Richmond Hill Cafe & Larder

The Cheese Club
Offer Number 4, 2010
Cheese Mountain

“Cheese Mountain trees are made of Brie’s,

And the sun drips whey in your eyes

Every fountain’s water tastes like sweet milk,”
(Adapted from “Sugar Mountain”, Janis lan, 1981)
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perfect time of the year for these cheeses, which are all the ingredients you need to make fabulous fondues,

gratins and baked cheese dishes.

This offer sees the return of some old favourites as well as some brand new cheeses.

St. Marcellin Agour Pur Chevre*

/| 26Q3 YAf

uncooked, unpressed surface
ripened

Rhone-Alps, France

D21 Q& YA|
Semi-hard
Basque Pyrenées, France

Heidi Tilsit*

[/ 26Qa YA
Raw milk, cooked curd
Haute-Savoie,
Franche-Comté, France

| 26Q8 YAf
Semi hard, washed rind
Exton, Tasmania

Bleu de Laqueuille*

| 26Q8 YAf
Raw milk, cooked curd
Haut-Jura,
Franche-Comte, France

/2604 YAt (]
Auvergne,
France

As always, you will find some great ideas in the shopping list and wine sections, which include some of the wines
from our new wine list. This offer is timed to arrive to you for the Queens Birthday weekend.

You can order by fax, phone, or via our website at www.rhcl.com.au. To order online simply log on to our website

and go to the Cheese Club section. To access your online account for the first time, please use your e-mail address as
@2dzNJ dZASNYIFYS yR aOKSS&aSé¢ |a @2dzNJ LI aa62NRd LT &2d
have any trouble accessing your account, please contact us and we will be happy to guide you through the process.

Our next Cheese Club is one of the most eagerly awaited of the year and is a French free zone. It will highlight the
other great cheese producing countries of Europe.
Until then, happy eating.

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, Kim, Jessica, Nicola or Kali during business hours with your thoughts


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

What is on offer?

Cheese Blue Ribbon Essential Cost
Saint Marcellin* 2 units 1 unit
/| 26Q48 YAf13Z dzy 0221 SR: ) )
Agour Pur Chevre* 400em 200em
3 kg wheel £32.80" £16.40% $82.00 /kg
D2 ( QémiYakdi | X ) ’
Heidi Tilsit* 400em 200em
6 kg wheel $24 %0* $12 go* $60.00/kg
CowQa Yemithgrdwashed rind ’ ’
Abondance (AOC)* 400gm 200gm
9 kg wheel $35.40* $17.60* $88.00/kg
| 2 ¢ Q arawil cyoked curd ’ ’
Will Studd Select Comté (AOC)* 400gm 200gm
25 kg wheel $37 60* $18 80* $94.00/kg
[ 2 ¢ Q arawnilf cdoked curd ’ ’
Bleu de Laqueuille * 400em 200em
1.5kg half moon 527 20* $13 20* $69.00/kg
/| 26Q4 YAt of dzS ) )
*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 will work on a ‘first come, first served’ basis.
If a cheese is unavailable, we will substitute it with the closest alternative.

Deadline for ordering is Wednesday 2" of June 2010
Estimated delivery dates:- (unless otherwise arranged)

Tuesday 8" June 2010**

Interstate . :
(** please see information below)
Local Courier Monday 7" of June 2010
(inner city Melbourne) (unless otherwise arranged)

Monday 7" of June 2010

(For earlier collection please contact us)

Personal Collection

How to order

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

**IMPORTANT INFORMATION**

If you have NOT RECEIVED your order by 12pm noon, Wednesday 9™ of June
PLEASE CONTACT US IMMEDIATELY

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

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

Please clearly mark the ‘ATL’ (authority to leave) box in the delivery section. This means that it is safe to leave
your parcel at your door (or wherever else you specify). Without this your parcel will be returned to the local post
office and a further delivery fee may apply. If you elect a business address you do not need to tick this box.

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

Home deliveries:t f S aS Of SIFINI & aGFrGS 6KSNB (KS LI NOSt Aa
R2 2 NIE

48-50 Bridge Road, Richmond, Victoria 3121, Australia
Telephone: 03 9421 2808 Facsimile: 03 9422818
Email: thecheeseclub@rhcl.com.au,

Web: www.rhcl.com.au
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The Cheese Club

Cheese Notes Offer 04, 2010

Saint Marcellin (pronounced: san mahr-se-LAHN)

Cow’s milk uncooked, unpressed surface ripened Rhone-Alps, France
These cheeses have been air freighted into Australia meaning the flavour will be different to the last time we offered
them when they were coming to Australia by sea.

Like a lot of French cheeses, the origins of St. Marcellin are a mystery; however, it has been written about since
1445. The legend goes that the noble of the area, Dauphin Louis, was wolf hunting when he found himself under
threat from a bear. Two woodcutters heard his cry for help and came to his assistance. They took Dauphin to their
hut and shared with him what little they had, a cheese similar to the modern day St. Marcellin. As a display of his
gratitude, Dauphin set up a charity that still exists to this day. When Dauphin Louis became Louis XI of France he had
St. Marcellin served at the Louvre & Plessis-lez-Tours.

In the town of St. Marcellin itself there was, and hopefully still is, the Fromagerie La Petite Fermehich Patrick
Rance wrote about in his book, French Cheesé. was there that he first tasted true farmhouse St. Marcellin cheese
produced by 5 or 6 local farmers.

