Richmond Hill Cafe & Larder

The Cheese Club
Offer 1, 2010
Summer Barbeque Fun

Something wonderful happens in summer

And it happens to only a few

But when it does - yes when it does

You'll feel wonderful - it happened to you

("Something Wonderful Happens in Summer’, Joe Bushkin & John Deuvies, 1956)

Wonderful things do happen in summer; sunny days, barbeques and outdoor entertaining. This offer is
focusing on cheeses that are perfect for summer eating. The heat at this time poses some challenges
with shipping, so this cheese club offers a selection of semi-hard and stretched curd cheeses that are a
wonderful way to relax and enjoy those hot summer days and warm nights.

Holy Goat Eclipse L’ Edel de Cleron

Cow’s milk,
Surface-ripened,
White mould washed-rind
Franche-Comté

Goat’s milk
Ashed, surface-ripened
Victoria, Australia

That's Amore Smoked
Baby Scamorza
Cow’s milk,
Smoked stretched
cooked curd
Victoria, Australi

Aphrodite Haloumi

®  Goat & Sheep’s milk,
. Stretched cooked curd
Cyprus

a
Casa Madaio Cacio de
Bufala

Onetik Bluette

Buffalo’s milk, Goat’s milk,Blue
Cooked Curd Pyrénées-Atlantiques,
Eboli, Italy France

For those of you who are new to the club please do not hesitate to call us so that we can go through the
ordering process with you. If you have any questions just call, it is great to be able to put a voice to a
name.

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, 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.

Richmond Hill Cafe & Larder is undergoing extensive renovations and will be closed from the
15" of February to Sunday 21°. For those members who normally collect your orders please

call to arrange a collection time.

If you happen to be in Melbourne on Friday February 26" book in for the first of our guest chef dinner
series with BBQ legend, Ben O'Donghue (Surfing the Menu fame).

Our next Cheese Club will be just in time for Easter, which is Sunday 4™ of April, so until then enjoy our
offerings of something wonderful for the rest of summer.

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, Nicola, Shannyn, or Jessica during business hours with your thoughts


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

What is in this offer?

Cheese Blue Ribbon Essential Cost
Holy Goat Eclipse _ ,
220 gm unit 1 unit 1 unit $18.60
Goat's milk, ashed, surface-ripened
L’ Edel de Cleron _ ,
200 gm unit 2 units 1 unit $23.00 each
Cow'’s milk, surface-ripened, white mould
That's Amore Smoked 4 units 2 units
Baby Sca morza 2 x plain 1 x plain $15.00 pair
120-130 gm unit 2 x olive 1 xolive

Cow'’s milk, smoked stretched cooked curd

Aphrodite Haloumi *

200-250gm portion 2 units 1 unit $70.00/kg*
Goat & sheep’s milk stretched cooked curd
Casa Madaio Cacio de Bufala *
4.5kg log 400gm* 200gm* $109.00/kg

Buffalo’s milk, cooked curd

Onetik Bluette*
3kg wheel 400gm* 200gm* $88.00

Goats milk, blue

* 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 Thursday 11" of February
Estimated delivery dates:- (unless otherwise arranged)

Interstate Tuesday 16" of February**
(** please see information below)

Local Courier Monday 15 of February

(inner city Melbourne)
th
Personal Collection Monday 15™ February
(For earlier collection please contact us)

How to order

To place your order, complete the order form and return it by post or fax.
Or shop on-line by logging on to www.rhcl.com.
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 17" February
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, 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 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.”

48-50 Bridge Road, Richmond, Victoria 3121, Australia
Telephone: 61 3 9421 2808, Ext. 2 Facsimile: 61 3 9422818
Email: thecheeseclub@rhcl.com.au,

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

Cheese Notes Offer 01, 2010
Holy Goat Eclipse

Goat’s milk, ashed, surface-ripened Sutton Grange, Victoria

One of the joys of managing the cheese club is working with producers. Holy Goat is one our favourite
because of their passion for the craft of making beautiful cheese. This cheese was first offered in 2007
and was especially created for the Cheese Club in the style of Valencay. At around this time Valencay and
other Poitou classics made by Fromagier Jacquin stopped being exported to Australia due to failing
customs. For inexplicable reasons the Jacquin cheeses started failing customs even though the production
methods have remained the same for decades. In the last 3 months some Jacquin cheeses returned to
Australia such as Valencay with the Tradition de Jacquin, a pasteurized version of Selles-sur-Cher.

