Richmond Hill Cafe & Larder

The Cheese Club
Offer 08, 2009
Step into Christmas

“Welcome to my Christmas song

I'd like to thank you for the year

So I'm sending you this Christmas card

To say it's nice to have you here

I'd like to sing about all the things

Your eyes and mind can see

So hop aboard the turntable

Oh step into Christmas with me”

("Step into Christmas” sung by Elton John, written by Bernie Taupin, 1973)
As the song says, “Step into Christmas”. We would like to sing with joy about all the things we have
planned for you this Christmas. For our final offer of the year four of the six cheeses have never been
available in Australia before. As always, we have the annual must-have cheese for Christmas, Colston
Basset Stilton, as well as cheddar that is a little different to what we usually offer and a very exciting
addition to the Christmas offer. We have also managed to source three fantastic celebration cheeses in
individual units, which will be perfect for entertaining. These will also be perfect to see in the New Year.

=

Tradition Jacquin
Chevre

Pierre Robert

Cow’s milk, Triple Cream,
Surface-ripened
_ White mould
Ile-de-France, France

Goat’'s milk,
Surface-ripened
Berry, Loire, France

Matocq Vache
Langres (AOC) . & Brebis
Cow’s milk, - Cow & Sheep’s milk,
Surface-ripened, Semi-hard
Washed-rind Basque-Pyrénées,
Champagne-Ardenne, France France

Colston Bassett

Isle of Mull
Cheddar Stilton
Cow’s milk, Cow’s milk, blue
Cheddar Nottinghamshire,
Isle of Mull, Scotland England

You can order via our website at www.rhcl.com.au or by fax or phone. To order online, simply log on to
our website and go to the Cheese Club. To access your online account, please use your e-mail address as
your username and “cheese” as your password. If you have not supplied us with an email address in the
past, please contact us and we will be happy to guide you through the process.

Attached to this newsletter is the flyer for our hamper concept store, Hampers by Richmond Hill Cafe &
Larder, as well as this there is our advanced Christmas order full of the non-perishable goodies essential for
Christmas. If you order by the date specified you will receive 15% off instead of the normal 10%. Advanced
Christmas orders will be sent separately from your cheese order to ensure your cheeses are in pristine
condition. As the Elton John song says, we would “like to thank you for the year”, have a happy holiday
season and look out for our first newsletter due at the beginning of February,

The Cheese Club Team

We welcome email, on-line, phone, fax, and postal orders. We would love to hear any feedback that you may have and if
you are looking for a specific cheese please contact us.


http://www.rhcl.com.au/

What is in this offer?

Cheese Blue Ribbon Essential Cost
Pierre Robert 3 units 2 unit $13.00
100gm cow’s milk triple cream $39.00 $26.00 per unit
Tradition Jacquin Chevre 2 units 1 unit $21.50
150gm ashed goat’s milk cheese $43.00 $21.50 per unit
Langres (AOC) 2 units 1 unit $24.00
180gm cow’s milk, washed-rind, $48.00 $24.00 per unit
Matocq Vache & Brebis 400gm 200gm $90.00/kg
6kg wheel Cow & sheep’s milk, semi-hard $36.00 $18.00 )
Isle of Mull Cheddar 400gm 200gm $81.00/kg
20kg wheel, cow’s milk, Cheddar $32.40 $16.20 )
Colston Bassett Stilton 400gm 200gm
8kg wheel, cow’s milk blue $39.60 $19.80 $99.00/kg
* Please note that prices are per kilogram and the actual weight and cost may vary slightly.
As there are limited stocks available for some of these cheeses, ordering is based on a 'first come, first served’ basis.
If a cheese is unavailable, we will substitute it with the best alternative available.

Deadline for ordering is Tuesday 8" December

Estimated delivery dates:- (unless otherwise arranged)

Tuesday 15" December 2009 **

Interstate (** please see information below)

Local Courier Monday 14 December 2009

(inner city Melbourne)
Monday 14" December 2009

Personal Collection (For earlier collection please contact us)

How to order

To place your order, shop on-line by logging on to www.rhcl.com.au
or
complete the order form and return it by fax or post
or
Phone 03 9421 2808, during business hours and ask for Palma or Jessica.

**IMPORTANT INFORMATION**

If you have NOT RECEIVED your order by midday Wednesday the 16" of December
PLEASE CONTACT US IMMEDIATELY

If your order is a gift please call the recipient to check that their parcel has arrived by Wednesday.

Where possible please supply a business address as the delivery address.

Please clearly mark the 'ATL’ (authority to leave) box in the delivery section, without this
your parcel will be returned to the local post office and a second delivery fee may apply.

Business address deliveries: Such deliveries must include the following information: Business
name, business operating hours and the full name of the contact person e.g. receptionist, security
guard, etc.

Home deliveries: Please clearly state where the parcel is to be left if nobody is at home; for
example, “at the back door.”
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The Cheese Club

Offer 08, 2009
Pierre Robert (pron:pee-YEHR roh-BEHR)

Cow'’s milk, surface ripened white mould, triple cream fle-de-France, France

The last Cheese Club for the year we always try to include a selection of individual units perfect for the
party season. This year we have found three brand new party partners for all your festive get-togethers.
No Christmas would be the same without a luscious little triple cream and this is a new favourite which is
being air-freighted directly to us.

Pierre Robert is made by the Rouzaire affineurs situated in the Seine-et-Marne department in the fle-de-
France, East of Paris, also home to some of our favourite cheeses, Coulommier and Brillat Savarin. A
modern cheese, it takes its name from Robert Rouzaire’s friend Pierre Robert. In 1969 Rouzaire and
Robert needed a new challenge after having produced a very successful version of the popular Brillat
Savarin (created in the 1930’s by Henri Androuét). This cheese has gained the same notoriety but with
more complex flavours.

Very similar to Brillat Savarin, the main difference is the maturation technique. Pierre Robert triple cream
is matured in caves instead of the wet maturation rooms used for Brillat Savarin, which enables the
cheese to age for longer and develop a stronger, richer texture (interestingly Pierre translates as stone or
rock, apt since it is aged in caves). Robert is matured longer than Brillat Savarin, about three weeks as
opposed to one to two weeks, resulting in a heightened flavour and a creamier texture. Like most triple
creams Pierre Robert can be noticeably salty, however, the more complex flavours make this saltiness less
dominant.

Made with pasteurised milk, this decadent triple cream uses added creme fraiche to create the rich, melt-
in-the-mouth texture. When young the rind is velvety and soft with a bloomy white mould. As it ages the
mould will tend to break down and have a flatter white surface with mottled light tan splotches. It will
have a pronounced earthy flavour, almost forest floor from a woodland forest. Think button mushrooms
and the earth under Cypress trees. When young the interior will be firm with a chalkier centre. As it ages
it will become a seducer of the palate, silky and fluffy like whipped butter or créeme fraiche.

Pierre Robert has a lactic finish, which is the pleasant hint of sourness that works to balance the richness.
As the cheese ages, it will become slightly piquant on the finish. Usually sold as 500gram units we have
just been able to secure a mini version perfect for any occasion. The best way to enjoy this cheese is by
cutting the top off and scooping it out. Allow it to come to room temperature but don't leave it out all day
if it is hot, only enough for it to be a bit squidgy or give a little when you gently press the side. At
Richmond Hill Cafe & Larder, a favourite way to enjoy this style of cheese is to cut the top off, pile fresh
berries on top and then dip into it. Matched with a fresh champagne or sparkling wine this combination is
luscious, unctuous and devilish. One unit of Petit Pierre Robert is definitely not enough, so our Blue
Ribbon offering is 3 units and Essential is 2. Pierre Robert, a definite Christmas Star!

