please note that price is per kilogram only. * Please note that price is per kilogram only.
Actual weight and cost may vary slightly. Actual weight and cost may vary slightly.

How to order

To place your order, complete the enclosed order form and return it by post, fax, phone or e-mail.
Phone (during business hours) 03 9421 2808, extension 2 and ask for
Palma, Matthew or Luisa

Deadline for ordering is Friday 18" August 2006
You will receive your order on or soon after
Tuesday 29" August 2006

48-50 Bridge Road Richmond Victoria 3121 Australia
Telephone 61 3 9421 2808, Extension 2 Facsimile 61 3 9421 2818
Email thecheeseclub@rhcl.com.au Web www.rhcl.com.au
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The Cheese Club
Cheese Notes Offer 5, 2006

Artavaggio (pron: ah-tah-vag-ee-oh)
Cow'’s milk, washed rind Lombardy, Italy

This is one cheese we would like to receive on every shipment in the Cheeseroom, but unfortunately it
only arrives once a monthE if we@e lucky. It is probably the most commonly requested soft cheese and
is most certainly a favourite of the Cheeseroom team.

This lovely little washed rind cheese is really an offshoot of its more famous older cousin, GaleggioQ
developed for the sole purpose of eating rather than cooking with. This is not to say it hasn®been used
by many of us who love it in the same way Taleggio is used! Artavaggio is made by the Mauri Co-
operative in the caves of Sassina near Como in Lombardy, Italy and takes its name from a locality in the
Valsassina where the mountains are peaks and the cows are allowed to roam freely in the highlands. In
Spring, Summer and Autumn, a wide variety of abundant herbage flourishes in the rich soil and in Winter
the cheeses are still produced, but with very high quality feed made available to them as they rest
protected from the outside snow in special sheds knee deep in hay. There is certainly something to be
said for happy, contented cows producing fine, rich milk.

In the past, there has been a need to protect the plains of Artavaggio, where Artavaggio is made, from
the huge influx of tourists who descend on the mountains to bushwalk, horse ride and mountain bike
through the beautiful mountains in Summer and to ski or snow board in the winter. Authorities, thanks
to the dedication of Local Agencies and the Cominita Montana, have made specially designed tracks to
minimise the impact. The land is now valued for its breeding and agricultural characteristics.

The method for production of this cheese uses a much gentler, lower curd set allowing for a much softer
interior able to flow when ripe. After a period of four weeks maturation in the special caves the cheeses
are coated in a thin dusting of potato flour before they are wrapped to prevent too much stickiness on
their delicate rinds. The cheeses are not otherwise coloured, as is the case with many other washed
rinds, but are left to develop their naturally occurring apricot coloured rind from the b-linen bacteria and
the generous collections of wild yeasts that are captured on the crust. The interior is unctuous and
creamy, quite unlike Taleggio, and has a gentle, pongy flavour with faint saltiness. It has become a
favourite in the Cheeseroom for its unique qualities and lush texture.

Brinata ( pron: brin-ah-tah)

ewe’s milk, soft cheese, white mould Mugello, Tuscany, Italy

Brinata means early morning frost in Italian and is made by Il Forteto in Tuscany, Italy. The name
brinata is a symbolic suggestion about the rind of this delicate cheese, perhaps a little like soft frost.
Very few soft ewe® milk cheeses are sold outside of Italy due to their limited production and we®e
pleased that we are able to bring you something as rare as Brinata.

One of the lovely things about the Il Forteto Co-operative is that many of the cheese makers are
disaffected young lItalians who have, in a sense, been given refuge at |l Forteto after settling on
agriculture as a means to get back on track. Each day, the Co-operative members and young workers
gather together (around 120 in all) in a huge dining hall for a proper Italian lunch.

This young sheep® milk cheese is made with both the penicillium candidum moulds and a geotrychum
strain of mould. It has a slightly wrinkled velvety coat that could look a lot like it has been dusted with
snow. It is a difficult cheese to make, as it requires a perfect balance of sweetness and acidity to make
the flavours work. The secret is in the thin rind that, after around 14 days, forms into a delicate slip coat
allowing for the surface ripening to occur gradually and the interior to break down slowly until it softens
under the rind. This creates a moist, paste-like pate. The flavour is faintly sweet and lactic with a
distinctive sheep® milk flavour that is both clean and tingling on the palate. All it really needs as a
companion is crusty bread and glass of Pinot Grigio.
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Taleggio di Grotta (Pron:) tah-ledge-e-oh de-grotta

Cow'’s milk, washed rind Lombardy, Italy

This offer would not be complete without Taleggio as it is probably the most well known of Italy® soft
cheeses. Originally used as part of a traditional Quattro formaggiOsauce it has become just as famous
for its versatility in cooking as it is for its unique qualities on a cheese platter.

Taleggio is found commonly in cheese shops throughout the world, and in attestation of its tradition, it
has been recognised as a D.O. cheese (Denomination of Origin) in Italy in 1988 and D.O.P. cheese
(Denomination of Protected Origin) in the European Union in 1996. Therefore, it is widely known in the
Italian cheese industry that the powers that protect Taleggio are a force to be reckoned with! That is not
to say there are not some awful phonies on the market, probably a good reason why the Mauri Co-
operative call their cheeses Bon-Taleggio to differentiate themselves.

The Mauri family factory is right in the heart of the traditional area of production in the Valsassina in the
mountains of Lombardy, Italy. The unmistakeable flavours the cheese possesses are a direct result of
the natural flora that is present in the moist underground caves where the cheeses are matured. The
atmosphere is alive with naturally occurring wild yeasts that settle on the sticky rinds as they age in the
special ancient wooden boxes. This is the way it has been for hundreds of years. Unfortunately, the
caves are now being indirectly affected by global warming b as the earth heats up less snow develops,
therefore less moisture trickles through the fissures and cracks in the rock above the caves, resulting in
a drier maturation room. Hence, this method of maturation may not always be suitable for ageing this
special cheese.

Taleggio was once matured on straw that gave it a specific flavour and texture, but now due to changing
food safety regulations the &rawOis now man made. Like all washed rind cheeses, Taleggio is brined
and hand salted in the first days of its life. It is then set to mature in the high humidity for around 6
weeks with regular turning and some gentle washing to discourage unwanted moulds and to encourage
the growth of the brevi bacterium culture.

The rind of the square ripened cheeses is a pink-orange colour and is often sticky and deliciously pongy
with a distinctive wild, yeasty aroma. The texture of the pate is meltingly soft and fudgy and has a
gentle saltiness that is reminiscent of good soy sauce and vegemite due to the salt / yeast content.
Other than just for the pure pleasure of eating with crusty bread, Taleggio makes a gorgeous risotto
with fennel or fresh peas, is fabulous on pizza and wonderful in a bZchamel sauce for lasagne.