Feedback was sought for the Valengay-style Eclipse, and since that offer it has become a part of the Holy
Goat range. As with any good craftsperson the makers at Holy Goat, Carla and Ann Marie, have been
refining the recipe continually as they learn more about their herd and the milk produced in the different
seasons. Now seems a good time to revisit this cheese to see how their skills have developed.

Eclipse is an ashed pyramid with a geotrichum rind. It is made in the style of the classic French ash-
coated pyramid that displays a dense, yet creamy texture under its striking wrinkly rind. The cheese has a
beautiful rich, velvety texture and expresses the wonderful complexities of goat’s milk.

One of the most difficult things in dealing with this style of cheese is the slip coating that can occur from
too much moisture in the curd. Ann Marie and Carla are always employing new techniques to improve
their cheeses. In the production of the current batch they have employed a French technique called ‘the
pump’ to reduce the amount of moisture in the drained curd. They learnt the technique for draining extra
moisture out of the cheese from their French agricultural trainees, David and Audrey. The technique
involves placing the cheese on absorbent paper to remove the whey more quickly from the curd, giving
the cheese a firmer final texture. The final result is a classic ash-coated mature pyramid with a dense
texture and creaminess under the rind.

These cheeses were made on the either the 19™ or 22" of January and are in perfect condition. Next
offer we will be air-freighting a Pierre Jacquin pasteurised version of Valencay, a great way to compare
these beautiful Australian and French cheeses. Eclipse’s beautiful texture would make a fantastic light
lunch with a lightly dressed salad, some toasted hazelnuts, baguette and a Sancerre or Chablis wine.

L’ Edel de Cleron (pron: Ay-del-duh-kieh-RAW)

Cow'’s milk, white mould, washed-rind Franche-Comté, France

Made in the Franche-Comté Alps, L'Edel de Cléron is a pausterised version of the very famous Mont d’ Or
(AOC) (as called by the French) or Vacherin Mont d’ Or (AOC) (as named by the Swiss). Unlike its raw
milk version Vacherin that is made only in Autumn and Winter months, L'Edel de Cléron is made all year
round. Milk for both the raw milk and pasteurized versions are collected from the Alpine Valleys of the
Franche-Comté Alps. L'Edel de Cléron is made in the village of Cléron which is situated in the Loue Valley
that is home to the cows with the big bells around their necks, lush pastures and majestic mountains.

Traditionally Vacherin cheese was made in the winter months when there was not enough milk to
produce Comte or Gruyere. L'Edel de Cléron is matured with a mix of moulds and undergoes surface
ripening techniques of salting, washing and turning. After the salting and washing of the cheese the white
mould is introduced generally by spraying the surface with white mould. The most important thing about
the production is the use of the sang/e (the red bark strip that is used to contain the cheese and stop it
from disintegrating). The resin flavours of the bark gradually penetrate the inside of the cheese as it
ripens, which gives the unique resinous flavour of the cheese. This woody, tannic resinous flavour
balances the rich creamy paste. The use of the sangle in L'Edel de Cléron is what makes it the closest
version of Vacherin available to us. The use of sanglage in the Vacherin family of cheeses has given rise
to a unique vocation, a sangleur, whose job is to strip these red bark strips from the felled spruce pines
of the forests throughout the Jura.



Due to the soft nature of L'Edel de Cléron each cheese comes individually packed into handmade artisanal
boxes from the village of Bois. When young, L'Edel de Cléron can be cut into wedges and served, but
without doubt the best way to eat L'Edel de Cléron is scooped out of its rind. When ripe the surface of the
cheese can show ripples, at this stage cut the top off and scoop the cheese out. Serve with sweet fruits
and a sparkling wine (such as a blanc de blanc style) or Alsatian aromatic white wines to help balance the
forest flavours of the cheese.