Nowadays nearly £ £ { G @ al NOStftAY | NS YI RS ¥ NEgiseQ.2 freehiwashiell f | &
rind, etc) as it displays characteristics of a couple of different types. Saint Marcellin is made by using a process of
high lactic fermentation (a process that uses little or no rennet and more starter cultures or acid). It has the typical
flavours of lactic cheese: a slightly sour, clotted cream flavour and a very creamy texture. As this cheese ripens it
becomes more and more gooey. The terracotta dish that it comes in makes it easy to handle in its mature stage. The
smaller size makes this cheese more challenging to ripen; however, as it ages it will become stronger and soupier in
texture. When it reaches this stage, St Marcellin is amazing served with fresh strawberries dipped into it. The surface
of this cheese will pick up natural micro flora in the air and will sometimes result in the development of a thin rind
with hints of blue or grey mottled moulds. It is an ivory to light straw colour and has a satin smooth texture on the
palate. St. Marcellin has a gentle, nutty sourness with aromas of pasture and foliage; it would be excellent with light
reds or floral light whites such as Alsatian wines.

Agour Pur Chevre (pronounced: ah-GUR pure shav-re)

Goat’s milk, semi-hard Basque Pyrenées, France
Agour is a proud traditional producer. Around 1000 local shepherds supply milk to this experienced artisan
company. This, 100% 3 2 | il &heese is made for only 4 months a year and is made with the same care and
passion that is attended to their Ossau-Iraty.

The Agour Company, which is co-operative based, was created in 1981 and is located in the town of Hélette, at the
foot of the Baigura Mountain of the western Pyrénées, in the heart of the Pays Basque. It is a medium sized
company that is family run by Jean Etcheleku and his son Peyo. The formation of the dairy is inexorably linked with
the shepherds of the area. Jean Etcheleku held a meeting at the local inn with shepherds to discuss the construction
of a dairy to ensure a decent income for themselves and the community. With the gradual disappearance of regional
cheese he also hoped to rekindle Basque traditions. To start the company with no capital Jean devised a semi co-
operative agreement. ShepheNR & 6 2 dzf R & 3 A 8 8gour Cofipgany NbileYagrdeing tolbéng fhid only
once the cheese was sold. This avoided the problem of cash flow. Twenty five shepherds agreed to this proposal and
were effectively bankrolling the company. Their faith has paid off, Agour is an internationally award winning
producer.

The dairy is set up to produce and distribute AOC & POD cheeses from the Basque region and is genuinely
committed to preserving traditional methods, as well as continuing raw milk production and the use of natural,
preservative-free rinds. The Agour Company is so successful due to the care and time given to traditional affinage
and methods. They have the largest affinage cellars in south-west France. Weekly turning of the cheese, as well as
rubbing the surface of the cheese with a mix of salt and water imparts the particular flavours to this cheese. The
natural micro flora along with brine creates a crust and intensity of flavour to that paste of the cheese. Cheese are
aged according to the size and shape of the cheese and tradition meaning the wheels can range anywhere between
4 to 12 months in age.
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Agour chevre comes to Australia aged anywhere between 6-9 months. These wheels have been lovingly cared for in
our Cheese Room since January and have developed some intense flavours. Nutty like bitter almond frangipane
cream these wheels are incredibly savoury with a pleasant creamy semi hard texture.

Heidi Tilsit
Cow’s milk, semi-hard, washed rind Exton, Tasmania

Heidi farm is synonymous with quality, Swiss-style cheese in the Australian industry. Even though it is no longer in
the hands of Frank Marchand his original vision of handcrafted cheese prevails.

Frank comes from a long line of cheese makers. Hailing from Switzerland where cheese making is an honoured art,
Frank came to Australia and established Heidi Farm Dairy in Deloraine, Tasmania in 1984. Since then, his cheeses
have gained national and international acclaim. Cheese making is hard physical work and after many, tiring years of
cheese-making Frank sold Heidi to go into semi-retirement. Ini KS Mdbdn Q& G KS T ladddDaigylad
large cooperative, from Burnie in North West Tasmania. Frank continued to play in the cheese production and now
many others are learning the precious art of Swiss cheese making.

Milk, for the cheese produced from Heidi, comes from the farm itself and 2 adjacent farms. The lush meadows of
the region create consistent milk and there is a rich fruity flavour in the cheese that comes from the pasture.
Production is limited to what the dairy can physically produce ensuring it can never be affected by its new multi-
national owner, National Foods, who took over Lactos in 2006. The volatility of the international milk market meant
that National Foods was purchased first by San Miguel the brewer and then the Japanese brewing company Kirin.

The best milk comes from late spring and early summer and the cheeses on this offer were produced in December
2009. Once collected, the milk is tested for butter fat content, and then the milk will have cream added or skimmed
to make it more stable for making cheese. It is then pasteurised. In the very beginning Frank used to make raw milk
tilsit. Ah if only | had been around to taste that!

Man made rennet is added (FP Chyromisin). It is then allowed to set and is cut into small pieces. This releases the
whey. The temperature of the curd in the whey is raised, 8 2 A (G A @hich¥fdtBe? ekpB8lRnBey. The whey is
drained and then massaged and turned to develop the particular melting quality of this style of the cheese. The
cheeses then float about in salt brine helping to form a crust, of paramount importance in traditional, cooked curd
cheese making.