Tradition Jacquin Chevre

Goat’s milk, surface-ripened Selles-sur-Cher, Cher, France

For all intents and purposes this cheese is a pasteurized version of the raw milk, AOC Selles-sur-Cher.
Given that it is a pasteurized version and that AOC regulation require Selles-sur-Cher to be made from
raw milk, we cannot call it by that name. The notes below refer to Selles-sur-Cher given that everything is
the same, except for pasteurization.

Tradition Jacquin Chevre sees the return of one of our favourite producers, Pierre Jacquin. Produced by
the very talented and passionate Fromager Pascal Jacquin, the main Jacquin fromagerie is located in La
Vernelle in the Cher départment (formerly Berry) of the Loire region. Jacquin has 3 aims as a producer: -
to share his passion, to help you to discover a whole world of cheeses and flavours, and to serve the
cheese lovers of the world better. The company has been producing goat cheeses for 3 generations
making it one of the best producers in the region.

This cheese is everything you expect of a French goat's cheese, hand-crafted, rich, earthy and typically
Loire with its ashed rind. As with many French cheeses its name is derived from the town from which it
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originates, situated in the Department of Cher in the Centre Region of France. The town lies on the Cher
River. Blessed by a temperate climate, which creates the lush pastures, the animals feed on this in the
Spring and grass harvested in Summer for hay. This hay is highly nutritious and is one of the defining
factors in the distinctive flavours of this cheese.

Tradition Jacquin Chevre is a disc shape approximately 8 cm in diameter and 3 cm thick and 150 gram
minimum weight. As with many chevre of the Loire it is ashed. This ashing or cindering, which uses wood
ash, was employed as a method to dry the outside of the cheese. It also protects the inside of the cheese
and helps to attract beneficial moulds.

Production is a closely guarded secret and handed down from generation to generation orally. In one
personal record from the early 20" century a woman farmer from Selles stated that as long as she could
remember she and her mother had been making Selles-sur-Cher cheese in earthenware and tin moulds.
(http://www.office-elevage.fr/doctech-6/fromage-en/from-fr.htm). Modern production methods use a mix
of salt and sterile wood ash for the covering. It takes approximately 1% litres of milk to produce each
cheese. The milk undergoes a slow lactic fermentation which is expressed as the distinctive citric
sourness. It then undergoes slow coagulation and is then gently scooped into their moulds and allowed to
drain for 24 hours. After being unmoulded they are then covered in the salt-ash mixture. They are then
placed in a drying room for at least 8 days at a 12-15°C temperature and 75% humidity. Maturation can
last from 10 to 30 days.

The best examples are younger and have a milder taste. The smaller size of the cheese, with its higher
rind-to-paste ratio, means if eaten younger it is not as full-flavoured as other Loire goat’s cheeses (i.e.
Tradition du Touraine, Saint-Maure or Valencay). As these cheeses are being air-freighted you will get to
enjoy the cheese young and in great condition. The texture will vary depending on the stage of ripeness,
but it is typically dense and chewy, giving way to a luscious and soft melting paste as the cheese warms
up in your mouth. This cheese is sweet with a touch of nuts, followed by hints of pepper which is
balanced by a mildly tangy acidity.

Try with a typical wine match of Sancerre (Sauvignon Blanc) or Pouilly-Fume from the region. Other styles
that can work are Albarifio, some Chardonnays, late harvest Semillons and German Kabinett Rieslings,
such as the Kesselstatt Riesling offered this year. (For those members who are interested there is still a
small amount of these Rieslings available).

Langres (AOC) (pron:LON-gruh)

Cow'’s milk, surface-ripened, washed-rind Champagne-Ardenne, France
This is the third of our jet setting cheeses for this month. Air freighting is the only way to bring these
cheeses to you to truly enjoy flavours we have long been deprived of. Related to the Epoisses family of
cheeses, Langres is the shy, delicate cousin of the group.

Directly East of the Ile-de-France lies the départment of Champagne -Ardenne, home of this new arrival
to us, Langres. A mild, smooth washed-rind, this cheese comes from the Plateau de Langres, or more
specifically from an area surrounding the village of Langres, which is on the Champagne, rather than the
Burgundy side of the plateau and the head of the River Seinne. The AOC version (granted rather recently
in May 1991) is unpasteurised, but luckily some French producers are now making a pasteurized version
for the Australian and International market. It can only be made in the three regions of Cote-d'Or, Haute
Marne and Vosges.

Langres was first heard of in the 18th century in the priory of the Dominican abbey in the town of
Langres. As a cheese it almost disappeared in the 1950°s but has been brought back to life by a few
passionate producers. Related to Epoisse, it is not as pungent and has a paste that is creamy in colour
and slightly crumbly, surrounded by a rind which becomes increasingly wrinkly as it ages.

Made with cow’s milk, Langres is a washed-rind cheese matured for 2 to 3 months in humid cellars for the
large 1 kilogram version, or 15 days for the 150 gram petit version. During this time they are lovingly
cared for and receive regular washings of brine and annatto by hand. This helps to develop the
characteristic brevi linen bacterium which causes the characteristic orange colour of all washed-rind
cheeses. Annatto, (rocou in French) is a vegetable colouring sourced from South America and is used to
intensify the colour of the rind. Scientifically know as Bixa orellana, it is commonly called Achiote and
originates from the tropical regions of the Americas. Another nickname for it is the Lipstick tree as it was
used by natives of the Americas as a colouring for lips and hair. Some versions of Langres are washed in
Marc de Bourgogne, and these cheeses are more specifically known as Langres au Marc.
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As the cheese matures its rind turns a reddish brown and will acquire a patina of white mould, making it
appear as if a Geotrichum mould has covered the surface. Colour, however, is not the best way to tell the
maturity of Langres, the distinctive indent on top is the true test. On top of the cheese is an indent that
looks as if a giant has pushed it's thumb into the cheese to test if it is soft. This distinctive hollow, or
dimple, is called a 'fontaine' or 'curvette' and is the best way to gauge maturity. It should be a minimum
of 5mm deep and as the cheese ripens it will become deeper.

The hollow in the top of the cheese is caused by the production process. As the cheese drains it is not
turned which results in this hollow forming. As a rule cheese makers turn cheese religiously during the
draining process to ensure this ‘fault’ does not occur. However, in this case not turning the cheese has
given rise to a very specific tradition regarding its consumption. The indent in the top of the cheese
inspired the tradition of pouring a few drops of Marc de Bourgogne, Champagne or Chablis into the hollow
and then eating, similar to pouring port into a hollowed out Stilton.

The paste of Langres is firm and supple and melts in the mouth, which releases a complex mix of aromas.
Scents of hay, freshly sliced lightly smoked jamon or ham and a distinctive ‘cheesiness’, like a rich cheese
sauce for cauliflower. Further maturation produces a creamy texture, with the rind becoming wrinklier and
almost falling off the cheese. The flavour becomes pronounced with a spicy tang, more pronounced salt
and meaty, earthy flavours. It is available all year round but is at its best from spring until late autumn.
These cheeses were made right at the end of the European Autumn and are a fantastic washed-rind for a
bit of Christmas fun.

Matocq Vache & Brebis*

Cow and sheep’s milk, semi-hard Basque-Pyrénées, France

We first offered this cheese in 2006 and it has become a firm favourite in the Cheese Room. Our first
offering was nearly 18 months old. These wheels are much younger and have a creamier texture and a
floral freshness to them.

Matocq Fromagerie has been producing traditional Ossau Iraty (an AOC cheese) and mixed milk cheeses
since 1950 by Jean Matocq, a long time inhabitant of the locality of Béarn, in the Pyrénées Atlantic
department. His farm is situated on the slopes of the Col du Soulor, in the village of Asson. Matocq Dairy
procures more than 260 tons of Ossau Iraty (a small player in the scheme of things considering just over
3000 tons is produced per year) and only milk produced on the farm is used in Matocq farmhouse cheeses.