That's Amore Smoked Baby Scamorza

Cow’s milk, smoked stretched curd Victoria, Australia
Cheese usually gets enjoyed as a finale to the end of a meal or as one of many ingredients in a dish and
because of this we often forget how good cheese can be as the central component to a dish. Since this
offer is all about barbeques and outdoor entertaining, cheeses such as these Baby Scamorza are the
perfect star of an antipasti or mezze platter.

Good quality locally made stretched curd cheeses have been hard to find. As most are machine made
they do not have the pleasant texture or moisture found in hand crafted cheeses. These little cheeses
came to our attention late last year. In 2009 That's Amore ricotta caused quite a stir with cheese club
members who loved the silky smooth quality of the. Hopefully these Baby Scamorza can do the same for
stretched curds.

That's Amore, started by Sicilian born Giorgio Linguanti, is a local Melbourne company that has been
producing some interesting traditional Italian cheeses, especially stretched and soft curd cheeses. Giorgio
immigrated to Australia in 2004, after working with local companies for 3 years he branched out on his
own. His passion is to introduce new ideas based on his Sicilian traditions. In his words, “I have more
ideas to develop, inspired by my old country but utilizing the opportunities, abundance and quality of my
new Victorian home” (pg27, Taste Victoria 2008, Global Food and Wine Magazine and Victorian
Government). That’s Amore cheeses are made using traditional techniques from locally sourced milk and
Non-animal rennet is used in production making it suitable for vegetarians. All cheese is formed by hand
allowing the best quality cheese to be made.

Traditional cheese makers would form the cheese into a round shape and then tie a string around the
cheese mass about one third from the top and then hang to dry. The finished shape is pear-like. This is
sometimes referred to as “strangling” the cheese. Macabre overtones are associated with the word
Scamorza, as ‘scamozza’ is an expression in Southern Italy which means "beheaded". The shape is meant
to describe a head tied in a rope bag!

Made using cow’s milk, these small hand shaped cheeses are a light golden colour from the smoking
process. A gentle smokiness balances the richness of the cow’s milk. The texture is sublime; soft and
pliant with excellent melting ability. The olive filled examples have been given the name Diavoletti (little
devil) giving a hint to the fiery little kick from the chilli inside the olive. The olives are large fat green
Sicilian style and balance the touch of chilli.

Both the plain and olive examples could be used as stand alone parts of antipasti or mezze platters, but
could also be used in cooking. Try the plain Scamorza with a thin slice of peach and wrap in prosciutto.
Both are excellent sliced on to pizza. Try with caramelised onion, fresh tomato, basil with the provolone
slices on top. Fill flat bread with eggplant, tomato and Scamorza and grill in a flat sandwich press or in a
fry pan. Team with crusty Italian bread, salad leaves dressed with olive oil with slices of the olive
provolone on top. The uses are endless, Mangiare e Divertiti! (eat and enjoy)

Aphrodite Haloumi

Cow'’s milk, stretched cooked curd Cyprus
Haloumi is commonly seen as Greek cuisine, however, it is actually a Cypriot cheese. Genuine haloumi is
made from a combination of goat and ewe's milk. Outside of Cyprus it is very rare to find. Unfortunately
as is becoming increasingly common with many traditional foods, very few Cypriot dairies still make
haloumi the traditional way by hand.

Haloumi belongs to the family of cheeses known as semi-hard stretched curds. Semi-hard stretched curds
are made in a similar manner to fresh stretched curds such as mozzarella di bufala. Once the renneting
and coagulation has occurred and the curds form, the whey is then drained. After being drained the curd
is then cut up. With fresh curd stretched cheese the curds are allowed to melt at the bottom of the vat,



with semi- cooked or hard cooked stretched curd cheeses it is a mix of both processes. The cut up curd is
kept in hot whey and hot water is added to scald the curds. Adding hot water washes some of the lactose
out of the curd which reduces lactic acid development which can affect cheeses ability to age. With
haloumi and other hard stretched cheese like Provolone etc., the important technical aspect is the
temperature of the hot water added. The water needs to be between 90-95°C. The hot water causes the
curd to melt and form a mass at the bottom of the vat. In this state it is then kneaded, these days more
commonly by machine, however, in the past traditionally, as with this haloumi, it would be done by hand.