Salt is rubbed into the surface; this draws out more moisture and helps the crust develop flavour. They are then
washed with a secret brine mix and placed on wooden shelves. The cheeses develop a sticky, pale golden rind and a
faint hay-like smell with a firm but slightly elastic texture. The flavour is reminiscent of wet hay and farmhouse
butter, rich and long with a slight nuttiness. It makes for a fabulous table cheese and in European tradition is eaten
with bread at breakfast time. Tilsit is also widely used in sauces and vegetable dishes and is perfect for grilling and
melting. Melting the cheese brings out a more pungent flavour, dense texture and distinctively nutty overtones.

Abondance (AOC) (pronounced: ah-bone-DAHNCE)

Cow’s milk, hard cooked Haute-Savoie, Rhone-Alps, France
A very rare cheese, Abondance belongs to the family of mountain milk cheeses such as Comté and Beaufort. What
makes it special is that it is raw milk, unskimmed hard cheese.

This cheese dates back to the Middle Ages, 12" century, s KSy Y2y l1a 2F GKS 1060l &S
It appeared at a papal enclave in Avignon for the election of the Pope in 1381; it gained notoriety and became a
favourite of the French royal court at Savoy. Traditionally, the cheese is only aged for 3 months before it is sold.
However, to meet Australian regulations, it is specially aged for 6 months before export to Australia.

The AOC protected status was granted in 1990 and guarantees the breeding of the animals, their food source, milk
production and the manufacturing process being carried out under traditional methods. The zone of production is in
the high alpage of the Haute-Savoie.

Around 60 farms produce Abondance, as well as fruitieres (co-operative village dairies where the milk of several
farmers is gathered for production). It takes 100 litres of milk to produce one 9.5kg wheel of Abondance. As part of
its AOC regulation the rind must bear the following information: France, Abondance, the ID number of the place of
production, and farms number.
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The following description of how Abondance is has changed little over time.

The milk can only be heated once, to a maximum temperature of 40°C, and only when the rennet is added.
Coagulation takes around 35 minutes, and the heating is done in a copper cauldron. The resulting curd (caillaé)is cut
(le décaillagg into small pieces and stirred vigorously to further separate out the whey. As the curd and whey
separate, the curd turns grainy. The whey is disposed of. The curd is then scalded, or cooked, to 30°C and then 50°C
over a 45 minute period. This further expels whey and the curd forms into grains about the size of wheat.

The scalding dries out the curd. If it is cooked too quickly the paste may swell and break during the maturation
process. The curd is then drawn off into a fine linen gauze or muslin. This is called le soutirage Then the curd is
pressed into a wooden hoop that is lined with gauze, and rope is tied around the sides to pull in the middle and
create the distinctive concave sides. Then 7 to 8 filled hoops are stacked on top of one another, separated by
boards, and pressed for 20 minutes. This causes the grains to adhere to one another.

The moulds are turned immediately and the label is applied. It is then turned during the day and after the 4™ turn
the wet gauze is changed for a new one and the moulds are then reapplied and pressed at maximum force. The curd
has now formed into its final shape and is released from the mould and left to dry, for one day, in a room of 13-16°C.
This allows the paste to cool without the surface drying. The cheese is soaked in brine for 12 hours to help form a
crust. It is then allowed to dry for 24 hours at 12-14°C. Then the long process of affinage starts. The cheeses are
aged for 90 days in a well-ventilated cellar at 12°C and 95% humidity. On alternate days, the surface of the cheese is
rubbed with salt and wiped with a cloth soaked in morge (a mix of brine with sticky brown substance found on the
crust of old cheeses). Using traditional methods is incredibly labour intensive and is one of the reasons fewer and
fewer cheese makers are continuing the tradition.

In appearance, Abondance looks like a junior Beaufort, and shares many of the flavour characteristics as well. This is
because of the rich wildflower pasture the cattle are fed on. This cheese is traditionally matched with light reds such
as Beaujolais, Monduese or Pinot Noir, or with whites from the Savoie region, typically Chasselas grapes, which are
closely related to Viogner or Roussanne. Abondance is firm yet moist in texture and has a creamy nuttiness, finishing
with a pleasant herbaciousness and a hint of acidity.

Will Studd Select Comté (AOC)* (pronounced: con-TAY)

Cow’s milk, hard cooked Haut-Jura, Franche-Comte, France

The story of how Comté got its name is an interesting one. Comté is a type of Gruyére that hails from the French-
{6Aaad 02NRSNXP ¢KS yIYS DNHZ2SNBE O02YSa FTNRBY G(GKS 42 NJ
would buy fuel to heat their cauldron of milk from a gruyer, the person who managed the forests. Geographically

the name went to the Swiss, however the name Gruyere de Comté is also correct as it is from the Franche-Comté

region. Comté accounts for 40% of all AOC cheese produced in France.

These wheels, bearing 2 A f t Q dare ffdmYV&Ercel Petite in the Rhone Alps. Will Studd was taken through the

Marcel Petite caves and he was so impressed that he filmed anepisoRS 2 F W/ KSSaS . thdcdv®@ & Q A
situated in the mountains on the French Swiss border, 1300 meters above sea level, in the Rhéne Alps. He says what

really struck him was the intense dampness of the incredible cavernous space and that when he looked down at his

feet they were totally sodden. Will Studd Select Comté is guaranteed to be a minimum of 18 months old, the usual

Marcel Petite Comté we have in the Cheese Room is generally 12-16 months old. These 2 wheels were made in July

2008 at dairy number 139. Every dairy in the Franche Comté has a number and the Will Studd Select cheese only 15

dairies are chosen.

Matured for longer they have a concentrated nutty texture and slightly sweet, nutty flavour. A very distinct creme
caramel flavour with hints of banana and sweet milk. The length is incredible, match with a big fruity Shiraz.