Pecorino Stagionato (D.O.C) (pron: peck-or-reeno staj-eeho-nah-tow)

ewe’s milk, semi-hard Mugello, Tuscany, Italy

It has been a great thrill to discover this particular pecorino. Hasn® everyone tasted at least one
pecorino at some point? Not like this! Many that we have tasted are too salty, acidic and young. This
Pecorino Stagionato is made by the Il Forteto Co-Operative, founded in 1977, and is based on the Riconi
estate in the territories of the communes of Vicchio and Dicomano in the undulating Mugello zone, about
20 miles north of Florence. The co-operative breeds Chianina cattle and Maremmana racehorses (both
are breeds native to Tuscany) as well as sheep and milking cows that are used in their cheese making.
The milk is processed in their ultra modern dairy constructed in 1992 and they own their own laboratory
for testing of the milk and cheeses.

The cheese making day begins before 6 am with the collection of the ewe® milk and the subsequent
heating of the milk whereby ferments and rennet are added to the warm milk and then the junket- like
curd is cut with steel threads to the size of a walnut then further to a rice grain size. The whey is
released and the ricotta textured curds are hand ladled into moulds where they drain for a period in
warm rooms. The next day they are brined in salty water and matured in humid temperature controlled
conditions and eventually rubbed with olive oil.

We receive the cheeses at around five months of age and have matured this batch since January this
year, preferring a stronger more intense flavour. The 12 month old cheeses have a firm, dry but slightly
oily texture and a sweet, intensely nutty, savoury character. The salt is so well balanced it pulls the
flavours right through until the end leaving a very long finish on the palate. This ewe® milk cheese has
been used for centuries in pesto and other traditional Italian recipes but we suggest eating it with a crisp
pear and a glass of your favourite Italian varietal .Don®order a small piece, youd regret it!
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ASiago (pron: Az-eeh- ah-goh )
cow'’s milk, cooked curd Veneto, Italy

| can almost hear the members out there of Italian originE Asiago, at home we eat that for breakfast,
lunch and dinner! Give us something we don® know!OFair point, although this is different to what most
of you have been used to, for one good reasonE age. We have, as promised, matured these wheels for
five extra months, and the result is fantastic.

A typical product of the Veneto region, Asiago was and probably still is, one of the most widely used
cheeses in Italy. It is said that very flavoursome cheeses were produced around 1,000 A.D in the
Altopiano dei Sette Communi, an incredibly fertile highland area of Northern Vicenza. By the Middle
Ages, these same types of cheese were made, but with ewe® milk. Cow® milk eventually replaced ewe®
milk as cattle became the primary milk source and most cheeses were made in the shepherd® Alpine
cottages in Summer grazing areas, where the animals fed on an abundant variety of local grasses,
wildflowers and herbs. In the 1920s, the local cheese makers began to produce unripened cheeses called
@siago PressatoQ pressed Asiago. The newer product quickly became popular with modern consumers
who preferred sweeter, softer flavours and it is now extremely difficult to source aged, or as the locals
call it ®egorin,Msiago outside of Italy.

Before the cheese making process begins, the full milk undergoes a partial skimming treatment.
Coagulation then occurs by means of the addition of a traditional coagulating enzyme at temperatures of
around 35 degrees, which is then heated further to 47. The cutting of the curd begins where it is broken
up into a mass of granules, whey is released and the curds are scooped into moulds for forming. The
cheeses are rested for a few hours and then turned and pre-salted and marked with a seal of the
regulatory board. A couple of days later the salting operation is carried out with the dry salt of a brine.
The all-important ageing then begins at 11-14 degrees and 80-85 % humidity.

These wheels have been relatively easy to care for, seemingly enjoying their not so humid position near
the Cheeseroom door, where they have developed pleasing intensely fruity flavours with quite a zing mid
palate! Displaying all their characteristic oily, savoury flavours we@ quite sure you® agree with us when
we say this is not your average Asiago.

CaI‘OZZi Selezaione GOI‘gOﬂZOla DOICe (pron: cah-rott-sah gor-gon-zola doll-chay)

Cow'’s milk, blue Novara, Italy

Gorgonzola has incredibly old origins, although, like many other traditional foods, it has no real birth date.
Some say it was first made in the town of the same name in the outskirts of Milano in around 879, where
following a fortunate string of events a careless peasant left some rennet in a dark corner, then added it to
the fresh days curd the following day. The result was reputedly a spicy cheese with bluish veins and
Gorgonzola was born. It was soft and creamy with faint traces of mould called @rborinatura®

The real story we may never know, but we do know the cheese was originally called Gtracchino di
GorgonzolaD and was produced in Autumn, using the milk of the @red®cows returning from their
transhumance in the mountain pastures over Spring and Summer (GtracchinoQderives from GtraccoQ meaning
tired.) The village of Gorgonzola remained for centuries the most renowned area for production, but now laws
and traditions have protected the name and only certain provinces within two Italian regions produce
Gorgonzola. The milk used for the production of these cheeses must come from herds bred in these
provinces, guaranteeing the quality of this important cheese.

This Carozzi Gorgonzola is quite different to many others, in that it is of the @remosaltype, meaning it is a
@olce®or sweet Gorgonzola, quite the antithesis to its brother ®iccanteQ(piquant or spicy). Developed only in
the 1930s, it was made for the more modern palate being creamier and sweeter, quite unlike many other
Italian blues produced at the time. Many imitations have been attempted all over the world, but none possess
the distinctive regional characteristics that make this Gorgonzola so special.

Maturation takes place in underground caves that are owned by the Government for use by the Dairy Co-
operatives. They are made in 10 kg wheels supported by wooden fences that encase their rind to ensure the
full cream cheeses do not collapse. The shelves are made of pine and the wheels are turned and brushed
regularly over their 8 weeks of maturation to prevent @et bottomsO

It is truly a delight to cut one of these large wheels and reveal the moist, white interior flecked with greenish-
blue moulds and pockets of meltingly, soft curds oozing from the pate of the cheese. The flavour is at once
tangy, but deliciously fruity and creamy without any huge acidity or saltiness. It cries out for a fresh or dried
fig, a paper-thin sliver of prosciutto and a sparkling glass of Prosecco or Moscato D@sti.
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....food ideas

Baked organic onion in rock salt stuffed with truffled eqgqg

This recipe was recently served here at Richmond Hill Cafe & Larder when Ben O@onoghue was guest
chef at one of our Special Dinner functions. Ben and Greg worked with Jamie Oliver at Montes in London
in the late nineties, just as Jamie was bursting on to the scene. Ben writes, because of the cooler
climate in Tasmania, the vegetables here have such a fantastic flavour, they grow slower and therefore
have greater intensity. The root vegies especially benefit from the State® climate. Having heard that
they where growing truffles here, | thought the combination of flavours in this recipe would be quite
exciting. If fresh truffles prove too expensive, then truffle oil works really well; just don®use too much.
This dish is a real winter warmer.OServes 4.