Cypriot haloumi is made by hand stretching the cured and then folding them to form a pocket which is
then marinated with dried mint leaves. Haloumi was originally made by shepherds as a way to preserve
the excess milk from Spring. Sadly, with many traditional cheeses, supply is very limited and thus must
be pre-ordered. This particular haloumi comes from a small family owned dairy near Paphos. This scarcity
and the intensive traditional methods are what make Aphrodite Haloumi more expensive than a
reconstituted cow's milk haloumi, however, comparing the two products is like comparing chalk and
cheese!

Will Studd discovered this traditional haloumi while filming his Cheese Slices DVD's. Due to labelling laws
in Australia the original Cypriot packing must be removed and the cheeses labelled in English. Will, along
with the dairy in Cyprus, have named this Aphrodite haloumi. Aphrodite was the Greek goddess of love
and beauty said to have originally hailed form Cyprus. She was later named Venus, the goddess of
beauty by the Romans. What a beauty this haloumi is! Clean in flavour, it is sweet and floral with the
mint adding piquancy. The texture is firm and not at all rubbery.

Try it lightly oiled and grilled on a hot barbeque plate. Serve with a squeeze of lemon for a quick and
easy barbeque dish for vegetarians. For something a bit different try it grilled and served drizzled with
vinocotto, cracked pepper and fresh figs or dried figs reconstituted in verjus. Haloumi is incredibly
versatile as it is able to be grilled, panfried, baked or even deep fried. See our recipe ideas below.

Casa Madaio Cacio de Bufala

(pron: casa muh-DAY-oh kah-chee-oh dee boof-ah-la)

Buffalo's milk, cooked curd Cilento, Italy
Casa Madaio is a company we keep featuring, the reason being they are as passionate as we are about
cheese. The family run business is passionate about continuing the traditions of artisan cheese making in
southern Italy and they are staunch supporters of the SLOW food movement.

Hard cooked curds make great eating in summer as they lack moisture which means they withstand the
heat better and are more palatable than stinky washed-rinds and rich, creamy cheeses. They also lend
well to all manner of dishes from simple salads and pastas to more elaborate dishes.

As with every Casa Madaio cheese, Cacio de Bufala is artisan made on the farm. The milk for these
cheeses comes from the buffalo farms of the Piana del Sele (Plain of Paestum). This plain is about 500km
square which stretches along the river Sele in the province of Solerno. This marshy area is perfect for
water buffalo. How did buffalo (bufala in Italian), a native of Asia become such an important animal in
the South of Italy?

It is believed the first buffalo came with Arab traders in the 6th Century AD. The buffalo’s ability to
survive on marginal agricultural land made them an ideal beast for both its milk and ability as a work
animal for ploughs. The area around the South of Naples (the plains of the Sele for instance) is marshy.
The natural physiology of the buffalo with its large hooves and ease in being domesticated made them
invaluable assets for subsistence farming of this area. Over time these buffalo have been selectively bred
to become their own breed called Riverine. Riverine is much larger and darker than the Asian Murrah
breed. Over time they have been selectively bred to create an animal with exceptional milk yield.

Cacio de Bufala is a hard cooked cheese. Made using traditional methods and calf rennet and salt, the
milk from this small area produces exceptional cheese. The same artisan/traditional methods are
employed in the handling and subsequent draining of the curds. Long and oblong in shape, the rustic
appearance of this cheese is a result of the hanging method. This maturation results in some tiny holes in
the paste of the cheese. Maturation varies from 8-12 months, taking place soley in the caves in
Castelcivita. These particular logs have undergone further love and care at Richmond Hill Café & Larder.



Firm on the palate, Cacio de Bufala is a beguiling cheese. It displays what I consider to be classic floral
buffalo milk characters. Hints of dried lavender and aromatics emanate from the cheese and it is delicate
and sweet on the palate with a pleasant, gentle salt.

Onetik Bluette

Goat’s milk, blue Basque-Pyrenees, France
Most blue cheeses fall into one of 2 textural types; creamy or crumbly. This goat’s milk blue, however, is
semi-hard. Shipping blue cheese over summer can be difficult so the semi-hard nature of this cheese
makes it perfect for this time of year in the Antipodes.