Bleu de LaqUEUi"e (AOC)* (pronounced: bluh-duh-lah-KAY-yuh)

Cow’s milk, blue Auvergne, France

Bleu de Laqueuille comes from an accident involving a cheese very similar to Cantal.

Around 1840, a man named Aintoine Roussel of Villeviale had put a mouldy rye bread next to a fresh young
Cantalon, Fourme de Rochefort: a farmhouse cheese made from unpasteurisS R T dz f O NB 4AinGineO 2 § ¢
noticed the cheese had started to go blue so he let it take its course. It developed into the delicate cheese we now

know as Bleu de Laqueuille! ToY'F N KA & N f Sthede if a sthtkeloRousBd! iDtbeNiRge yfllafueuille.
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Société Laitieére de Laqueuille is the producer of the Bleu de Laqueuille we import. The company is what is called a
{ 2 OA Stér& CoReQif Agricole, translated meaning: rural economic development group. Numerous local farmers
have a share in the capital.

Since 1987, Société Laitiere de Laqueuille has invested in a purification station for waste water so it can be returned
to the environment without any risk. They are also planning the installation of renewable energy for production
processes in the near future, which is all part of their objective in caring for this beautiful region.

One of the major differences between Bleu de Laqueuilleand. £ Sdz RQ! dzOSNHYS Aa (KS
before it is salted. This develops an unpressed cheese that allows greater penetration of the blue mould. It has a dry,
unwaxed crust that has been salt-rubbed to produce a cheese both creamy and slightly crumbly. It takes about 3
months to be ready for consumption.

Bleu de Laqueuille has become a favourite in the Cheese Room. It has a creamy mouth feel with an approachable
blue mould that is neither too salty nor too sweet. The paste of the cheese has a slight cellar smell and a surprisingly
sweet lactic flavour.

Recipe ideas...

The following recipes are from a great website called Inter-France which has excellent recipes from the regions of
Alsace, Burgundy, Comte and Lyon, THE following recipes and others can be found at
http://www.interfrance.com/en/fc/ga_la-cuisine.html,

Tarte au Fromage (Cheese Tart) serves6

Ingredients

For the tart

250 g (2 cups) all purpose flour,

125 g (4 1/2 oz) butter or margarine,

1/2 glass of water,

1/2 teaspoon salt

For the fillings

250 g (1/2 Ib) Comté cheese (or Abondance)

50 g (1/4 cup) butter,

250ml (1 cup) milk,

100 ml heavy cream,

1 tablespoon flour,

3 eggs,

salt, pepper, nutmeg

Method

Prepare the pastry, combine all the ingredients, form pastry into a ball, roll it and fit pastry loosely into an
ungreased pie mould.

Prepare the filling. Melt the butter slowly, add the flour, then the milk and cook a few minutes, stirring constantly
until thickened.

Add the grated cheese, the heavy cream, beaten eggs and mix with salt, pepper and nutmeg. Pour into the
uncooked pastry shell.

Bake in a warm oven (400 F) for 45 minutes, until custard is firm and golden.

Petits Choux au Comté (Comté cheese puffs) serves 6
Ingredients

250ml (1 cup) milk,

60 g (4 tablespoons) butter,

125 g (1 cup) all purpose flour,

4 eggs,

70 g (1 cup) shredded Comte (or Abondance)

1 tablespoon heavy cream,

1/2 teaspoon salt, pepper,
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Method

Heat the milk, butter, salt and pepper in a saucepan.

When the butter has melted, add the flour all at once. Stir vigorously, still on the heat, until the mixture comes
together into a smooth ball.

Remove the pan from the heat and add the eggs one at a time. Add the diced cheese into the dough then the
cream, mix well.

Grease and flour a baking sheet. Using a spoon, drop balls of dough, leaving some space in between. Brush with
egg yolk and sprinkle with some grated Comte cheese.

Bake in a warm oven (375 F) for 20 to 30 minutes.

Feuilleté Comtois au Jambon (Franche-Comté puff pastry) serves6
Ingredients

frozen puff pastry sheets,

250 g (1/2 pound) Comte cheese (or Abondance)

6 slices of ham,

1 egg yolk

Method

Cut the pastry sheet into 6 rectangles.

Cut 6 sticks of Comté cheese; roll them in the slices of ham, then in the rectangle of pastry.
Brush the edges with the egg yolk. Press the edges firmly to seal the pastry, and then brush the top with the rest
of egg yolk.

Bake in a warm oven for 20 minutes.

Comte Fondue serves 6

Ingredients

2 pounds Comte cheese, cut into small cubes
3 cups Jura dry white wine,

2 tablespoons kirsch liquor,

1 garlic clove, pepper, nutmeg,

crusty bread cut into bite-size cubes
Method

Cut the pastry sheet into

Richmond Hill Cafe & Larder Fondue (serves 4)

1 clove garlic

1% cups dry white wine

1 teaspoon lemon juice

4 cups of grated cheese (Gruyere, Raclette, Comté, etc)

1 tablespoon cornflour

3 tablespoons kirsch

White pepper, grated nutmeg and paprika, pepper to taste

Bread and cooked cubed potato to serve

Method

Rub the inside of the pot with the smashed clove of garlic

Heat the wine and the lemon juice carefully. When it begins to steam, it is ready to add the cheese.
Add the cheese gradually; stirring continuously in a figure-of-eight motion, right to the bottom!
Dissolve the cornflour in the kirsch. When the cheese mixture is bubbling, add the kirsch and the cornflour mixture
whilst stirring. Cook 2 - 3 minutes more, stirring continuously, season to taste.