4 large organic brown onions

Rock salt

Stuffing

The pulp of the 4 cooked onions

4 sprigs thyme

1 clove garlic

4 egg yolks (free range)

100gm Taleggio cheese (or Artavaggio)

100gm Parmesan cheese

100gm Comte/Beaufort or Gruyere cheese

200 mls of white sauce

20gm fresh black truffle or white truffle oil

Salt and pepper

Method

Leave the onions whole and unpeeled. Prick the tops with a small knife.

Place in a small pan or roasting tray and half cover with the rock salt and bake in an oven at 150%C until
soft. Remove from the salt and allow to cool, then cut the top off (about 1/4 from the top) and reserve
for a lid. Scoop out the centre of the onion leaving 1-2 layers of flesh on the outside.

Roughly mince the onion that was removed. Then slowly cook the onion in a pan with a little butter, the
garlic clove and the chopped sprigs of thyme until sweet and soft.

Then add the white sauce. Remove from the heat and add 1/2 the cheese and allow to melt, season to
taste.

Place the onion skins back on the salt in the hole that they came from and half fill them with the onion
mix, then place the egg yolk into the onion with a few drops of truffle oil or some freshly shaved truffle.
Finally, top up with the creamed onion mix again. Sprinkle each with a little of each cheese and bake for
about 10 minutes until golden.

Serve on salt with fresh shaved black truffle.

Other ideas....

Wet polenta of Artavaggio rosemary and Parmesan

Insalata of radicchio, roasted butter nut pumpkin, fresh chill, Continental parsley, crispy pancetta and
thin slices of Brinata dressed with Nolan® road olive oil.

Carozzi Gorgonzola stuffed into Beeches figs served with a Vin Santo

Bruschetta of toasted sourdough, spread with mushroom confit, topped with sliced of Brinata warmed
gently under the grill.

Fresh Shaved fennel and hopped fennel fronds, dressed with Nolan® Road extra virgin olive oil a drizzle
of Maletti balsamic and shavings of Asiago.

Asparagus frittata with grated Asiago and lots of fresh herbs.

Scrambled or boiled eggs with shavings of fresh truffle

Tagliollini pasta (thin flat pasta about 155mm wide) with olive oil and truffle

Grilled pork chop with truffle butter (add left over truffle pieces to softened butter with a little truffle oil)
Roasted Portobello mushrooms filled with Taleggio di Grotta and thyme

Polenta slice topped with Taleggio di gratto and grilled
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Porcini Mushroom & Carozzi Gorgonzola Tart with a Roasted

Butternut Pumpkin, Red Onion and Walnut Salad

(Makes 5 small individual tarts)

300gm cooked Swiss brown button mushrooms

45gm hydrated Porcini mushrooms

2 cloves garlic (finely chopped)

1 small onion (finely chopped)

Picked thyme

Small handful roughly chopped parsley

35gm Gorgonzola Dolce

300ml cream

2 egg yolks

Pinch pepper

Parmesan

Brisée Pastry (available on Shopping List)

Method

Soak Porcini in hot water, set aside

Slice Swiss brown mushrooms and cook off with the onion, garlic & thyme.

Season to taste!

Add chopped Porcini to the mix, allow to cool, then pop in the parsley.

Put mixture into cooked tart shells and crumble the Gorgonzola over the top.

Mix cream, yolks & pepper and pour into the tarts over the mushrooms.

Sprinkle a little Parmesan over the top and bake in a pre-heated oven at 165 Y until just set (approx.
15 minutes).

Serve with a nice roasted salad of butternut pumpkin, braised red onions and caramelised walnuts.
Roasted Butternut Pumpkin, Red Onion & Walnut Salad

Butternut pumpkin

12 red onion

50gm walnuts

Fresh parsley leaves

Method

Cut the pumpkin into wedges, season and roast in the oven with a bit of olive oil and crushed garlic.
Cut the onion into about six wedges mix with a touch of balsamic, honey, olive olil, salt & pepper.
Roast covered for about 10-15 minutes, remove foil and pop in the walnuts, continue to cook until
tender and a nice colour has formed.

To serve, add some fresh whole parsley leaves to the salad.

Bollito Misto

1 x 800gm Cotechino sausage

1.25 kg small beef tongue

3 parsley sprigs

4 baby carrots

1 celery stalk, sliced

2 onions, roughly chopped

10 peppercorns

2 bay leaves

1.25 kg beef brisket

1 tablespoon tomato puree

1 x 900 gram chicken

12 baby turnips

18 small pickling or pearl onions

Method

Bring a saucepan of water to the boil.

Prick the casing of the Cotechino all over and add to the pan.

Produce the heat, cover the saucepan and simmer for about 1! hour, or until tender. Leave in the
cooking liquid until ready to use.

Meanwhile, bring a stockpot or very large saucepan of water to the boil.
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Add the tongue, parsley, carrots, celery, chopped onion, peppercorns, bay leaves and 1 teaspoon of salt.
Bring back to the boil, skim the surface and add the beef brisket and tomato puree. Cover the pan,
reduce the heat and simmer for 2 hours, skimming he surface from time to time.

Add the chicken, turnips and onions to the stockpot and simmer for a further hour. Top up with boiling
water if necessary to keep the meat always covered. Add the Cotechino for the last 20 minutes of
cooking.

Turn off the heat and remove the tongue. Peel, trim and slice it, then arrange the slices on a warm
platter. Slice the Cotechino and beef and quarter the chicken. Arrange all the meats on a warm platter
and surround them with the carrots, turnips and onions. Moisten with a little of the cooking liquid, then
take to the table. Serve with Salsa Verde and Mostarda de Frutta or Cremona.

Salsa Verde

2 bunches green herbs

1 clove of garlic

4 anchovy fillets

1 Tbsp capers

1 tsp Dijon mustard

Salt & Pepper

Lemon zest

Olive oil to bind

Method

Blanch herbs in plenty of boiling water for about 10 seconds and refresh straight into iced water.

In a bar blender or vitamiser, process all the ingredients, apart from the seasoning & lemon zest,
together, until you have your desired consistency.

Once it is a vibrant green and amalgamated place sauce in a bowl.

Season, tasting as you go.

The reason you don® season the sauce while it® in the blender is that you don® have any control over
what® happening! This is not a prescriptive but more organic way of making the sauce to personal taste.

Smashed Pea & Pecorino dressing

This is a favourite of Greg® and goes beautifully with roasted or grilled lamb, an excellent Spring and
Summer sauce. The great thing about a lot of Greg® recipes is they are not stipulate exact
measurements but allow for feel, taste and intuition.

Fresh shelled peas

Sea salt

Extra virgin olive oil

Grated Pecorino Toscana, Asiago or Parmesan

Roughly chopped mint

Lemon juice

Seasoning

Method

Take a small handful of freshly shelled peas and place in a mortar and pestle with a little sea salt.

Pound the peas with the olive oil a little at a time to create a sauce like consistency

Throw in some grated cheese, some chopped mint and lemon juice to taste. Check seasoning and apply
to some lamb or over some torn up Mozzarella di Bufalla for a great antipasto idea.