Produced by Onetik, the largest cooperative in the Basque-Pyrénées, this cheese was originally made as
an off-season product. Onetik is famous for it sheep’s milk cheeses which are only ever produced
seasonally. Made to keep the dairy busy in the off-season, Onetik Bluette has become popular and is now
made all year round.

Onetik is committed to continuing the survival of traditional cheeses from the Basque Pyrénées. As a
cooperative they are committed to employment of locals and have ensured the continuing survival and
supply from 450 farms. The factory and maturation rooms are situated in the tiny commune of Macaye.
With approximately 540 inhabitants in Macaye, Onetik is a major employer. The cooperative was an
initiative started in 1975 by Monsieur Camblong. He got the shepherds around Mont Baigura together to
create the cooperative 'Berria’” in 1980 which has given birth to the Onetik cooperative cheese company.
Onetik is currently run by his descendant Jean Camblong.

Each wheel of Bluette is approximately 3 kilograms. It has a natural rind similar to Blue de Basque.
Bluette is a fatter, smaller shaped tome (approx 22cm in diameter and 10 cm high). Made with
pasteurized local goat’s milk, it is matured for 2-3 months in the cellars of the cooperative. A smooth
textured cheese laced with blue mould it has a saltines that is balanced by the incredibly savoury goat
characters. It displays the clean acid finish of goat's cheese with savoury flavours reminiscent of hay and
dried herbs such as thyme.

Serve as part of a cheese platter or sliced upon on salad of soft leaves with sour cherry relish or dried
cherries rehydrated in verjus. This cheese could very soon become your new favourite!

Recipe ideas...

Grilled Haloumi With a Fig-Ouzo Sauce

The following recipe was found on the internet and comes courtesy of Peter Minakis

Ingredients

1 cup boiling water

15 dried figs (preferably Greek), cut in half lengthwise

Ya cup honey

Ya cup Ouzo

Haloumi

Method

Pour the boiling water over the dried figs and allow to steep for about 10 minutes (cover).

Transfer 3-4 of the soaked figs to a processor and pulse until a saucy, but gritty consistency. Transfer
blended figs to a saucepan along with the honey and simmer for about 5 minutes.

Now add the remaining figs and simmer for another 5 minutes until the sauce has thickened and the figs
are tender.

Add the Ouzo, turn the heat up to medium-high and cook while stirring for a couple of minutes. Transfer
the sauce to a bowl and allow to cool.

Carefully cut two slices of Haloumi cheese (per dessert serving). Brush with olive oil and pre-heat your grill
to a medium heat. Grill your Haloumi for 1 1/2 to 2 minutes per side.

Plate your grilled Haloumi slices and spoon over a ribbon of Fig-Ouzo sauce across the cheese.

Garnish with fresh mint and serve.




Grilled Radicchio Treviso with Scamorza Cheese wrapped in Pancetta

Radicchio Treviso is the long shaped radicchio, not the round heads. Either can be used.

Ingredients

4 heads Treviso radicchio

Ya cup extra-virgin olive oil

1 cup coarsely grated smoked Scamorza cheese or smoked mozzarella

16 slices of long pancetta (or substitute with thin sliced bacon)

2 4> tablespoons balsamic vinegar

Method

Prepare grill for cooking.

Remove any loose outer leaves from radicchio and trim bases, leaving heads intact. Quarter each head
lengthwise. Brush radicchio lightly with olive oil and season with salt and pepper.

Wrap pancetta around radicchio and grill on a rack over moderately hot coals (coals are ready when you
can hold your hand 5 inches above rack 3 to 4 seconds) covered, turning every 10 minutes, until outer
leaves are browned and hearts are tender, 25 to 30 minutes total. Sprinkle cheese over cut sides of
radicchio and grill, uncovered, until cheese begins to melt, about 2 minutes. Transfer radicchio to a platter
and drizzle with vinegar.