Use your fork to dunk pieces of bread or potato in the fondue.

Remember, no double dipping!!
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Fondue Savoyde (serves 6)

This is a traditional French style recipe made in an earthenware or iron casserole pot on a spirit stove or similar
suitable heater set in the centre of a table. You will need a wooden spatula to stir the cheese, and a pepper mill to
add flavour as you cook. The wine to serve is a chilled Arbois or Chignin white wine from the Savoie, or a similar
fresh tangy but not over-scented wine.

Ingredients

Pain de Campagne or other crusty rustic style bread

600 grams Emmentaler

400 grams Beaufort Alpage (or substitute with Heidi Gruyere)

% Reblochon (unavailable in Australia, try Taleggio instead) rind removed

1 clove of garlic

6 glasses of dry white Savoie wine - about one bottle

Freshly ground pepper

60 ml kirsch, calvados or brandy

Method

Cut the bread into bite size cubes.

Cut the cheese into thin flakes.

Cut the garlic in half and rub its open surface all over the sides of the casserole.

Put the wine into the casserole and put it over a medium heat.

When it bubbles, remove the pan from the heat and add cheese to it bit by bit, stirring slowly with a wooden
spatula.

Before the cheese has melted completely, put the casserole back on the table heater and continue to stir.

Add a good grind of pepper and pour in the kirsch whilst stirring.

When the cheese is fully melted, turn the heat down to very low. Impale a bread cube on a fork or wooden skewer
and plunge into the fondue in a stirring motion, turning the fork to coat the bread with the cheese.

The fondue must be kept moving and if you lose your bread in it, it is traditional to pay a forfeit, which can be
singing, reciting a poem, or removing clothing!

Note: If you want the fondue to be even richer, at the end of cooking, swirl in half of a farmhouse Camembert
with the rind removed. For an even tangier taste, mix in 100 grams for Bleu de Gex, or a similar quantity of young
Stilton.

G¢CKS / KSS&aS w22Y¢ o6& t I OdNAROAI aAOKStazys tSy3aday

Serving Suggestions

ABONDANCE

*Berthoud:-A typical regional dish made using Abondance. Slices of Abondance are laid in ramekins or a shallow
dish and melted under the grill with nutmeg, garlic, Madeira and white wine. The gratin is accompanied by bread
or potatoes.

*Make a salad of Cos lettuce with cornichons, caramelized walnuts, with shavings of Abondance with sherry
vinaigrette

TILSIT or COMTE

*Grate into a cauliflower cheese sauce with golden shallots & chives

*Croque Monsieur using Tilsit or Comte and finely sliced Italian Prosciutto

AGOUR CHEVRE

*Shave into a salad with beetroot and water cress on sourdough bruschetta with good aged balsamic vinegar such
as our Maletti Balsamic Vinegar

Saint Marcellin

*Roast some peaches or stone fruit (since it is winter rehydrate some good quality dried peaches), stuff with Saint-
Saint-Marcellin and bake serve with ham and sautéed green

AGOUR CHEVRE

*Roast pumpkin salad. Bake some pumpkin with green beans, caramelised red onion with Bleu de Laqueuille, and
hazelnut crumble

Crumble cheese through a Winter salad of grilled mushrooms, candied walnuts, sundried figs, shaved cornichons
and parsley.
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Shopping List Offer 04, 2010

Goodies from the RHCL kitchen...

RHCL Pumpernickel Loaf

¢tKAAd ONBIFIR A& oFO1 o0& LIRLMz I N RSYFYR a AG @Srbnivynl K
Eades, our pastry chef, was taught by an Austrian baker as an apprentice. From him she has learnt many great
recipes, one of which is this rich pumpernickel loaf. Pumpernickel is a rye bread originating in Germany. This is a very

dense, slightly sweet rye bread. Pumpernickel has excellent keeping qualities. Made in a small rectangle loaf, it will

be a minimum of 350 grams and a perfect addition to any fondue or slathered with our French mustard and great

ham.

If you have only had the vacuum packed supermarket cocktail size rounds, you are in for a taste revelation.

Essentials from the larder...
RHCL Chutneys & Jams

When having these mountain cheeses, their distinctive flavours need to be matched them with condiments that
have both sweet and tart aspects. The following preserves will all match well with the cheeses on this offer as well
as being handy in the pantry for all sorts of uses.

RHCL Onion & Balsamic Jam is a gentler, more grown up version of pickled onions. Fantastic as the base for a pizza
or tart with Bleu de Laqueuille and rosemary or thyme.

The tartness of RHCL Green Tomato Chutney will be a great foil for the richness of Comté along with smoky leg ham.
Have aclassicplodzZa K Y y Qa & ( & f S GréedZpraato Chatheyi, Kusty ReXdiar§l Zold meats.

Normally you would match cheese with harvests from the same region; our Mango & Pineapple Chutney is a
pleasant match with the cheeses on this offer. The sweetness of this chutney balances perfectly against the lightly
sour aspects in Try mango chutney with thick ham steaks, topped with grilled Abondance and served with sautéed
broccoli or greens.

RHCL Apricot & Raisin Chutney is a favourite of the chefs here at Richmond Hill and has often been used on our
charcuterie board. Try with our house-made pork terrine and sliced Comté for a simple lunch.