Shopping List Offer 05, 2006

From the RHCL kitchen...

RHCL Mini Grissini

Regularly on sale in the Larder at Richmond Hill Cafe & Larder are our elegant grissini, hand rolled and
baked by our Pastry Chef. They are very difficult to transport, so to assist with this we will make mini
grissini for our Cheese Club members. These were very popular on our last Italian offer so we are
offering them once again. Produced in a plain sea salt flavour, they are perfect to have on hand for

drinks, for a snack for the kids or as part of antipasto with the Brinata and cipolline onions. Packed in a
200 gram box.
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RHCL Chocolate Panforte

Always extremely popular at Christmas, our panforte has devotees all year round. These will be so as to
keep well in the pantry. Choc full of nuts, Italian glace fruits, Australian sun dried vine fruits, chocolate
and a hint of spice, these are a wonderful sweet treat at the end of a meal. Serve as thin slices with
coffee, or try slicing extremely finely, place on a lined baking tray in a low oven to dry out to become
panforte biscotti or wafers. Serve with cinnamon ice cream or tiramisu gelato.

Richmond Hill Cafe & Larder Italian Olive Oil Cake

A gorgeous cake here on our menu at Richmond Hill Cafe & Larder, it is very popular as it is not sickly
sweet. Made as an individual cake in our silver tin for better transportation, it is an ideal little something
to take to someone® house for afternoon tea. Made with extra virgin olive oil and semolina, its texture is
like a firm teacake. Versatile, it can be warmed slightly and served with marscapone, or drenched with
simple citrus syrup and served with rich vanilla ice cream.

Greg's ‘fatto in casa’ pork sausages. Greg Feck, our Head Chef here at Richmond Hill Cafe &
Larder, has an absolute passion of Italian food and all it entails. The beauty of traditional Italian food is that
it is often made from scratch. Greg will be very busy doing just that with these sausages. Firstly he shops
around to source the correct breed and sex of pig, then takes the best cuts of the animal to produce is own
hand made sausages. Whilst this process is very labour intensive, it is well and truly worth it. Once you
have tasted hand made sausages, it will be hard to go back to the machine made variety. The texture of the
sausage is much coarser and dense, with fantastic flavour that is never too dry. One beautiful way to serve
them is to pinch the filling out of the casing, gently pan fry with a finely diced onion until golden brown, add
our Super Tomato sauce and let simmer until the flavours meld. Meanwhile, cook some of our Maffedini
pasta, drain, combine with the sauce and grate over some Asiago or Reggiano and buono appetit!

Our favourite things from the larder...

Unless you live in strong holds like Carlton, Haberfield or the stunning King Valley in Victoria, you
probably don® have a little Italian delicatessen around the corner. So, we have selected a few of our
favourite things for the perfect Italian night in.

Richmond Hill Cafe & Larder Cerignola Olives in olive oil

These are the giant pumpkins of the olive world! Cerignola are the largest olives in the world and have a
fruity, mild, clean taste and their most impressive feature is their size and resulting meatiness. Biting into a
Cerignola is almost like biting into a plum. Deep jade green in colour, these olives hail from Puglia and
match well with smoked and washed rind cheeses. They are imported from the Il Trullo farm, which
preserve locally grown vegetables. |l Trullo peel and preserve the produce immediately and do not use
chemicals, preservatives or additives to preserve the olives. All of the fruits of their labour are preserved,
pasteurised, and stored in large decorative jars.

Donati’s Cotechino (Pron: koh-TEH-kee-noh)

We don® usually have this product here at Richmond Hill Cafe & Larder, but Donati® of Carlton are my
favourite butchers. On my day off | can often be found in Carlton restocking my meat supplies. They
have some of the best veal | have ever had, and for a girl who grew up on milk fed veal on the farm, |
know my meat! Donati® small goods are made in-house and Leo® Cotechino sausages are particularly
fantastic.

Cotechino is an Italian fresh pork sausage that has a creamy, mild flavour. It's made from pork rind and
meat from the cheek, neck and shoulder and is usually seasoned with nutmeg, cloves, salt and pepper.
The sausage should be pierced before cooking to allow some of the fat to drain out. The best cotechino
is delicately flavoured and has a soft, almost creamy texture. Cotechino is a traditional ingredient in
Bollito Misto, a classic Italian dish of mixed boiled meats accompanied by a savoury broth and a piquant
green sauce called Salsa Verde. These sausages are about 800grams and about 7-8cm in diameter. They
will keep well, hung in your fridge for about a month, or in a dry cool cellar. Left over cotechino is
excellent grilled and served with crusty bread and salad for a light lunch.

French Black Summer Truffles

Part of the joy of Cheese Club is bringing you fantastic rare products and for something a little bit
different we are offering a chance to purchase truffles air-freighted from France. This is an Italian offer
but the truffles we are sourcing are the same variety that also grow on the ltalian side of the border.
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The black Summer truffle is also called Qruffle de la St-JeanOand its scientific name is tuber Aestivum.
The outside looks very similar to the black winter truffle (PZrogord truffle) except it is usually bigger and
slightly tougher. Its flesh ranges from grey to a yellowish hue with white veins. These truffles are
procured by Plantin America, which was established in 1930. This long involvment means Plantin
America is one of the largest procurers / producers of truffles in France with an annual production of 20-
30 tonnes a year. Plantin also produce over 40 tonnes of dried mushrooms a year. Based only 10
minutes away from the premium truffle market of Richerenches, Monsieur Poron has built up an
excellent relationship with the brokers to secure some of the best truffles in the region. These truffles
are around 50-100 grams in weight. We are shipping these truffles to you in a small container with
Ferron Arborio rice. Use these truffles rice in a simple risotto with this rice and marvel at how the smell
permeates through. All truffles can be frozen for later use. They can be frozen for about 4 months.

Italian Cherry Wood Truffle slicer

To get the best out of your truffles, a truffle slicer is indispensable. These truffle slicers are made by the
Ghizzoni craftsmen from Felino in the Province of Parma in the Emilia-Romagna in the North East of
Italy. They are made with stunning heavy-duty steel with cherry wood handles, and the blade widths are
adjustable. Hence, they are invaluable in creating super thin truffle slices for your recipes ® much
healthier for the wallet! They are also suitable for creating thin shavings of chocolate or other finely
sliced items. The perfect gift for the gourmet who has everything! One could create a fantastic gift of a
small truffle and a slicer for someone special.

Richmond Hill Cafe & Larder Mostarda di Frutta

Mostarda di Frutta and Bollito Misto is a match made in heaven. Whole fruits have been preserved and
candied in syrup, unglazed and then soaked in seedless mustard seed oil. Mostarda di Frutta originated
in Cremona, in the Lombardy region of Italy and its origin dates back to the Roman Empire where
condiments consisting of honey, mustard, oil and vinegar along with the need to preserve fruit,
culminated in this unusual Italian speciality. Traditionally served with a variety of foods such as cold
boiled meats, hams and pork loin, roasted turkey, leg of lamb, cheese and game. Mostarda is used much
the same way as chutney. It works very well as an accompaniment to the Taleggio or Artavaggio.