Haloumi & herb triangles

You can use cottage cheese instead of ricotta if you wish

Ingredients

120g Haloumi cheese, grated

120g cottage ricotta

1 egg, beaten

1 tablespoon finely chopped flat-leaf parsley

1 tablespoon chopped fresh mint

1 tablespoon chopped chives

1/2 teaspoon dried mint

Freshly milled black pepper

4 sheets filo pastry

60gm butter, melted

Method

Make filling by mixing together the Haloumi cheese, ricotta cheese, egg, parsley, mint, chives and pepper.
Blend with a fork.

Preheat oven to 190C. Butter a baking sheet.

Lay the sheets of filo pastry out in a pile and cover with a damp cloth. Work with one sheet at a time.
Brush filo with melted butter. Cut into 4 long strips.

Place a teaspoon of filling in one corner of filo strip. Fold with remaining pastry. Brush tops with butter and
bake in the over for 10-12 minutes until crisp and brown.

Strawberry Salad with Speck & Haloumi

This unusual side dish is from Jamie Oliver.

Ingredients

300g strawberries, hulled and cut into 0.5cm slices

Good-quality balsamic vinegar

Juice of 2 a lemon

Extra virgin olive oil

Sea salt and freshly ground black pepper

Olive oil

A few sprigs of fresh basil, leaves picked

250g Haloumi cheese, cut into 8 thin slices

A few sprigs of fresh mint, leaves picked

A handful of mixed salad leaves, washed and spun dry

8 slices of speck

Method

In a bowl drizzle the sliced strawberries with a good splash of balsamic vinegar, the lemon juice and some
extra virgin olive oil. Season with salt and pepper. This will draw out and flavour the lovely strawberry
juices.




Preheat a large non-stick frying pan to medium hot and add a splash of olive oil. Press a basil leaf on to
each slice of Haloumi Place the slices, leaf side down, in the frying pan and fry for a minute. Turn over
carefully and fry for another minute until the Haloumi is light golden and crisp.

Get yourself four plates and place a couple of pieces of the crispy Haloumi on each. Put the mint, the rest
of the basil leaves and the salad leaves into the bowl! with the strawberries and toss together. Pile some of
the strawberry mixture in the middle of each plate and drape the speck over the top. Finish with more
salad leaves. To serve, drizzle with balsamic vinegar and extra virgin olive oil.

Serving ideas

*Shave Cacio di Bufala over a salad of parsley, sliced stone fruit and finely sliced red onion, dressed with
olive ail.

*Use leftover pieces of Cacio di Bufala, Scamorza ,haloumi etc grated into a savoury vegetable pie filling.
*Quarter fresh figs and arrange over a plate with pieces of Proscuitto. Drizzle with vinocotto and olive oil
and shave Cacio di Bufala over the top.

*Cube pumpkin into small cubes pan fry with olive oil until nearly cooled add similar size cubes of either
haloumi or Scamorza and heat through until cheese is just melting toss with balsamic vinegar and place in
tartlet shells

*Add Haloumi or Scamorza to spinach and feta pie mix for extra flavour

*Use grilled haloumi in a salad with sliced oranges, watercress and butter lettuce, with roasted hazelnut
dressed with sherry vinegar and olive oil

*Grilled red peppers with capers ,olives and grilled Haloumi with chopped mint, parsley and coriander with
a touch of fresh chilli

*A classic; watermelon, mint and pine nuts with grilled sliced of haloumi

*Barbeque slices of horizontally cut eggplant. Brush eggplant with pesto or Mt.Zero tapenade. Alternate
slices of eggplant with thin slices of Scamorza until you have a sandwich stack. Perfect for a vegetarian
barbeque.

*Make the above stack with barbequed slices of sweet potato added.

Be creative the combinations are endless! Happy cooking!

Shopping List Offer 01, 2010

From the RHCL kitchen...
Spiced BBQ nuts

Our spiced almonds were a hit over Christmas with customers seeking that little something for instant
entertaining. For the new year Bronwyn Eades our pastry chef wanted to try a new combination
comprised of almonds, pecans, pistachios and cashew nuts. Baked in an eggwhite mix, the spices are a
combination of ground cumin, smoked paprika and a hint of cayenne pepper. A perfect aperitif nibble,
especially with the sherry on offer. Comes in 250 gram bags.