Tarago Black Olive Jam Jindivick, Victoria

One day the producer of this product, Sam Crabbe, was dining at RHCL. He approached us to see if we were
interested in his product andweared2 3Jf I R KS RAR® ¢KAA& ,$@lew Rtatel at theY | R S
foothills of the Great Dividing Range approximately 2 hours east of Melbourne. The thing that impresses us about

this product is the purity of taste.

Made with nothing but olive paste, sugar, extra virgin olive oil and fresh lemon juice, this jam has none of the acidic

quality you can get with traditional tapenade. Currently we serve it with duck liver parfait, organic apple jelly,
candied walnuts and brioche.

It would match well as a savoury accompaniment to Saint Marcellin. Try spread onto lavoche or crackers topped

with Mozzarella di Bufala or a slice of gooey white mould, such as Brie de Nangis or Coulommiers.

Richmond Hill Cafe & Larder Cornichons

Cornichons are the classic accompaniment to mountain cheeses. Unlike pickled cucumbers, which can be mushy or

have an overpowering pickled taste, cornichons are tiny little pickling gherkins with a sweet crunch. There are
varying qualities of cornichons available on the market. We favour French cornichons which tend to have better

crunch and | always have some in the fridge. ARR (2 | LI 2 dz3 K 6t ugeQsipart oflzyi enipastadt |
platter or to compliment rich cheese dishes.

Try them chopped up and mixed through aioli or mayonnaise.

Comes in a 350g resealable vacuum pouch.
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Pommery French Mustards Meaux, France

It is amazing how many people come in and see this mustard in its handsome ceramic crock and remember how
their grandparents or older relatives always had a jar of this in their larder. This mustard has been part of French
Cuisine since 1632 when Moutarde de Meaux was served at the table of the French royalty. The Pommery family
have been making mustards since 1760.

A member of a religious order of the Meaux region passed the secret recipe to the Pommery family who are famed
F2N) 0 KSNING aR2&z0/IKF y2A0S&aé¢ 2N 1 o6o2Ga Ydadl NR®
Production of the Pommery recipes was stopped during the World Wars and began again in 1949 by the company
Les Assaisonnements Briards.

Pommery mustard comes in a variety of flavours.

We stock 3 varieties:

Moutarde de Meaux is a traditional seeded mustard, delicious with Abondance or Comté and ham.

Moutarde du Lion which is strong, ground Dijon mustard, great for sauces, especially with steak or rabbit.

Moutarde au Poivre Vert which is made with finely crushed green pepper corns from Madagascar.

All come in their attractive and useable 250g ceramic pots.

Fine Cheese Company Crackers Bath, England
These have become our biscuit of choice and as a result we recently sold out!

These oat based crackers have only recently come back into stock, just in time for this offer.

Fine Cheese Company Crackers with Celery

Celery has a bad wrap but these crackers are delicately spiced and have a wonderful savoury character which makes
them excellent for any blue cheese. Give them a try for a new blue cheese experience.

Fine Cheese Company Oat Crackers with Mustard & Black Pepper

Not so sure about slathering mustard onto your cheese? Then try a sliver of Abondance or Comté with the mustard
and black pepper oat crackers.

Fine Cheese Company Crackers Oat crackers with Walnut

la Ftoglea oFfydzia NS | 3INBFIG YIGOK gAldK 3I21 GQa

Chevre or Crozier Blue.

RHCL Cheesy Mix

School holidays are starting for many people soon and this is perfect to have on hand if you are heading off on
holidays with the kids. Perfect in baked potatoes, stirred into mashed potato or added to vegetable gratins,
especially celeriac which is in season now. So versatile, it can be frozen and then taken out to use as you need it.
Available in a 350gm vacuum pouch.

Lescure French Butter Poitou, France
LescureA & ! h/ 0! LILIS f ohttoléepbatyer frRngPloitddhCHakeytés. This is the butter of choice for many
of our customers. Available in 250gm block unsalted or infused with Atlantic sea salt flakes.

Parmigiano-Reggiano*

Cow’s milk, cooked curd Emilia-Romagna, Italy
Danger, danger! Last week | went to my fridge and there was no Reggiano!! Luckily | can pick some up from work the
next day, but formembers @ K2 R2 Y Q0 K }n@ks it astnkding orfiedaktidzikBy cheese club offer.

¢tKS 0Said sreée G2 1SSLI wS3aIALY2 A& 6NIFLILSR Ay sdaNd
good again. Wrapping cheese in plastic will result in it sweating, giving it a very unpleasant, mouldy character. Our
Pieffe Reggiano is always cut from a whole wheel and has never seen the inside of a plastic vacuum pack bag.
Available in 250gram® or 500gram™* cuts.

Crozier Blue*

Sheep’s milk, blue Tipperary, Ireland
Due to popularity we have managed to secure a couple of wheels on the latest shipment from our wholesalers. Not
always available so if you enjoyed this on the last offer then you may want to consider another piece. Savour with a
good Muscat and an open fire.

Available in 250gram* or 500gram* cuts.
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Coulommiers

Cow’s milk, surface ripened white mould lle-de-France, France

The mountainousregh 2 Y4 R2Yy Qi NBIF f f & LINDik de3Sof thieNd-dRFkaticd. 2 y I £ 4 & K
To fill that craving we are including Coulommiers. Coulommiers is the perfect cheese to take to parties, on weekends

away etc as it is perfect for groups.

It comes as a 400gm wheel in its own wooden box. This box is an important part of its maturation and storage.

Available as a whole or half wheel.