Other goodies...

Maletti Balsamic Vinegar Soliera, Modena, Italy

Maletti winery in Modena, which has been producing Lambrusco for over 40 years, has only recently
launched its balsamic vinegar. Made exclusively from wine vinegar of local wines, to which boiled grape
must is added and then aged in Allier French oak barriques, this balsamic is free of colouring, additives
and chemical ingredients with no caramel or thickener added. Thus resulting in a syrupy, viscous
consistency that is keenly sought after by Balsamic connoisseurs!

On the palate it is clean and faintly sweet but with an intense aftertaste. Excellent for use in salads and
cooking, but only add it at the end of the cooking process. Once you use a balsamic of this quality you
will never go back to cheap balsamic again. It is gorgeous splashed on strawberries to macerate and
delicious on vanilla bean ice cream.

Nolan’s Road Premium Extra Virgin Olive Oil Naracoorte, South Australia

A visit to the beautiful Colonna olive estate in Italy was the catalyst for Dee Nolan to pursue her long-
held dream to produce premium quality extra virgin olive oil at her family farm in the Limestone Coast
region of South Australia. Dee is the third generation of her family to farm Gum Park and in 1995 she
and her husband, John Southgate bought back Gum Park, which had been out of family ownership for
25 years. Helped by Marina Colonna and Professor Fontanazza from Perugia's Institute of Olive
Research, the conditions at Gum Park were analysed and deemed to be ideal for olive cultivation of the
Italian cultivars B Lecchino, Frantoio, FS17 and Pendolino. Dee's passion for organic farming ensures the
olive trees are grown without the use of artificial chemicals and fertilisers. The olives are harvested by
hand, to ensure they remain in peak condition, and then pressed soon after in state-of-the-art
mechanical presses (cold pressed) where the temperature is carefully controlled to maintain the oil®
flavours. The oil is allowed to settle naturally, is bottled unfiltered and kept in temperature-controlled
storage until shipped. The unfiltered oil is processed from varieties, which capture the characteristic
grassy, green, peppery flavours of the olives resulting in an oil of medium intensity and great length.
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Grilled Cipolline Baby Onions in Balsamic Vinegar

Many years ago, when | first joined Richmond Hill Cafe & Larder, we sometimes had these beautiful little
flat Italian onions for sale. Well, they are back and are just as good as | remembered. The Cipolline
onion may also be referred to as a Borettana onion. Cipolline are traditional Italian onions that are a flat
oval shape that range in size from about 2cm to 7cm in diameter, with the tiny ones used for preserving.
First grilled, then preserved in quality balsamic and not regular vinegar and oil mix, these are a smoother
less ascetic onion. These particular cipolline have been preserved in Monari Balsamic Vinegar from
Modena in Northern Italy; Monari have been producers of fine balsamic since 1912. They are best stored
in the refrigerator or added to an antipasto plate and fantastic as a quick and easy winter side dish with
rocket and shavings of Asiago. Alternatively, toss some of the onions with its preserving vinegar to dress
roasted winter root vegetables.

Naturbosco Tartufo Bianco Oil

If the idea of having whole truffle seems exorbitant, we can still have our touch of luxury by using this
white truffle oil. This oil is made from white truffles and extra virgin olive oil, unlike some cheaper oils,
which use mediocre oil or have vinegar added. The highly prized white truffle, scientific name tuber
magnatum pico, is considered to be the king of truffles because of its commercial importance and rarity.
White truffles are the most sought after of all truffles and are also known as the Truffle of Alba or of
Piedmont because it is particularly abundant in this region. However they are also found, to a much
lesser extent, in some areas of Central Italy and in the South of France. They are hunted in late Autumn
before the Winter snows.

Delicious drizzled over your favourite mushroom risotto and lovely on gently scrambled eggs for a
decadent breakfast. Truffle oil is a condiment that should be in every pantry. We only stock the 60ml
bottles so it does not oxidise and will retains its characteristic aroma.

Richmond Hill Cafe & Larder Maffedini

Maffedini pasta is great shape for a multiple of uses. Made from 100% Australian durum wheat
semolina, free-range eggs, a little extra virgin olive oil and only the finest natural flavourings, it is
excellent either hot, or used cold in a pasta salad. Based on the Mafalde shape pasta, which is a wide
flat ribbon with ruffled edges, Maffedini is short cut pieces of Mafalde pasta and is usually served with
thick tomato or cheese based sauces. A wickedly creamy sauce could be made using Taleggio or
Artavaggio, Corozza Gorgonzola and Asiago.

Ferron Risotto Rice

This was a popular buy on last year® offer so we are offering the same deal again. Vialone Nano grains
are graded as Gemi-finoOand are the ideal choice in dishes where there is a lot of stock used in the
process and you want the grains to be more individual in appearance. The Carnaroli rice is graded as
Guper finoOand the appearance is a longer grain than the Vialone Nano. Carnaroli has a nuttier flavour
and is ideal for seafood or wet style vegetable risotto dishes. | always have a bag of each on hand so |
can create the exact style of dish to suit the occasion. Left over risotto made with Vialone Nano makes
excellent suppli or arancini balls. Normally $13.00 a packet, a twin pack consisting of one of each type of
rice is $24.20 with discount is $22.00

Moretti Polenta

The only polenta we use here at Richmond Hill Cafe & Larder. Being a coarse grain polenta, it is much
more adaptable for all types of dishes. Listed below is our basic polenta method. If you wish to eat it as
a wet polenta, add more butter or cheese at the end. If you want to turn it into firm polenta follow the
recipe as below.

Basic Polenta

400gm polenta

1/ litre of water

1 tbsp extra virgin olive oil

Salt to taste

Bring water and oil to the boil.

Add salt and quickly pour in the polenta whilst stirring.

Cook for about 1 hour on low heat. It is important to continue stirring regularly to avoid lumps.
Pour out into an olive oil greased loaf tin and allow to cool. When cool, slice polenta as desired.
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Richmond Hill Cafe & Larder Super Tomato

This sauce has been a part of the range at Richmond Hill Cafe & Larder since day one, which is almost
10 years ago! It is the little black dress of pasta sauces! Versatile for any occasion, it can be used to jazz
up the base of a stew or tangines, puree it with some sour cream and a dash of chilli or harissa for a
piquant creamy sauce to lift a simple grilled vegetable of chicken breast. One of our favourite things to
do with the Super Tomato is to fry off or grill a chorizo sausage, slice finely and toss through al dente
penne and top with tiny olives and excellent Parmigiano.