RHCL Mixed Grissini

A very popular product in the larder, our Grissini is hand rolled by our pastry chefs. Grissini is simply yeast,
flour and salt, but it is time consuming to make the thin crisp sticks. Serve as part of an antipasti or mezze
platter. Each box is a minimum 150 grams.

Antipasto essentials from the larder...
RHCL Mushroom Confit

A pasta sauce, a dip or an intense spread for hors d'orves, this is one of Richmond Hill Cafe & Larder’s
most versatile products. This intense paste is made using Italian dried Porcini mushrooms, local Swiss
Brown mushrooms, garlic, seasoning and olive oil. Use as part of a mezze/antipasti platter or try on
buckwheat blinis with a touch of creme fraiche and chive for an elegant hors d’orves. Stir into cooked
spaghetti for a simple pasta sauce. Mushroom Confit is the ‘little black dress’ equivalent for the pantry
cupboard.

RHCL Dukkah

Lightly crush and serve with our amazing olive oils on this offer and some bread for a simple pre-dinner
nibble. Sprinkle on barbecued chicken which has been marinated in a herb oil and verjuice bath once
barbequed. Excellent as a crust on barbequed fish fillets.




RHCL Spiced Peaches

Two versatile savoury chutneys that will go well with our cheeses on this offer. Spiced peaches are made
from quality Australian dried peaches. Using warm, woody middle eastern spices, lemon rind, water, cider
vinegar and a hint of sugar, this condiment matches well with barbecued meats but would also
complement the grilled haloumi or the Cacao di Bufala. Try sliced and tossed through salad leaves and
serve with Onetik Bluette and crusty bread. Mix diced spiced peaches with diced fresh peaches, chopped
herbs such as mint or coriander and a splash of verjus for a salsa for chicken or beef.

RHCL Beetroot & Orange Chutney

RHCL Beetroot & Orange Chutney has many devotees and it regularly appears on our charcuterie platter
here at Richmond Hill Cafe & Larder. It would be excellent as part of a summer lunch with bitter salad
leaves and slices of gently grilled Eclipse on a baguette. Try it with Aphrodite Haloumi with a salad of
roasted golden beets or Smoked Scamorza and grilled eggplant slices with chopped parsley.

RHCL Fig Roll

Perfect to have on hand while figs are still not quite in season our fig rolls are made using dried figs, pine
nuts, Victorian Muscat and formed into salami shapes. Not overly syrupy or as dark as some fig products,
the true flavour of the fig shines. Excellent with blue cheese or luscious white moulds. Try it sliced with the
grilled haloumi and drizzled vinocotto and one of the olive oils below.

Maggie Beer Vinocotto Barossa Valley, South Australia
This is one of those products that make you wonder what you used to do before you discovered it.
Vinocotto is made from grape must the leftover grapes after pressing for wine) and has a unique
sweet/sour flavour known as ‘agrodolce’. It can be substituted in any situation where you may use a
quality balsamic vinegar.

Use as a desert drizzled on ice-cream or fresh stone fruit with yoghurt, or in the classic
strawberries/balsamic dish but using vinocotto instead. Add to a jus for added depth. Drizzle over grilled
meats instead of a jus. Serve it over grilled haloumi with a thin slice of RHCL Fig Roll. Try it over Onetik
Bluette. Enjoy this quality Australian made example of an Italian specialty.

Mt.Zero Mixed Olives

Mt Zero Tapenade Grampians, Victoria
Mt.Zero has been a long time suppler to RHCL. Their commitment to quality and sustainable farming
methods produce fantastic quality olives, oils and associated condiments. The olive grove is a Demeter
certified, biodynamic farm. Mt.Zero Mixed Olives present the full range of organic olives grown on the
farm: Manzanilla, Kalamata, Gordal, Blonde Kalamata and Wild Olives (root stock that has derived
plantings 100 years ago, to produce its own individual fruit. Varying in size, shape, colour and flavour they
present beautifully on an antipasto/mezze platter. Mix with cornichons & caper berries for a twist or
marinate in your favorite spices and herbs.