Livarot* cow’s milk, surface ripened washed rind Normandy, France
As with white moulds, the alpine regions do not make classic, gooey washed rind cheeses. At the moment the
Livarot is outstanding with rich meaty flavours and strong herby grassiness to balance this.

Available in 250gram®* or 500gram* cuts.

Fondue

If you are interested in making a fondue the other cheeses used in fondue are Tilsit and Emmental. To make your
own fondue, contact us or check on-line for availability. As you read this a new shipment of Swiss and French
Emmental and Tilsit is on the way.

Wine...

2008 Yeringberg Marsanne Roussanne Yarra Valley, Victoria

..match with St.Marcellin

Yeringberg is owned and made by Guill de Pury, a third-generation winegrower, who is responsible for resurrecting
Yeringberg estate in the 1970Q It was one of the first estates in the Yarra Valley, started by GdzA f £ Qa I NJI y
Frederic Guillame de Pury, in the 19" Century. In the 1860s, the original Yering Station was split into three
properties which are now , SNA Y I6SNHX { (i Statsd. SHeJioRubes of yhRe estdeblIufferdd a
downturn due to the Depression and a change in drinking habits and the vines were pulled.

The 2008 Marsanne Roussanne is classic Rhone style. It is fine and delicate with white peach, melon and orange
peel. The nutty, powdery palate finishes with a firm cut of racy citric acids.The wine will develop with medium term
cellaring.

2008 Dr. Loosen ‘Bernkasteler Lay’ Riesling Kabinett Mosel, Germany
...match with St.Marcellin

The Dr. Loosen estate has been in the same family for over 200 years. Their approach to winemaking combines
contemporary techniques and a respect for tradition. This has earned the estate an overwhelmingly positive
NBaLR2yaS FTNRY (KS gAyS O2YYdzyAaileé YR Ylye dzy LINSBOSRS
The Kabinett is the driest style with a low alcohol level of just 7.5%. It has a delicate sweetness and fresh, balanced

acidity with flavours of green apple, lime and stone fruits.

2007 Ramos Pinto Duas Quintas Douro, Portugal
...match with Heidi Tilsit

The house of Ramos Pinto was founded in 1880. The grapes for this wine come from Quinta de Ervamoira located in
the heart of the Douro. They are planted in schist soil at low altitude and grow in a hot, dry climate, allowing for
deep maturation.

This wine is a blend of local grapes: Tinta Toriz, Touriga Nacional and Touriga Franca. The wine is quite decadent
and is rich and velvety with flavours and aromas of liquorice, strawberries and prunes.

The finish is textural, mouth filling and truly delicious.

2006 Wild Duck Creek Estate 'Springflat' Shiraz Heathcote, Victoria
...match with Will Studd Select Comté

Wild Duck Creek Estate, located in the countryside around Heathcote, was established in 1981 by David & Diana
Anderson. It comprises nine acres of vineyard with fruit sourced from another seven vineyards in the area. The
Springflat vineyard was planted in 1988 on quartz clay soil.

This is a big wine with aromas of Turkish delight, rhubarb and cherry liqueur chocolates. On the palate it has ripe red
fruits and rich flavours.
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2007 McHenry Hohnen 3 Amigos Red SGM Margret River, Western Australia
...match with Agour pur Chevre

McHenry Hohnen Vintners are a family owned wine producer and source grapes from vineyards owned by the
families of David Hohnen and his brother-in-law, Murray McHenry. David Hohnen was responsible for setting up
Cape Mentelle vineyards and was a pioneer of the Margaret River wine region.

Grapes are sourced from 3 of the McHenry Hohnen vineyards; Shiraz from Rocky Road, Grenache from McLeod
Creek and Mataro from McHenry's. A hot dry vintage meant early picking and intense fruit with a lower yield. The
blend (43% Shiraz, 35% Grenache, 19% Mataro, 3% Marsanne) is deep, dark and intense. On the nose you will find
black ripe berries and plum. This is classic Shiraz, with hints of clove and spicy ground pepper. The confectionary
fruity characters of Grenache are integrated beautifully in this medium to full bodied wine. On the palate the fruit is
fleshy and entwined with the tannin from the Mataro grapes creating a wine that is subtle yet firm with a long,
persistent finish.

2007 Navarro Lopez 'Tierracalar' Tempranillo Navarro, Spain
...match with Abondance

This winery started as a simple family affair, founded in 1904 by Don Juan Megia Sanchez, and passed through the
generations. In 1989 Doroteo Navarro Donado acquired the business and began transforming it into the modern,
entity that it is today. Navarro Lopez sources fruit from its own vineyards, 150 hectares of which are planted with
Tempranillo.

Light cola, cherry, leather and red fruit aromas and surprisingly well balanced and developed palate spread.

A mid-weight crowd pleaser, not a brain teaser.

2009 Mount Horrocks 'Cordon Cut' Riesling Clare Valley, South Australia

...match with Bleu de Laqueuille

Mount Horrocks Winery was established in 1982 and purchased by Stephanie Toole in 1993. Owner/ winemaker,
Stephanie, restricts production to approximately 4,500 cases per annum to achieve her aims of quality and single
GAYSel NR éELJNEééAQY 2T GKS /fFINB QIffSegow { KS KI LJL
makers Geoffrey Grosset.

This vintage has fragrant floral perfumes with citrus and underlying vanilla and quince. Puzzlingly delicate yet
intense, this is a fruit bomb of flavour in all the good ways. Punchy, ripe lime with essence of orange marmalade,

and lively acidity bracing the mineral, juicy palate. Incredibly sweet, yet fresh and lively with a delicious zing at the

end.