The Basque Pyrénées region is one of our favourite cheese regions. Even with modernization the cheeses
in this area are made with traditional methods. The milk for these cheeses comes from the high pastures
of Soulor, a stone's throw from the Parc National des Pyrénées, on the Spanish border. Even today the
shepherds (Bergers) graze their flocks on the hills, moving them from slope to slope to be milked every
day. Traditionally the Bergers would milk the herd every day and then make the cheese in their mountain
huts. They would then take the cheese to a ‘saloir’ (stone building in the valley that is co-operatively
owned by shepherds where all the cheeses are aged). Matocq Fromager is the modern day saloir.

Matocq Vache and Brebis came into being as some shepherds had a few cows grazing and they started to
produce a mixed milk cheese when ewe’s milk became scarcer late in the season (late summer to
autumn). The cow’s milk (Vache) in this cheese gives a rich and buttery texture to the body of the cheese,
while the sheep’s milk (Brebis) gives a slight acidity and piquant flavours with a pleasant oiliness that
lingers. There is cleanness on the palate which gives way to earthy, floral and herbaceous hay characters.

Isle of Mull Cheddar*

Cow'’s milk, Cheddar Isle of Mull, Scotland

Cheddar does not necessarily have to come from Somerset and in fact the style has permeated all over the
United Kingdom and the world. This cheddar is from the wilds of the Hebridean archipelago on the West
coast of Scotland. The unique geographical position and ruggedness of the Hebrides is evident in the
flavours of this cheddar.

In Gaelic, Maol (or "Mull"), means a headland, jutting crag, promontory, brow of a hill or rock and also
baldness or bareness. The Isle of Mull bears the full brunt of the North Sea and has many barren hills. As it
is so far north it experiences short dark winter days and glorious long summer evenings. Mull is the 3™
largest island (80km from North to South) in Scotland and the largest in the Argyll and West Coast region.
A picturesque island with its bright multicoloured buildings on the water front in the town of Tobermory,
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and rugged, stunning landscape, it has a sparse population of around 3000. Isle of Mull cheddar (also
known as Reade’s Cheddar) is one of the specialties of the Isle along with its single malt whiskey

Some consider Isle of Mull to be the grandfather of Scottish cheddar and it is a true farmhouse cheese.
Made on Sgriob-ruadh Farm by Chris and Jeff Reade the herd from which the milk is sourced consists
mainly of Friesian with some Ayrshire, Jersey, and Brown Swiss breeds. The Reades moved to the isle from
Somerset in 1979 and have four sons, two that run businesses in town and two, Gareth and Brendan, who
help work the farm. Gareth is the herdsman, while Brendan is in charge of all the equipment on the farm
ranging from tractors to cheese making machinery.

Raising cattle on the island can be a real challenge. Because the summers are so short the cows are kept
in barns during the long bitter winters and require a large amount of feed. Shipping feed from the
mainland is expensive, so to reduce the cost and make a truly regional product, they feed the cattle on the
spent grain from the whiskey distillery in Tobermory. This by-product called draff is mixed with silage. It
smells fermented and winey, which is then carried through to the cheese and expressed as yeastiness with
pleasant alcohol spirit sharpness.

One of the most distinguishing features of Isle of Mull Cheddar is the pale ivory colour of the cheese as
opposed to the dark yellow, buttery colour of English farmhouse cheddars. This is due to the lack of grass
in their diet. Grass is high in carotene, a photosynthetic pigment which is responsible for the orange
colours in dry foliage, i.e. grass, leaves and which is also responsible for the yellow colour in milk fat and
butter. Silage, draff and hay contain less carotene than grass, thus the pale colour of the paste of Isle of
Mull. Even though it may be pale in colour it still packs quite a punch. This cheese can have fruity flavours
with some briny, sea salt characters along with barley and a slightly peaty taste. Isle of Mull cheddar has a
smooth texture with some veining through it. These particular wheels are from August 2008

We have matched this cheddar with a 10 year old whiskey from Tobermory Distillery with brine characters
and hints of honey and pepper which would be a fine end to any Christmas meal. It would also go well
with stout.

Colston Bassett Stilton*

Cow’s milk blue Nottinghamshire, England

Just like the jolly man in the red suit, every year Stilton makes an appearance on the last Cheese Club of
the year. There would be a mass outcry if this traditional blue did not make its appearance at Christmas.

Stilton cheese is named after the village of the same name, situated about 130 kilometres north of London
on the old Great North Road. The cheese is not made here but takes the name as this was a trading stop
for coaches, and the special blue cheese from Nottinghamshire cheese was openly traded here.

There are only six dairies licensed to produce Stilton, and together they form the Stilton Cheese Makers
Association. They gained a trademark certification in 1966, and in 1996 were awarded the DOP status from
the European Union, thus protecting the Stilton name all over Europe.

Stilton is one of the few British products to be granted DOP status. To be classified as Stilton, the following
must be adhered to:

. Only made in the counties of Derbyshire, Leicestershire and Nottinghamshire with
locallycollected milk

Made only in a cylindrical shape

Allowed to form its own crust or coat

Un-pressed

Delicate blue veins radiating from the centre

A taste profile typical of Stilton

Stilton’s crumbly texture is caused by the method used in its production. Freshly pasteurised milk is put
into an open vat. Starter cultures, rennet and ‘penicillium roqueforti’ is then added. Once curds are formed,
the whey is removed and the curds are then left to drain overnight. The curd is then cut up to allow
further drainage before milling and salting. Each wheel of Stilton requires 11kg of curd. The curds are
placed into cylindrical moulds on boards and are turned daily for five to six days, to ensure even
distribution of moisture and curd, and to further drain the cheese. The turning also helps to create the
crumbly, creamy texture of the cheese. Once the moulds are removed, the surface of the cheese is
wrapped in paper, or smoothed to help form a crust. It is then stored in a humidified room and this is
when the process really begins. After six weeks, the crust begins to form. The cheese is then pierced with
steel needles to allow air to react with the penicillium mould, which creates the distinctive radiating blue
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veins. At nine weeks, the cheese weighs approximately 8kg and is ready to sell. At this stage, it is still very
crumbly and has an acidic taste. With further ageing it becomes smoother, more buttery and creamy, with
a more mellow flavour. It has a rich mouth feel, with an almost caramel sweetness, balanced by a gentle
saltiness.

Colston Bassett Dairy uses animal rennet and is made completely by hand using the traditional method.
That is why the texture and quality of Colston Bassett Stilton makes it a benchmark. The particular strain
of blue mould used by Colston Bassett Stilton is one that slowly ripens, resulting in the Colston Bassett
Stilton flavours. The current batch of Stilton is crumbly, with a good creaminess and is spicy in flavour,
almost like aniseed or Pernod.

Recipe ideas...

This month’s recipes come from a variety of sources. Some are our chef's favourite serving ideas

Kronskage (Danish Marzipan)

This recipe comes courtesy of our pastry chef Bronwyn Eeades. Many Australians believe they do not like
marzipan. Try this Danish style and you may be presently surpised!

Ingredients

Source good Danish marzipan, I prefer Onsa however it is difficult to find in Melbourne.

Method

Roll marzipan into finger sized pieces and place on a lined baking tray. Bake the marzipan at 200°C for
about 7-10 minutes. The marzipan should be golden brown. When the marzipan is cold dip the base into
melted chocolate and decorate with royal icing in your desired way (squiggly lines make the easiest
decoration!) The Danes love Kronskage with strong coffee.

From Greg Feck our head chef is a serving suggestion for Langres,

Serve with butternut caponata, raisins or figs, pine nuts and sherry vinegar dressing.

Soak raisins or figs in vinegar and a touch of hot water until rehydrated. In a mortar and pestle pound the
raisins or figs with some toasted pine nuts and add a good extra virgin olive oil in a slow stream until
emulsified. Drizzle over the cheese and serve with the butternut caponata.