Richmond Hill Cafe & Larder Strawberry Jam

Last month, we offered the newest of our jams in the Richmond Hill Cafe & Larder preserves range. This
month we are offering the staple that gave birth to this newest variety. Thick and fruity, it is a jam that
has some viscosity to it and is not a jar of set paste, like many commercial jams. Dollop it on top of your
homemade crumble just before it goes into the oven, or have it for breakfast with lashings of Mauri
butter on hot toast or pancakes.

Marzano Prickly Pear Paste

The Marzano family have been making the finest quality fruit pastes for many generations. Hailing from
Apuglia, in the South of Italy, this prickly pear paste has flavours of strawberries, watermelons,
honeydew melons, figs, bananas, and citrus. Made from the Prickly pear (genus Opuntia ficus-indica)
cactus, the Prickly Pear is likely native to Mexico. The conditions in the south of Italy however, are ideal
for ripening fruit, with the prickly pear being a newly introduced species adopted by the peasants of the
South. Fruit pastes were served traditionally during the renaissance at feasts and banquets for the
nobility. It was served as an accompaniment to cheese and meats. It was called Qa cotognataQ
meaning quince paste, even when it was made from other fruits.

It is noted that the prickly pear has been grown and eaten as a vegetable in Central Mexico, since before
the Spanish arrived. The Spanish explorers took the plant back to Spain and the plant spread throughout
North Africa with the Moors. Currently, prickly pear is grown throughout Mexico as well as parts of the
United States and in many areas of the Mediterranean.

In Italy, prickly pears are called fichi d'india. It is customary in Italy to present the fruit in a bowl of cold
water. The most common varieties eaten are the yellow, white, and purple pears, the purple variety
being the sweetest. This paste will marry well with the washed rinds in this offer or try melting it down
and use as a sauce with the Cotechino. A quick and easy sweet treat is to melt some couverture
chocolate and dip cubes of the paste into it and allow it to set on a tray lined with baking paper.

Beech’s Sun Dried Figs & Peaches* Barmera, Riverland, South Australia

We always try to alternate the Beech® fruit on each offer, but as usual, you can order any of the other
variety of fruits at any time. The richness of the figs will unite beautifully with the rich, creamy gentle
blue of the Carozz, while the intense fruitiness of the Asiago will be highlighted by the rich stone fruit
flavour of the peaches. All Beech® fruits are $52 a kilogram and are made without the use of sulphur.

Mauri Italian Unsalted Butter Lombardy Italy

Only the finest cream left over from the cheese processing at Mauri is used to create its butter. It comes
in a 250gm block and is paler in colour than the butter we are used to in Australia, as the animals spend
a great deal of time in barns during the colder months. The high quality fodder the animals are fed gives
this butter a truly clean, delicate flavour that is quite different to our rich, yellow butters here at home.

Lescure French Sea Salt Butter Poitou, France

We knew that there would be shouts of disappointment if we did not include a French butter on this
offer. Because the Mauri is an unsalted butter, we are offering the Atlantic sea salt flake butter on this
offer. This is a rich, cultured butter with flecks of salt blended in that give a new meaning to salted
butter. Toss it through boiled baby potatoes with chopped parsley or chervil!

RHCL Cheesy Mix

Cheesy mix is very similar to a Welsh rarebit B not really Italian, but as always, the versatility of this
product transcends cultures. Grill some cold set polenta, smear the surface of the polenta with our
mushroom confit and sprinkle with cheesy mix and grill in the oven until the cheese is golden and
bubbling. Alternatively, stir cheesy mix into some leftover bollito misto meat with Maffedini pasta and a
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dash of Super Tomato to moisten. Bake in a lightly greased ovenproof dish until cheese is melted and
bubbling. Or, even simpler, the best cheese on toast you® ever try.

Parmigiano-Reggiano* Cow'’s Milk, Emilia-Romagna, Italy

We have to be honest and say that we are finding the quality of the Grana Padano of late has not been
terrific, so we have decided to stick with the excellent Reggiano that we have come to love. At this price
for such a good quality Parmesan, we don® miss the Grana a bit! There is not an Italian household |
know with out a chunk in the pantry.

Papillon Lauzerac
Sheep’s milk, white mould Villefranche-de-Panat, France

Italians don®tend to make very much white mould cheese; the ones they do tend to be very fresh smear
ripened cheese that does not travel well. This month, we are offering a different white mould sourced from
Papillion in Averyon in France. Villefranche-de-Panat is in the South-Eastern region of Averyon in the Mid-
PyrZnZes. Made with sheep® milk, it was traditionally only made in the late Summer and early Autumn
when there was not enough milk to make Roquefort. In modern times, it is made all year round. Lauzerac
is very much like a sheep® milk version of the Le Peilloute, made by Fromager d@ffoinis. A mix of surface
ripened and white mould, it is a mild flavoured cheese with a soft bludging texture and pleasant
creaminess. It does not have the sheep fleece/lanolin characters sometimes associated with sheep® milk
cheeses. It comes in a rectangle shape of about 1.5 kilo in weight. We are offering itina! or" piece.

Le Chevrot Goat’s Milk, Celles-sur-Belle, France

Made in the West of France by the co-operative producers Gevre et BelleQthis is a surface ripened goat®
cheese that is fantastic for both table and cooking. The curds are hand ladled and ripened with a
geotrychum mould. When young, they virtually have a Chevre p%/Z, but as they ripen they become dense,
moist and crumbly with a long lingering flavour that is not too "goaty" and definitely not hot or peppery. A
very typical example of goat® cheese from this region. And since there is no other goat® cheese on this
offer, this is one for all those lovers of good goat® cheese.

wine ...

2004 Rallo Normanno Bianco IGT Trapani, Sicily, Italy

This wine comes from the most Western province of Sicily, Marsala, in the hills of the Valle el Belice,
Trapani. Don Diego Rallo founded Cantino Rallo winery, the producer of this wine, in 1860. These
vineyards are now owned by the Vesco family. Rallo Normanno Bianco is an IGT wine (Indicazione
Geografica Tipica) which means it meets even a stricter set of guidelines than DOC. The wine belongs to
the zone of Alcamo and is 100% Inzolia grape variety, sometimes also called Ansonica. The wine is
straw-yellow in colour with a green tinge and has an aroma of rich complexity with floral and fruity
notes. The palate however is dry, fruity and well balanced with medium acidity. This wine will go well
with the Brinata or Asiago.

2004 Giovanni Dri Verduzzo di Ramandolo DOCG Udine, Friuli, Italy

This winery has had a difficult life with everything being destroyed in the 1976 earthquake that hit this
region. The Giovanni Dri winery is in Ramandolo, only 6 kilometres form Gemona, the epicentre of the
earthquake. A DOCG (Denominatzione di Origine Controllata e Garantita) wine, it is made from 100%
Verduzzo grapes. This wine is made from partially dried grapes, which intensifies the flavour of the fruit.
A honey toffee coloured wine, it has a bouquet that is aromatic and slightly sweet. It is a medium-bodied
wine and well balanced on the palate with a long clean dry aromatic finish. Verduzzo as a variety is not
well known, but it is used to produce the wines called Ramandolo. Ramandolo, an outstanding sweet
dried grape wine similar to Picolit. These wines often have intense golden yellow colour with tints of
orange peel. On the nose, there are scents of candied orange, dried apricots and chestnut honey.
Although not overly sweet, it has great power and is supported by well-concentrated tannins, which
make this a full, rich wine. The sweetness of the wine will be a fantastic match for the yeasty sweetness
of the Artavaggio.