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.
. ¢tKS 2NRSNJ gAff 0SS aSyid 2dzi 2y GKS RFEGS adradSR dzy RSN
e 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:-
(Please circle)

I, the undersigned, have read the above conditions and give The Cheese Club at Richmond Hill Cafe & Larder perm
to automatically gengate an order of the size stated above for each offer

BLUE RIBBON ESSENTIAL

. Date:-
Signature
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The Cheese Club

Invitation to Order Offer 04, 2010
ORDER CLOSING DATE:-Wednesday 2"% June

PLEASE CHECK YOU HAVE COMPLETED ALL THREE ORDERING SECTIONS.

Membership Name:

Phone:

Delivery & Payment Details:

Name:
Delivery address: 1 As per my file Or 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)
As per my file Yes / No Amex MasterCard Visa Diners Cheque
If no, my new credit card:
Type: Number:
Expiry Date: / CCV Number: Signature:
1. Cheese Club Offer 04,2010 — Cheese Mountain 1of3
: i i Blue Essential .
Chegses. Please tick the cheeses and sizes . . : Price Cost
you wish to purchase Ribbon Size Size
Saint Marcellin 1 2 units 1 1 unit
/26Q4 YAt1: dzyO221 SR> $ 25.00 $12.50 3 12.50 each
Agour pur Chevre* 1 * 1 *
gour pur € . . 400g 200g $ 82.00/kg
D2FuQa YAfl1Z asSYA KI NR $ 32.80* $ 16.40*
Heidi Tilsit* 1 * 1 *
ST . 400g 200g $ 60.00/kg
/ 2 @ Q a seni Aatd Wwashed rind S 24.00* $12.00*
Abondance (AOC)* 1 400g* 1 200g*
ndance (AOC) 00g 00g $ 88.00/kg
[/ 2 6 Qa rawniilk choked curd S 35.40* $17.60*
Will Studd Select Comté (AOC)* 1 400g* 1 200g* $ 94.00/k
I 2 ¢ Q& rawniilkt choked curd $37.60* $18.80* ) 8
Bleu de Laqueuille * 1 * 1 200g*
elag . 400g 00g $ 69.00/kg
CowQa YAf {1z of dzs $27.60* $13.80*
*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 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. Cheese Box Subtotal
2. Our Larder Favourites 20f3 Price Quantity Total
RHCL Pumpernikel Loaf 350g minimum $9.50
Onion & Balsamic Jam 370g ’ $12.00
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
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ORDER FOR (name): phone: ( )
2. Our Larder Favourites 20f3 Price Quantity Total
Mango & Pineapple Chutney 320g $12.00
Green Tomato Chutney 320g $12.00
Apricot & Raisin Chutney 380g $12.00
Mango & Pineapple Chutney 320g $12.00
Tarago Olives Olive Jam 200g $19.50
50g $7.00
RHCL Cornichons* 350g approx ($10.50)* | $30.00/kg
Pommery French Mustard Varieties Moutarde de Meaux 250g $16.00
Moutarde du Lion 250g $16.00
Moutarde au Poivre Vert 250g $16.00
Fine Cheese Company Crackers Celery 175g $12.50
Oat with walnuts 175g $12.50
Oat with mustard & black pepper 175g $12.50
RHCL Cheesy Mix 350g vacuum pouch $13.50
RHCL Eggplant & Chilli Pickle 320g $12.00
Lescure French Butter- SALTED 250¢g $10.60
Lescure French Butter- UN-SALTED 250g $10.60
Parmigiano Reggiano* ( please Circle) 250g or 500g| $60.00/kg
Crozier Blue* ( please Circle) 250g or 500g| $120.00/kg
Coulommiers* ( please Circle) 1/2 or whole| $32.00unit
Livarot* ( please Circle) 250g or 500g| $90.00/kg
*Please note that price is per kilogram only. Actual weight and cost may vary slightly.
3. Our Larder Favourites 30of3 Price Quantity Total

2008 Yeringberg Marsanne Roussanne Yarra Valley, Victoria

$55.00/750ml

2008 Dr. Loosen ‘Bernkasteler Lay’ Riesling Kabinett Mosel, Germany

$39.00/750ml

2007 Ramos Pinto Duas Quintas Douro, Portugal

$28.00/750ml

2006 Wild Duck Creek Estate 'Springflat’ Shiraz Heathcote, Victoria

$31.00/375ml

2007 McHenry Hohnen 3 Amigos Red  Margaret River, Western Australia

$25.00/750ml

2007 Navarro Lopez 'Tierracalar' Tempranillo Navarro, Spain

$21.00/750ml

Clare Valley, South

2009 Mount Horrocks 'Cordon Cut' Riesling Australia

$37.00/375ml

Favourites.....

Cheese Matches and Shopping List Total

Please make allowances in your weight calculations for packaging
& ice weight which may vary by season or distance

Plus Cheese Box Total

(see above weights).

SUBTOTAL

Freight and packaging will always be calculated at the cheapest
possible rate.
Prices include GST where applicable

Less 10% Cheese Club discount

Freight and Packaging 3kg box (packaging weighs 1.2kg) $17.50
Freight and Packaging 5kg box (packaging weighs 2.4kg) $22.50
Please note that the Essential size cheeses will fit into the 3kg Box. TOTAL

For larger orders please allow for a 5kg box

48-50 Bridge Road Richmond Victoria 3121 Australia

Telephone 03 9421 2808 Facsimile 03 9421 2818
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