Butternut Pumpkin Caponata

Ingredients
650 g/1 Ib, 7 oz butternut pumpkin (squash), peeled

2 garlic cloves, thinly sliced

2 dried chillies, crumbled

1 stick of cinnamon, broken into slivers

leaves of 1 bunch sage

2/3 cup olive oil

5 tablespoons balsamic vinegar

salt and freshly ground black pepper

2 /2 tablespoons sugar

50 g/ 2 oz fresh goats’ cheese, crumbled

2 cups lightly packed wild rocket

12 lemon, quartered

Method

Preheat the oven to 160°C/325°F/Gas Mark 3 and line a baking tray with baking paper.

Cut the pumpkin into 1.5cm /1linch slices. Halve these diagonally to give half-moon shapes.

Place in a large bowl with the garlic, chilli, cinnamon and sage. Add 1 tablespoon of the oil and 2
tablespoons of the vinegar, and season with salt and pepper. Toss to distribute evenly then leave for 10
minutes.

Spread the pumpkin in a single layer on the prepared baking tray and roast until it is soft and the edges
crispy, about 30 minutes. Meanwhile, place the sugar in a small saucepan and melt over a low heat.
Continue cooking until it changes to a light gold colour. Remove from the heat and gradually stir in the
remaining vinegar. Return to the heat and stir until smooth. Allow to cool.

Stir the remaining oil into the vinegar mixture to make a dressing. Toss half with the pumpkin to coat well,
then transfer the slices to a large serving plate. Toss the remaining dressing with the rocket. Add a
squeeze of lemon.
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Confit Duck, Chevre and Sour Cherry salad

From another of our chefs Amanda Bourke comes this wonderful recipe for Confit Duck, Chevre and Sour
Cherry salad, using the Tradition Jaquin Chevre. Perfect for any Christmas table in the warm weather.
Ingredients

2 confit duck legs

2 Tradition Jaquin Chevre

50 g Sour Cherry relish

25 g roasted hazelnuts

12 bunch of dill

100g frisée leaves

1 head of radicchio

20 ml extra virgin olive oil

Sea salt and cracked pepper to taste

Method

Warm duck legs in slow oven for five minutes, break meat off and shred. Roast hazelnuts for five minutes
and rub with tea towel to remove skin. Wash radicchio, frisée and tear into a large bowl. Pick dill and add
to bowl along with chopped hazelnuts and season to taste. Splash extra virgin olive oil over salad and toss
to coat.

Place salad in a bowl and crumble Chevre over the top. Add shredded duck and a large spoon of sour
cherry relish. Serves 4.

This recipe is from http://www.frencheese.co.uk website. It a fresh way to counter the richness of Langres

Langres and fennel duo

Ingredients
1 Langres

120g sugar

150ml water

zest of 1 orange

5 peppercorns

3 fennel bulbs

30g caster sugar

20g butter

Orange Vinaigrette

Juice of 1 orange

1 tbsp brown sugar

2 tbsp Sherry vinegar

7 tbsp olive oil

2 tbsp double cream

Method

Boil the sugar and water for 3 minutes then add the orange peel, peppercorns. Quarter 2 of the fennel
bulbs, place in the pan and simmer for 2 hours on a low heat. Remove fennel and leave to cool. Shred the
remaining fennel bulb, toss in the orange vinaigrette and place in a serving bowl. Melt the butter in a pan
add the caster sugar and fry the quarters of fenel for 5 minutes till golden. Place the Langres on a platter
next to the cooked fennel and fennel salad and serve.

For the vinaigrette, mix together the orange juice and brown sugar, add the vinegar, olive oil and season
with pepper, then combine with the cream.

Other serving suggestions:-
Colston Bassett Stilton with rocket, pear salad topped with crisp pancetta, crumbed over the top

Corn & bacon chowder with grated Isle of Mull Cheddar added at the end with fried basil leaves
Cauliflower and hazelnut gratin with Is/e of Mull Cheddar

Melt Tradition Jacquin Chevre into a creamy sauce pour over thinly sliced potatoes interspersed with
layers of onion in a lined rectangle cake tin and bake.
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The following recipes are from Will Studd’s Cheese slices series. Both are fantastic ways to use up scraps
of cheddar.

Spicy Cheddar Muffins

Makes 6 large or 12 small muffins

Ingredients

250ml milk

2 tbsp melted butter

1 medium egg, lightly beaten

Generous pinch of cayenne pepper

200g plain flour

1 tbsp baking powder

1 tbsp caster sugar

A pinch of salt

1509 grated farmhouse cheddar

100g walnuts, lightly roasted and chopped; or 1 grated apple
Method

Preheat oven to 180°C (350°F).

Combine milk, butter, egg and cayenne pepper in a large bowl.
Sift together the flour, baking powder, sugar and salt.

Toss grated cheddar with flour to mix well.

Add the cheese and flour mixture to the wet mixture and stir well.
Add the walnuts or grated apple.

Spoon into buttered muffin trays, cook in oven for 15-20 minutes, or until risen and golden

Montgomery's 'Melting Moment'

Serves 2

Ingredients

4 slices of bread

50g unsalted butter

225g matured Cheddar cheese

1 tablespoon grated onion

1 leek, blanched and chopped

pinch rock salt

grated black pepper

Method

Butter the bread

Mix the cheese, onion and leek together and place the mixture on the unbuttered side of the bread..
Season with salt and pepper.

Cover the cheese and bread with the other bread slice (buttered side up) then place under grill.
Toast until crisp and golden, then remove.

Serve alone or with salad leaves and a vinaigrette dressing.

Shopping List, Offer08,200

From the RHCL kitchen...
RHCL Oatcakes

The traditional matches with English Stilton are oatcakes and port. Our oatcakes are made in house and
are low in salt and neither too buttery or too dry. Oatcakes are also a perfect partner for cheddar. Comes
boxed in 200gram minimum.

Essentials from The Larder...
RHCL Watermelon & Rose petal Jam

A perfect conserve that is a cross between a jelly and jam. This preserve has versatility. Use it on sponge
cake with cream, on fresh baked scones, melted as a glaze on turkey or chicken, with a watermelon, feta
and mint salad or for a more middle eastern bent with a cous cous salad.
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RHCL Cheesy Mix

With the holiday season about to start why not make life easy for yourself and have this on had for the
hungry hordes. A favourite with cafe visitors from all over Australia, this secret recipe is available in our
larder. Try it with RHCL Eggplant & Chilli Pickle. Available in a 350g vacuum sealed pouch.

Lescure French Butter Poitou, France
Wake up on Christmas morning and start the day with the best produce possible, fresh toast with lashings
of butter and your favourite spread. This AOC butter is from the Poitou region in France. Made by the
GLAC Dairy, which has been making butter since 1884, it is one of the most consistent French butters
imported into Australia. This cultured butter is available in 250 gram units, unsalted or with Atlantic sea
salt flakes.

Parmigiano-Reggiano* cow’s milk, cooked curd Emilia-Romagna, Italy
What would a larder be without Reggiano. Use for everything from jazzing up a soup, to a dressing with
a difference, shaved over salads, on every pasta possible or as a simple end to a meal - parmesan, pear
and a dry sparkling wine. The Pieffe brand we receive is regularly closer to 22 or 24 months old. Available
in 250gram* or 500gram* cuts.

Denhay Cheddar Cow'’s milk semi-hard West Dorset, England
This is the last of our wheel of Denhay cheddar. With very limited amounts available this will be
interesting to contrast against the Isle of Mull Cheddar. Isle of Mull is made with thermised (low
temperature pasteurization) milk while Denhay has been made with milk that is as “unadulterated” or
pasteurised as possible. Available in 250 or 500gram cuts.

Fromager des Clarines Cow'’s milk, white mould Rhone-Alps, France
A real favourite in the Cheese Room at this time of year is Clarines. Incredibly rich and unctuous,
Fromager des Clarines is sold in its own wooden box . When it develops an orange rind and the surface
appears to have a ripple through it, it is at its most flavoursome. At this point, Clarines oozes from the
box and displays earthy truffle-like flavours.