2004 Hofstatter Gewurztraminer DOC Alto Adige, Italy

We chose this wine to match the yeasty washed rind of the Taleggio Grotta. HofstStter comes from the
North-Eastern most region of Italy from the Alps that border Austria. This wine is not only a DOC wine,
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but the vines at HofstStter are cared for using biodynamic methods. The wine comes from the best
vineyard sites of the Tramin hillsides and is 100% Gewurztraminer. The grapes are delicately pressed on
their skins under cold maceration for 6 hours. The wine is matured for 6 months in stainless steel and
some oak.

The HofsatStter is a straw yellow wine with the concentrated aromatics of smoked spices, dried flowers
and rose petals. The palate is full and firm with a fresh liveliness on the end. This wine will also cellar
well for at least another year to reach its full potential

2004 Contini Vermentino di Sardegna “"Tysros” DOC Gallura, Sardinia, Italy

You may have started to see the appearance of Vermentino as a wine variety at your local liquor outlets
and restaurants. Originating in Spain, where it was known as Listan d’Andalusia, Vermentino is grown
mainly in Sardinia. What better way to experience the characteristics that the grape variety can express
than by going direct to the source. The vineyards are in the Gallura region, which is 400-500metres
above sea level near the harsh granite peaks of Mount Limbara. The grapes undergo gentle pressing and
skin contact with a cold temperature fermentation, to capture the qualities of the grape. With 100%
Vermentino grapes, it is a pale yellow wine with hints of green with an intense, soft, slightly fruity
bouquet. Fresh and delicate, it has a strong yet pleasant taste that finishes with a clean smooth finish.
This wine matches well with the Brinata cheese even thought that cheese originates in Tuscany. This
fresh style Pecorino is quite typical of Sardinian cheese styles.

2003 Tedeschi Valpolicella Classico Superiore DOC Veneto, Italy

A fantastic Italian quaffer. The beauty of the Tedeschi brand is its continuing quality. The winery has
been in production since 1824, with the business being handed down from generation to generation.
The wine comes from the commune of San Pietro, Carin in the Valpolicella Classico wine zone. Grapes
are handpicked and the wine is made of 70% Corvina Veronese, 23% Rondinella and 7% Molinara. It is
aged in Slovenian oak for a year where it undergoes Maolactic fermentation. It is an intense purple ruby
red in colour, which belies its light drinking style. Whilst light, it is full of tangy cherry flavours combined
with some animal feral characters and a hint of walnuts. A mid weight rustic style on the palate, it has
tannin that finishes slightly bitter. It is however very much a food wine,as many ltalian wines are, and
benefits from matching with food. Try with grilled meats, truffle risotto or match with the Pecorino
Staginato or one of the washed rinds on this offer.

2000 Renato Ratti Nebbiolo Ochetti Cru DOC Piedmont, Italy

This wine is from one of the most respected producers in the Alba region of Piedmont. The late Renato
Ratti was a pioneer, promoter and defender of the wines of this region. The vineyards are actually in a
place called Ochetti, Monteau Roero, in the region of Piedmont. This wine is 100% Nebbiolo from
superbly tended wines. A controlled fermentation takes place over 10 days, during which the grape must
is pumped over the skins twice a day to gently extract full flavour without harsh tannins. It undergoes
maolactic fermentation before ageing for a year in French oak. It is an unfiltered and unfined wine. Dark
ruby red in colour, with a hit of garnet or brick red through ageing, it is a wine that has great length and
character. A delicate bouquet of raspberries, wild strawberries and violets belies its strength. An
attractive full body full of fruit that is intense and vivacious with a good tannic structure that is velvety
and balanced. This wine will definitely need decanting to allow the full complexity to be unearthed and
enjoyed. Try it with truffles, roasted game birds or the Asiago

1999 Mastrojanni San Pio “Super Tuscan” IGT Tuscany, Italy

Founded in 1976, this comes from a tiny vineyard with only 44 hectares under cultivation. The San Pio is
75% Sangiovese Grosso and 25% Cabernet Sauvignon. This IGT region is in the central Western part of
Tuscany. Mastrojanni is situated on the South-Eastern soles of Montalciono where the Asso River flows
into the Orcia River. The vineyard® climate is affected in a positive way by the extinct volcano Mount
Amiata. The soils, South-Eastern slope and the unique microclimate create wines of superb quality. This
wine is made by keeping the 2 grape varieties separate during the fermentation process. Fermentation
occurs over 15 days in temperature-controlled conditions. The wine is then matured separately for 18
months in small French oak barrels. The 2 varieties are then combined in a cement vat for 3 months to
amalgamate fully. It is then rested in the cellar for 5 months before release. As with many aged lItalian
wines, it is ruby red with a touch of brick or garnet tones in colour. A complex nose and vigorously fruity
when young, it will develop a rich, full and well rounded palate with hints of vanilla and spices after 12
months in the bottle. We have matched this with the Pecorino Staginato, as a classic match of wine and
food from the same region.
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2003 Miceli Yanir Passito di Pantelleria Pantelleria, Italy

Italy is not known for its sweet wines, but is does have some delightful dessert styles from grape
varieties we are not used to. We are offering something similar, the Passito di Pantelleria. Made from
the grape varieties of Moscato dQAlessandria and Zibibbo Moscato grapes, the geography of this island is
very important. Pantelleria is situated halfway between Tunisia and Sicily in the Mediterranean Sea. It is
a volcanic island with a predominately sandy soil with volcanic rubble. This harsh soil and geography
produces very particular qualities in the grapes.

The harvesting begins in August and the wine is then dried on cane mats, similar to how Amorone is
produced. The grapes are then macerated for along period on the must, which is then followed by gentle
pressing and fermentations. Fermentation lasts for a week. The fermentation is ceased when residual
sugar reaches about 14% by adding alcohol. It is then aged in barrels for 12 months.

This Miceli Yanir has an intense nose of apricot and spice. It is full and rich on the palate, characterised
by the dried Moscato grapes with a delicate citrus undertone. This will be an intense match to the
creamy delicate blue of the Carozzi Gorgonzola. This wine is best served chilled.