Made near the village of Clarines, situated high in the mountains of the Haute-Savoie, Fromager des
Clarines is a pasteurised version of the French AOC (Appellation d'Origine Controlée) classic or the Swiss
cheese known as Vacherin Mont d’Or. The French Mont d’'Or is made in the Jura region of the Franche-
Comté. Clarines are made on the other side of the Jura in the Haute-Savoie by the fromager Jean-Perrin.
Jean Perrin is also the trusted supplier of our Raclette and Morbier.

Rouzaire Camembert Cow’s milk, white mould ile-de-France, France
Another favourite for Christmas is a brie/camembert style. The name ‘Camembert’ has travelled the world
over, primarily because of the clever individual wooden packaging designed by a Monsieur Ridel in 1890.
In 1926, the Court of Appeals in Orleans decreed that the term Camembert was a generic term belonging
to the public domain. In 1983 the AOC term of Camembert de Normandie was decreed to protect this raw
milk cheese.

Casa Madaio Barilotto* (pronounced:-casa muh-DAY-oh Barry-lotto)

Buffalo’s milk, pressed fresh curd Cilento, Italy

Back by popular demand for summer is Casa Madaio Barilotto. This cheese is an instant way to give a
salad or grilled vegetables a lift. Barilotto is a buffalo milk version of ricotta salata, and is an unusual
cheese as it is both delicate and complex. If eaten cold it can taste heavy and cloying, however, allowed to
warm it explodes with flavour. At first you think it has little flavour, but then it grows on you and your
palate.

There is an almost floral quality to the flavour like roses and lavender. Sharpness is balanced by a creamy,
yet dry flavour. Buffalo milk has the highest level of milk solids for any domestic milking animals, as well as
the highest protein level and the lowest cholesterol level. It also has high levels of calcium, vitamin A and
is low in Carotene, which gives it its ivory white colour. Use it as you would for any ricotta salata dish;
grate, crumble or shave it.
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Wine...

NV Bay Of Fires Rosé Pipers River, Tasmania
.../ match with Pierre Robert Triple Cream

Located on the Pipers River in the Tamar Valley wine region, Bay of Fires cellar door is set in a modern,
architecturally-designed building amongst their vineyards. The winery was founded upon the vision and
spirit of the dedicated winemaking and viticultural team, who believed Tasmania would one day be the
pre-eminent region in Australia to produce cool climate wines. To this end, Bay of Fires search for the
individual 'personalities' in every variety and vineyard, to craft wines which are unique, alluring and
distinctively Tasmanian but never compromise on consistency or quality.

Fran has made a name for herself, not only as one of Australia's Young Winemaker of the Year in the
2005 Qantas/Gourmet Traveller Awards, but recently, as a prominent wine critic and author. Hailing from
Perth, Fran joined Bay of Fires as a young winemaker in 2002. Since that time, through determination,
persistence and the quiet evolution of her endeavours she has been as successful in creating first-class
wines as she has in building a premium winemaking team.

NV Billecart Salmon Rose Mareuil-sur-Ay, Champagne, France
...match with Pierre Robert Triple Cream Tradition Jacquin Chevre

The Billecart house was founded by Nicolas-Francois Billecart and established in 1818 with 25 acres

currently under vines Located in Mareuil-sur-Ay. Champagne Billecart has maintained producing quality

over quantity. Billecart Salmon is about the grape, the bubbles and finesse.

The production and vinification methods and secrets of Billecart cuvée go back to the origins of the House
of Billecart and have been handed down for seven generations.

The Brut Rosé is a blend of Chardonnay, Pinot Meuniere and Pinot Noir vinified as red wine. Its pale and
bright pink colour is highlighted with glints of gold. The bead is delicate with slow rising bubbles and
persistent mousse. A subtle aroma gives way to an elegant, delicate bouquet of fine notes of red fruits
and a zest of citrus fruits. Its special method of vinification gives this cuvée a light, elegant flavour,
followed by a fresh finish with a hint of raspberry.

NV Larmandier-Bernier Premier Cru (Extra Brut) Champagne, France
...match with Pierre Robert Triple Cream & Tradition Jacquin Chevre

Pierre and Sophie Larmandier make this NV Champagne as an ode to traditional, house styles (without the
modern high yields and excessive dosage). It is what they believe a traditional blend should be.

Part of their philosophy is producing bio-dynamic wines to capture the true fine terroirs of the soil, mature
vines and the grapes. It took practise to employ biodynamic viticulture, but with encouraging results they
adopt biodynamic principles in all of their vineyards. These vineyards span about fifteen hectares and
average about 33 years. They cover the Cote des Blancs: Vertus, a premier cru village, and Cramant,
Chouilly, Oger and Avize, all grand cru villages.

Every aspect of the process is treated with care. The grapes are picked by hand and are placed in bladder
press. Larmandier take the time to press gently, so as to extract the purest juice possible. Each cru is
vinified separately. For fermenting and maturing, they choose the ideal selection between the terroir and
the choice of maturation vessels; temperature-controlled stainless steel tanks, traditional vats, wooden
vats or casks.

The NV Larmandier Bernier is a blend of 80% Chardonnay from the Cote des Blancs and 20% Pinot Noir.
The grapes are predominantly from the 2005 vintage (approx 2/3rds) with the remainder from 2004 and
2002. It's extremely dry (with 5 grams of dosage) with a delicate weave of minerals and lemon zest. This
mineral character at the front does not take away from the full, rich wine. You will enjoy a lovely creamy
texture and a strikingly earthy mushroom finish. This rivals any of best known high-end Champagne
houses in France.
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2006 Domaine Laporte Sancerre Sancerre,France
...match with Tradition Jacquin Chevre

Domaine du Rochoy is a 10 hectare sloping vineyard unique in the region of Sancerre. Soaking up the

heat in the daytime, the flint rocks of the vineyard slowly cool in the night.

After pressing and racking the wine ferments at a low temperature for 10 days in stainless steel tanks at
temperatures ranging from 15 °© to 20 © C. No yeast or malolactic fermentation is used. The wine is
matured on its lees for 5 months and is then bottled. Cork closure is used and then laid to mature for a
further month before sale.

The wines from the Le Rochoy vineyard express the flinty mineral nature of the soil. zesty and mineral
with a good acidity this wine has lots of juicy fruit. This zesty citrus acidity creates a Sancerre with
elegance and vitality.

2006 Domaine Taupenot Memme Bourgogne Burgundy, France
...match with Langres

Domaine Taupenot-Merme has 9 hectares of prestigious pinot noir/burgundy vineyards in Morey-Saint-

Denis and 4 hectares in other areas of the Cote de Beaune and Cote de Nuits.

Jean Taupenot (7th generation winemaker) and his wife Denise recently handed over the reins to son

Roman Taupenot in 1998. He has started to breathe a bit of fresh air into the vineyard. Since 2003, the

13 hectare Domaine, much of it with old vines, has been 100% organic and the results are showing.

Domaine Taupenot vinify using traditional methods, respecting the terrior of the soil to create wines of
subtlety and finesse. Limited yields with careful use of oak reveal the true nature and fruitiness of Pinot
Noir in the appellation.

The 2006 vintage in Burgundy was seen as a great successor to the Brilliant 2005 vintage, as a
combination of the ripeness and softness of the 2000 vintage along with the acidity and vibrant acid
structure of the 2002 vintage.

The 2006 Bourgogne has a fresh nose with warm earth and red berry fruit aromas while on the palate it
has earthy rustic flavours with a rounded finish.

2008 Plozner Pinot Grigio(DOC) Friuli, Italy
....match with Pierre Robert Triple Cream

Lizio Plozner was a pioneer of the industry in Friuli region in the 1960’s. Today the Plozner vineyard is

head by Valeria Maffei, representing the third generation. The estate is based on a 100 hectare rectangle

(60 hectares under vine) situated in the foothills of Grave del Friuli, not far from the Alps.