Bellini Peach Juice

Ot may be Winter, but you can still have a touch of sun kissed fruit in the form of the famous Peach
Bellini. The original Bellini was invented by bartender, Giuseppe Cipriani, at Harry® bar in Venice in 1948.
Italians have always used wine to marinate their stone fruits, however this new invention was an elegant
way of using abundant stone fruit. Giuseppe took white peach puree and mixed it with Prosecco. The
beautiful soft apricot glow reminded him of a sunset in a painting by Giovanni Bellini the 15th Century
Venetian. The puree produced by Ca de la Pasina is made using white peaches, is handmade and has no
preservative or colourings. How to use: - In a chilled jug, pour in a bottle of Italian Prosecco and half a
jar of Bellini. Stir gently to mix and pour into iced flutes. One jar of Bellini Peach Juice is enough for two
bottles of Prosecco and 10 perfect Bellinis. Match it with prosciutto, Brinata and a thin slice of baguette
for a fantastic appetiser.
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AUTOMATIC CHEESE OFFER

We are aware many of you are busy and do not get around to filling in the form before the due date,
and so either miss out on some cheeses or do not get to submit your order at all. To help customers
with this, we are offering you the chance to have an automatic order of the 6 cheeses sent to you every
offer. You can choose either a blue ribbon size or essential size. Every offer, it will be sent to the delivery
address we have on file. Of course, our other goodies can always be ordered and we would ask that
they be ordered by the Wednesday before the send out date so we can ensure we have enough in stock.
Please read the conditions listed below, and if you wish to have your cheese automatically sent to you,
please fill in and return this form.

Conditions

* An order will automatically be generated for each offer in the year from the date signed below

« The order will be sent out on the date stated under the heading OGnvitation to orderO

* Any cancellation or change to your standard order must be advised by telephone, prior to the
closing date for orders, or your bank account will be charged as normal within 5 working days of the
order being dispatched.

* Al items in the shopping list and wine list may be added to your standard order. Please place your
order for these items by the Wednesday prior to delivery date.

Name:-

Member Number: -

Size required: -

BLUE RIBBON ESSENTIAL
(Please circle)

I, the undersigned, have read the above conditions and give The Cheese Club at Richmond Hill

Cafe & Larder permission to automatically generate an order of the size stated above for each
offer.

Signature Date:-
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The Cheese Club

Invitation to Order Offer 05,2006

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

ORDER FOR (name): phone: (__ )
If you receive an auto generated order or is this a separate order/ new order (please circle) Added New
‘Delivery & Payment Details:
Name:
Delivery address: O As per my file O Or my new delivery address:
Business Name (if applicable)
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 05, 2006-Viva Italia 1of3
Cheese- Please tick the cheeses and sizes you Blue Ribbon Essential .
. . . Price Total
wish to purchase Size Size
. ; . ;
értavagglo O1 u:ut O 1>1kn1t $50.00/kg
pprox 500gm) $25.00 $12.50
. O 400gm O 200gm
% 65.00/k
Brinata $26.00* $13.00* $ / &
. O 400gm O 200gm
% 52.00/k
Taleggio de Grotta $20.80% $10.40% $ /kg
. . O 300gm O 150gm
* 85.00/k
Pecorino Staginato $25.50% §12.75% $ /kg
. O 400gm O 200gm
% 38.00/k
ASIagO $15.20 §7.60 $ / &
. . O 400gm O 200gm
% 49.00/k
Carozzi Selezaione Gorgonzola Dolce $19.60* $9.80* $ /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 Mini Grissini 150gm minimum $13.00
RHCL Chocolate Panforte 400gm minimum | $17.00
RHCL Italian olive oil cake 350gm Minimum | $11.00
Greg’s ‘fatto in casa’ pork sausages 2/pack approx 200-300gm | $29.90/kg
RHCL Brisée Pastry 350gm $5.50
RHCL Cerignola olives in olive oil 300 gram jar $14.90
Donati’s Cotechino* Approx 800gm | $20.00/kg
PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL FOUR ORDERING Continued
SECTIONS. overleaf...
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ORDER FOR (name): phone: (_ )

2. Our Larder Favourites (continued) 20f3 Price Quantity | Total
French Black Summer Truffles* Approx 50gram $2000/kg
Italian Truffle Slicer Cherry Wood $80.00
RHCL Mostarda di Frutta (Mustard Fruits) 300 grams $11.00
Maletti Balsamic Vinegar 250mls $57.50
Nolan’s Road Premium Extra Virgin olive oil 250mls $25.00
Grilled Cipolline Baby Onions in Balsamic Vinegar 300grams $9.50
Narturo Bosco Tartufo Bianco QOil 60ml $18.00
Richmond Hill Cafe & Larder Maffedini Pasta 500grams $6.00
Ferron Risotto Rices 2x 1kg packs $24.50
Maletti Traditional Polenta 500gram $3.80
Richmond Hill Cafe & Larder Super Tomato 500 grams $12.50
Richmond Hill Cafe & Larder Strawberry Jam 380grams $11.00
Marzano Prickly Pear Paste 330gm $15.00
Beeches Sun Dried Figs® (please circle) 250gm  or  500gm $52.00/kg
Beeches Sun Dried Peaches® (please circle) 250gm  or  500gm $52.00/kg
Mauri Italian Unsalted Butter 250gm $8.50
Lescure Sea Salt Flake Butter 250gm unit $8.50
RHCL Cheesy Mix 350gm tub $13.50
Parmigiano-Reggiano * (please circle) 250gm  or  500gm $42.00
Papillion Lazurac* (approx 1.5kg unit) 250gm or 500gm $79.00/kg
Le Chevrot 1x 200gram unit $20.00
*Please note that price is per kilogram only. Actual weight and cost may vary slightly.
3. Wine List 30f3 Price Quantit | Total
2004 Rallo Normanno Bianco IGT Trapani, Sicily, Italy | $19.90/750ml
2004 Giovanni Dri Verduzzo di Ramandolo DOCG  Udine, Friuli, Italy |  $37.00/375ml
2004 Hofstitter Gewurztraminer DOC Alto Adige, Italy |  $43.00/750ml
2004 Contini Vementino di Sardegna “Tysros” DOC Sar din?:”;:;z; $34.90/750ml
2003 Tedeschi Valpolicella Classico Superiore DOC Veneto, Italy |  $25.50/750ml
2000 Renato Ratti Nebbiolo Ochetti Cru DOC Piedmont, Italy | $57.00/750ml
1999 Mastrojanni San Pio “Super Tuscan” IGT Tuscany, Italy | $79.00/750ml
2003 Miceli Yanir Passito di Pantelleria Pantelleria, Italy |  $83.00/750ml
Ca’de la Pasina Bellini Peach Nectar Veneto, Italy | $18.00/330ml
RHCL Bellini Kit-Peach Nectar with Zardetto Prosecco 330ml & 750ml
Other Products.............
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 Skg box (packaging weighs 2.4kg) $22.50
Please note that the Essential size cheeses will fit into the 3kg Box.
For larger orders please allow for a 5kg box.
Please make allowances in your weight calculations for packaging & seasons (see above weights).
Freight and packaging will always be calculated at the cheapest possible rate . 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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