The vineyards of the Grave del Friuli consist of stones and gravel deposited by the Meduna and
Tagliamento Rivers. The soils guarantee excellent drainage, low leaf vigor and naturally small crop yields.
The region has a dry, cool climate and healthy grapes.

Wines are cellared and aged in the subterranean caves at the on-site Plozner winery. The Plozner wines
reflect their region, flavourful and fresh with a characteristic crispness and appeal. They are aromatically
complex with definite personality.

This particular vintage is a well-balanced and elegant wine with a strong bouquet which is light and
fragrant when young but with age will develop depth (1-2 years). On the nose there are aromas of apples
and exotic tropical fruit with hints of dried fruits and hay. On the palate it is full, mellow and round. It has
good body and acid balance.

Tobermory 10yo single malt whiskey Isle of Mull, Scotland
...match with Isle of Mull Cheddar

This distillery started in 1798 and creates unique single malt whiskeys. As with all whiskeys there seems

to be a story or fable attached. Legend has it that a Spanish Galleon sunk off the Island, the treasure

from which still rests close to the Tobermory Distillery. It is said the islanders wanted to create a water of

life as golden as the treasure itself from the bay known as a 'safe and lucky haven', in the hope one taste

would bring the same luck to all whose lips it passed.

The distillery is now owned by the Scottish company Burns Stewart. The peated version is called Ledaig.
This 10 year old is barley rich with plenty of brine characters, hints of honey and pepper. The finish is dry
and spicy.
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Samuel Smith Imperial Stout Yorkshire, England
...match with Isle of Mull Cheddar & Colston Basset Stilton

Samuel Smith brewery is one of the last remaining independent brewers in England. Situated in Tadcaster,
Yorkshire, England it produces some of the finest hand crafted ales around. The Old Brewery at Tadcaster
was founded in 1758 and is Yorkshire’s oldest working brewery. It continues to use traditional brewing
techniques such as the Yorkshire Square system of fermentation done solely in stone squares. The yeast
strains at the brewery are incredibly valuable. The rich Samuel Smith strain of yeast at The Old Brewery
dates from the early 1900s. Water used in brewing is drawn from a well sunk over 200 years ago.

The Russian Imperial stout was originally brewed to satisfy the Czarist royalty in Russia, who were great
connoisseurs of Champagne, caviar and the art of gastronomy. Because the ale was transported across the
Baltic Sea, Russian Imperial stout was brewed with a high level of alcohol to allow it to keep. Rich, full of
flavour with a deep chocolate colour and scented with a roasted barley nose. Lots of complex malt, hops,
alcohol and yeast flavours with a pleasant hit of sweetness.

Romate Pedro Ximénez Jerez, Spain
...match with Colston Basset Stilton

Pedro Ximénez is a wine everyone should have at home. It does not have to be just a drinking wine but

has a special place in our hearts drizzled over ice-cream.

Sanchez Romate has been producing wines and brandies for over 200 years. At all stages of production
respect for the traditional methods is undertaken. The wines are aged in American oak casks, distillation in
copper stills and the characteristic steps and ladders system of sherry production. The darkest and
sweetest of all Sherries are the PX styles, where very ripe grapes are further concentrated by raisining on
mats prior to vinification and barrel maturation. PX is a dark, mahogany colour wine with deep, raisin
aromas and is smooth and sweet in the mouth. It is full, vigorous and often extremely viscous.

AUTOMATIC CHEESE OFFER

We are aware many of you are busy and may not have time to fill out an order form before the
due date. This may mean you either miss out on some of the 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 order of
all six cheeses sent to you automatically. You can choose either a Blue Ribbon size or Essential
size. Every offer will be sent to the delivery address we have on file. Of course, all our other
goodies can always be ordered. We ask that they be ordered by the Wednesday before the send
out date so that we can ensure we have enough 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.

o The order will be sent out on the date stated under the heading ‘invitation to order’.

. 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.

. All 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.

Member Number:-

Name:-
Size required:- BLUE RIBBON ESSENTIAL
(Please circle)
1, 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 s
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The Cheese Club
Invitation to Order Offer 08, 2009
ORDER CLOSING DATE:-TUESDAY 8'" DECEMBER

PLEASE CHECK YOU HAVE COMPLETED ALL THREE ORDERING SECTIONS.
Membership Name: Phone:

Delivery & Payment Details:

Name:

Delivery address: O as per my file Oor my new delivery address (see below)

Is this a permanent address change? (Please circle) YES NO

Do you give an authority to leave if you are not home (ATL)? (Please circle) YES NO

If yes, where can it be left?

Business Name (if applicable)

State: Post code: Contact phone:

Would you like to receive future offers by e-mail? (Please circle) YES NO
E-mail address:
Payment details Please make cheques payable to Richmond Hill Cafe & Larder (not The Cheese Club)

O As per my file Amex MasterCard Visa Diners Cheque
O Or my new credit card:

Type: Number:

Expiry Date: / CCV Number: Signature:
1. Cheese Club Offer 08, 2009 — 10f3
C_heese- Please tick the cheeses and sizes you Blue Ribbon ESS(’:‘ntia| Price Cost
wish to purchase Size Size
PierreRobert O 3 units O 2 units
Cowés milk, triple crd $39.00 $26.00 $13.00 each
Tradition Jacquin Chevre O 2 units O 1 unit
Goatdés mil k ashed 1509 $43.00 $21.50 $21.50 each
Langres (AOC) O 2 units O 1 unit
Cowdsmil k, washed rind $48.00 $24.00 $24.00 each
Matocq Vache & Brebis* O 400gm O 200gm
Cow & sheepds mi |-Pgrénéess € $36.00 $18.00 $90.00/kg
Isle of Mull Cheddar* O 400gm O 200gm
Cowds milk, cheddar, 9 $3240 $16.20 $81.00/kg
Colston Bassett Stilton* O 400gm O 200gm
Cowds milk, blue, Nottl $3960 $19.80 $99.00/kg

Cheese Box Subtotal

*Please note that price is approximate and will be based on actual weight.
It will vary slightly depending on the size of the cheese cut.

As there are limited stocksavai | abl e for some cheeses, ordering wil!/
If a cheese is unavailable we will substitute it with the closest alternative.
2. Our Larder Favourites 20f3 Price Quantity | Total
RHCL Oatcakes 200gm minimum $8.80
RHCL Watermelon & Rose Petal Jam $9.50
PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL THREE ORDERING SECTIONS. Continued overleaf...
48-50 Bridge Road Richmond Victoria 3121 Australia Telephone 03 /9421 2808 Facsimile 03 / 9421 2818
EMAIL thecheeseclub@rhcl.com.au WEB www.rhcl.com.au
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ORDER FOR (name): phone: ()

2. Our Larder Favourites (continued) 2 of 3 Price Quantity | Total
RHCL Cheesy Mix 350gm vacuum pouch $13.50

RHCL Eggplant & Chilli Pickle 320gm $12.00

Lescure French Butter- SALTED 250gm $10.60

Lescure French Butter- UN-SALTED 250gm $10.60

Parmigianino Reggiano* ( please Circle)  250gm or 500gm $60.00/kg

Denhay Cheddar (please Circle 250gm or 500gm $85.00/kg

Fromager des Clarines 200gm unit $25.00

Rouzaire Camembert 180gm unit $18.00

Casa Madaio Barilotto* approx 500gm unit % ($24.50*) or Vi ($12.25%)| $98.00/kg

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

3. Wine List 30f 3 Price Quantity Total
NV Bay of Fires Rose Pipers River Tasmania | $33.00 /750ml
NV Billecart Salmon Rose Mareuil-sur-Ay, Champagne, France | $180.00/750ml
(NEz(/tII%agTuanler_Be rier Premier Cru Champagne, France | $92.00/750ml
2006 Domaine Laporte Sancerre Sancerre, France | $26.00/750ml
2006 Damaine Taupenot Memme Bourgogne B“rg;’;:g’é $50.00/750m
2008 Plozner Pinot Grigio Friuli, Italy |  $29.50/750ml
Tobermory 10yo single malt whiskey Friuli, Italy | $102.00/700ml
Samuel Smith Imperial Stout Yorkshire, England | $9.90/330ml
Romante Pedro Ximinez Jerexz, Spain | $56.00/750ml
Cheese Matches and Shopping List Total
Please make allowances in your weight calculations for Plus Cheese Box Total
packaging & ice weight which may vary by season or
distance (see above weights). SUBTOTAL
Freight and packaging will always be calculated at the
. cheapest possible rate. Less 10% Cheese Club discount
Prices include GST where applicable
Freight and Packaging 3kg box (packaging weighs 1.2kg) $17.50
Freight and Packaging 5kg 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 TOTAL
48-50 Bridge Road Richmond Victoria 3121 Australia Telephone 03 /9421 2808 Facsimile 03 /9421 2818
EMAIL thecheeseclub@rhcl.com.au WEB www.rhcl.com.au
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Richmond Hill Cafe & Larder

The Cheese Club
Christmas Offer

Welcome to our annual Christmas offer. This is the perfect way to do all your last minute Christmas
shopping without the crowds. This offer sees all the essentials needed for Christmas. As always, we
have been busy producing our fruit cakes and puddings since June to ensure they have time to develop
the sumptuous, rich, traditional flavours you have come to know.

The following products will be sent separately 3 days after your cheese, on the 17" December. These
products also attract an additional 5% discount. We usually only offer this discount for orders
placed in advance but this year the discount applies right up until the 14" December. (Please
note the 15% discount does not apply to packaging or freight as per any normal Cheese Club order).
Orders will be shipped by Thursday 17" December so will arrive to their destinations no
later than Tuesday the 22" December.

In addition to your Christmas pantry essentials, we can now take away all the fuss with gifts as well.
‘Hampers’ by Richmond Hill Cafe & Larder is a brand new concept we have just launched, with
an extensive range of hampers available to suit a variety of tastes and budgets. We have also just built
a showroom upstairs above the cafe, so if you are in town please pop in to take a look. The 15%
discount will also apply to hamper orders placed by the 14" December. Just ensure when you
order on-line that the product has “CClub” in front of the hamper title to ensure it receives the 15%
discount.

We can also send these gifts and Christmas essentials to wherever you may be spending Christmas so it
is less to pack in your luggage. If taking up this option, please ensure you have the correct address
details, including where to leave it safely if no one is at home. For gifts, it is a good idea to check when
the recipient is going on leave before you decide to send to a work address.

For all deliveries that are gifts, we request the following information:
e one order form per delivery

e delivery address is correct and filled out clearly, including business name if applicable (we
recommend sending items to a business address where possible)

e relevant contact phone numbers and contact name if different to the recipient

e ifitis a home address, where it can be left safely

e If there is nowhere it can be left safely, then please indicate as such by ticking the “"NO
ATL" box. This means if no one is home at the time of delivery, it will then be taken to the nearest
post office for delivery.

So enjoy the spirit of Christmas and let us take some of the stress out of it.

Palma Casonato & The Cheese Club team

Page 16 of 21



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 have been making our Christmas cakes since June, so all of
the flavours fully infuse through. These are available in our ‘Richmond Hill Cafe & Larder’ wooden reusable
pinewood gift boxes, or our ‘Richmond Hill Cafe & Larder’ cardboard boxes. Both are excellent for sending to
friends as gifts. If you wish, it is also available unboxed for home, or even to eat now! 800 grams minimum.

Without box $28.50 With 15% Cheese Club discount $24.23
With cardboard gift box $31.50 With 15% Cheese Club discount $26.78
RHCL re-useable wooden box$14.00 No discount on packaging$40.78

Richmond Hill Cafe & Larder Puddings

Made the traditional way, the recipe was developed by Emily Bell. You can keep this pudding for over a year
in the refrigerator. As with our cakes we have been making them since June. What is the main ingredient
that makes this pudding special? Traditional beef suet from our butcher. Easily serves at least 6 people. 900
grams minimum.

Without box $37.00 With 15% Cheese Club discount $31.45
With cardboard gift box $39.50 With 15% Cheese Club discount $33.56
RHCL re-useable wooden box$14.00 No discount on packaging$47.56

RHCL Chocolate Panforte

Perfect as that little sweet something after a meal it is packed with spices, nuts, dried fruit and bittersweet
chocolate, this would make a great present for the host 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 Tokay or
Muscat.

400gm unit in RHCL cardboard box  [$18.00 | With 15% Cheese Club discount  [$15.30 |

RHCL Spiced Mandarins

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

350gm jar $12.00 | With 15% Cheese Club discount  [$10.20 |

RHCL Spiced Peaches
Made from Australian sun-dried peaches, the fruit is pickled to create a more-ish preserve. The peaches
become intense and sweet with a slight twist. Surprisingly versatile this is excellent served with duck, pork
chops, and roast pork or with good, strong English cheddar. Try it chopped and stirred into a yoghurt-based
mayonnaise for smoked chicken sandwiches or puree with quality mayo, and mix through coleslaw.

350gm jar $12.00 | With 15% Cheese Club 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 $8.90 | With 15% Cheese Club discount  [$7.57 |
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RHCL Sour Cherry Relish

This relish is excellent for the Christmas Turkey or to deglaze a pan after cooking duck. Whisk it into hazelnut
oil for a fruity dressing for a turkey or confit duck salad. Try mixed with good quality mayonnaise for left over
turkey sandwiches. Has just the right amount of piccante flavour.

380gm jar $15.00 With 15% Cheese Club discount $12.75

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. Packed ready for you to turn into mince pies or
to add to muffins for Christmas morning or dessert. Cook the mince down, allow it to cool and then mix into
double cream or ice cream and pop it onto grilled, stone fruit. (This is a refrigerated product and must be
sent in a cool box with ice)

[500gm vacuum pouch $11.50 | With 15% Cheese Club discount  [$9.78 |

RHCL Festive Essentials

The complete package of Christmas chutneys to go with all manner of fowl or fish!

o Sour Cherry Relish,

. Christmas Cranberry Relish,

o Spiced Peaches,

. Spiced Mandarins,

o Mango & Chilli Chutney and

o Ham & Poultry Glaze and

. Christmas cake (along with an afternoon nap!

6 festive larder items $71.90 With 15% Cheese Club discount $61.11
RHCL re-useable wooden box$18.00 No discount on packaging$79.11

With Christmas cake option $100.40 With 15% Cheese Club discount $85.34
RHCL re-useable wooden box$18.00 No discount on packaging$103.34

Christmas Gingerbreads

A real treat these gingerbreads are very popular. This year the designs are a little more robust and will travel
easier. There are four gorgeous Christmas designs to choose from; the traditional Christmas tree, an
adorable Reindeer, cuddly Santa Claus or the lovely Christmas angel.

Perfect on the Christmas tree, or as a gift for unexpected little people (or big ones too!).

Made by Victoria Davis these gingerbread are beautifully hand made.

All 4 designs $28.00 With 15% Cheese Club discount $23.80
Individual design $7.00 With 15% Cheese Club discount $5.95

RHCL Gingerbread Stars

With the plethora of decorated gingerbreads around sometimes it is nice just to return to the basics. The
wonderful designs above may be perfect for kids, but this is an ideal gift to have on hand. 150 grams of
gingerbread stars.

[150grams [$9.90 | With 15% Cheese Club discount  [$8.42 |

RHCL Christmas Biscuit box

A lovely present to have on hand for the hostess. Consists of Christmas themed biscuits for young and old;
RHCL gingerbread stars, RHCL cranberry & hazelnut wafers (an almond bread with a touch of Christmas jazz)
and 2 Victoria Davis gingerbreads for the young and the young at heart. Presented in a RHCL re-useable
pine gift box.

4 biscuit varieties gift boxed $47.80 | With 15% Cheese Club discount  [$40.63 |
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Cheese Paraphernalia
A collection of non-perishable cheese based gift ideas.

Cheese Library
For the bookworm, cheese lover, chef (and sometimes couch potato) all rolled into one, this is the perfect

gift.

Will Studd’s Cheese Slices book (signed copy)

Cheese Slices DVD, Vols. 1,2,3 &4 ($29.90 each)

“World of Cheese” published by Doring Kinsley and is a fantastic visual guide to cheeses from all over
the world.

2 books & 4 DVD’s |$ 254.55 With 15% Cheese Club discount $216.37 |

Cheese Basics
Option 1

Eco Furniture Camphor Laurel cheese board (a fantastic hand made board from Byron Bay with
antibacterial properties. approx. 30x 20 cm)

Richmond Hill Cafe & Larder forged Sheffield steel cheese knife with local wooden handle

Option 2

Same as above with Will Studd’s Cheese Slices Book (signed copy)

Option 1-board & knife $78.10 With 15% Cheese Club discount $66.39
Option 2-board, knife & book $163.10 With 15% Cheese Club discount $138.64

Cheese Slices Pack

Not the Kraft single variety, but the book and DVD variety.

Will Studd’s Cheese Slices book ( signed copy),
Cheese Slices DVD, Vol. 4 ($29.90)

Book & 1 DVD'’s $114.90 With 15% Cheese Club discount $97.67

RHCL Cheddar Chums

Back by popular demand from last years advance Christmas order this is an excellent gift for cheese lovers,
or just to have on hand at home over the summer months. Comprising of 3 preserves,

Caramalised Fig & Quince preserve (370gm) perfect with cheddar, blue cheese or charcuterie

Pear & Mustard Seed Chutney (320gm) made with quality Australian dried pears.

Beetroot and Orange Relish (340gm) dark burgundy colour with a great orange zest to it. Not too sweet
and with a lovely finely chopped texture

2 of the most popular Maggie Beer fruit pastes in the Cheese Room, Spiced Pear paste and Quince
paste. Both 100grams each.

3 jars and 2 pastes $49.00 With 15% Cheese Club discount $41.65

RHCL re-useable wooden box$14.00 No discount on packaging$55.65

RHCL BBQ bits

Back by popular demand and with some new essentials added this is the complete package to have on hand
next to the barbeque all summer long. The perfect accompaniments and seasoning to cover all tastes from
the hot and spicy to the mild and fruity, includes the following:

English Pub Mustard (160gm), traditional style hot English mustard

o RHCL Chilli Jam(320gm), chilli tomato sauce/relish, perfect to baste meat with

. RHCL Mango & pineapple Chutney (320gm), sweet fruity relish perfect with chicken or grilled prawns

o RHCL Tomato & Capsicum Relish (320gm), a family favourite with no chilli and a traditional tomato
texture

. RHCL Mushroom Confit (150gm) made from porcini and Swiss brown mushrooms, fantastic brushed on
steak before serving,

. RHCL Sicilian salt mix (300gm), Italian sea salt with herbs. You will wonder what you ever did before.

. RHCL Pepper mix (150gm), a warm pepper mix that is a mix of white and black peppercorns with the
warms of Caribbean allspice (pimento)

7 items $81.50 With 15% Cheese Club discount $69.73

RHCL re-useable wooden box$18.00 No discount on packaging$87.73
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Advance Christmas Order 2009

Please fill in the order form below and return by Monday 14'" December 2009 & save 15%%*

Member Name:

Contact Number: Member number

Delivery Details: O as per my file O Or different details

Is this a gift? O vEs O o
Delivery Name:

Address:

State: Post code: Contact phone:

ATL (Authority to Leave) O vEs O o

if yes, instructions where it can be left safely:-

Method of Payment:
O As per my file Amex Mastercard Visa Diners Cheque
O Or my new credit card: Please keep new details on file: YES NO
Type: Number:
Expiry Date: / Signature:
Item (the prices listed include the 15% discount) Discounted is;‘r’i‘ézted Quantity Total
Christmas Cakes Without box $24.23
With cardboard gift box $26.78
RHCL re-useable wooden box $40.78
Puddings Without box $31.45
With cardboard gift box $33.56
RHCL re-useable wooden box $47.56
Chocolate Panforte 400grams boxed unit] $15.30
Spiced Mandarins 350 grams $10.20
Spiced Peaches 350 grams $10.20
Ham & Poultry glaze 150 grams $7.57
Sour Cherry Relish 380 grams $12.75
Fruit Mince 500 grams $9.78
Festive Essentials 6 items $61.11
RHCL re-useable wooden box $79.11
Christmas cake option $85.34
RHCL re-useable wooden box $103.34
Ginger bread All 4 designs $22.95
PLEASE CIRCLE  Angel Santa  Reindeer Tree $5.95 each
RHCL Gingerbread Stars 150gm $9.35
RHCL Christmas Biscuit box 4 biscuits varities in $40.63
wooden box

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

Cheese Library 3 books, 3 dvd's $211.37
Cheese Basics option 1 Board & cheese knife, $66.39
option 2 Board, knife& book| $138.64

Cheese Slices Book & 3 dvd's| $97.67
Cheddar Chums 3 jars of preserve, 2 pastes $41.65
RHCL re-useable wooden box $55.65

RHCL BBQ bits 7 items $69.73
RHCL re-useable wooden box $87.73

Hampers by Richmond Hill Cafe & Larder ( all presented in RHCL wooden boxes)

3kg box packaging weight 1.2kg [with ice & box]

Spoil Her- For a very Special Girl ($179.50) $152.58
Spoil Him- One for the boys ($149.50) $127.08
Something Savoury- Perfect party starter  ($47.50) $40.38
Something Sweet — $48.45
box of sweet treats will win anyone over ($57.00) )
3 Jar Hamper- Your choice from our RHCL range
Excluding sour cherry relish, cumquat marmalade, Super Tomato $37.40
($44.00)
The Fussy Chef- For the cook who demands the best $154.28
($181.50)
Chocoholics Anonymous- $100.23
Just try & keep it a secret ($128.50) )
Passion for Pasta- $90.53
Create truly memorable meal ($106.50) )
Summer BBQ- $71.83
Make your BBQ one to remember ($84.50) ]
Cheese & Wine workshop $161.08
Perfect end to a busy day ($189.50)
Cheese & Wine workshop —(without workshop) $101.58
Perfect end to a busy day ($119.50) )
Do Brunch- The perfect start to a lazy day  ($78.50) $66.73
Afternoon Tea-
Create your own high tea, splendid! ($130.50) $110.53
Kids in the Kitchen- $67.15
For your little master chef ($79.00) )
Just Add Cheese- $64.18
Turn a good cheeseboard into a great one ($75.50) ]
Cheese Connoisseurs- $66.73
For the cheese lover in your life ($78.50) )
A French Christmas- $82.88
Add some ‘Ohh la la’ to your Christmas ($97.50) )
With Pol Roger , 750ml ($219.00) $186.15
Indulgence Hamper- The name says it all $192.53
(pick-up or local delivery only) ($226.50)
Festive Essentials Hamper- ($132.50) $112.63
Your Christmas Table won't be complete without one )
Freight 3kg box $11.50
Freight 5kg box $17.50
Note:-Freight options will always be worked out at the cheapest rate
possible when packed. 5kg box packaging weight 2.4kg [with ice & box] TOTAL

48-50 Bridge Road RICHMOND Victoria 3121 Australia

PH + 61 3 9421 2808 FAX + 61 3 9421 2818
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