Mt.Zero Tapenade is an excellent example of this Provencale staple. Tapenade is made from 3 ingredients
traditionally; olives, anchovies & capers. This is all that is in Mt Zeros’ example. Simply made with
Kalamata olives and olive oil from the estate, it is a rich aubergine purple colour. Serve with the cheeses or
as antipasti with pita bread or crusty Italian loaves. Use to baste grilled lamb or an oily fish like Spanish
Mackrel. Mix with garlic aioli for a decadent mayonnaise. Add to pasta for a quick dinner.

This month we are featuring 2 new olive oils to our range. One was secured by us last year, with
Richmond Hill Cafe & Larder being the sole retailer in Melbourne, while the second is a boutique
producer from the Bellarine Peninsula, south of Geelong.

Mason’s Creek Extra Virgin Olive Oil Bellarine Peninsula, Victoria
A boutique producer this is one of those products you can sometimes stumble on. Owned by the
Rellingers, the grove is situated near Portarlington. They are determined to produce limited quantities of
superior oil and are certified by The Australian Olive Qil Association code of practice. This is an assurance
of quality in producing extra virgin olive oil

Olives on the estate are grown using sustainable methods. Biological pest control is used, for example by
introducing ladybirds into the grove. The olives trees are dry grown, meaning no irrigation, as is tradition
in the Mediterranean, conditioning the trees to surviving on natural rainfall only. The trees as a result may



yield less fruit, but instead are more concentrated in flavour. Using Corregiola and Frantoio varieties this oil
is golden yellow with a hint of green .The flavour is pungent and peppery and finishes with a full fruity
flavour. Available in 250ml and 500ml bottles.

Milistsa Organic Extra Virgin Olive Oil Messina, Greece
We are always on the lookout for good products and we are very excited about this one! This oil is made
from groves located on the South-Eastern tip of the Messenia Peninsula, in the region surrounding
Kalamata.

The trees in the groves around the area are over 600 years old and have been lovingly cared for by
generations. Harvested from the Koroneiko variety at the beginning of the Mediterranean season, the early
harvest limits the yield but results in much fresher, richer and greener oil. Vibrant deep green, it is a
beautiful oil with grassy fruit flavours and a pleasant mild pepperiness. Amazing flavours and one we
consider to be the Greek equivalent of the Italian Regaleali which is incredibly popular with Cheese Club
members.

RHCL Cheesy Mix

The product with a cult following, this is a pantry staple for many Cheese Club members. Some of you
may have finished your summer supply, so time to order up. Made from a mix of selected cheeses with
herbs, onion a mayonnaise, this is similar to a Welsh Rarebit mix. Excellent served with RHCL Eggplant &
Chilli pickle. Try it in jacket potatoes or toss some into a savoury muffin mix. Use on Turkish bread then
cut into small squares for a quick pre dinner nibble. Available in a 350gm vacuum pouch.

Lescure French Butter Poitou, France
Our butter of choice, Lescure is an AOC (Appellation d’origine controlée) butter from the Poitou region of
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. Either
unsalted or with Atlantic sea salt flakes.

Parmigiano-Reggiano* cow’s milk, cooked curd Emilia-Romagna, Italy
A Summer Barbeque has to include the pantry staple Parmigianino-Reggiano. Reggiano adds flavour to all

sorts of antipasti. Try it shaved over roasted vegetables, over a fennel salad dressed with lemon juice and

extra virgin olive oil or use it added to breadcrumbs for a stuffing for mushrooms.

For Parmigianino Reggiano to be classified as Reggiano it must come from the region of Emilia-Romagna.
By DOC decree it must be aged for a minimum of 12 months, but is generally sold at 18 months plus,
then it will carry a seared brand on it “export or extra” ensuring it is a minimum of 18 months. The Pieffe
brand we receive is regularly closer to 22 or 24 months old. Available in 250gram* or 500gram* cuts.

Fougerous* surface-ripened, white mould Ile-de-France, France
Fougerous is a classic white mould brie style that makes a perfect party cheese. Fougerous comes from
the French word fouger, which means fern. In excellent condition at the moment, Fougerous has a fudgy,
bulging texture and has an earthy, mushroomy, forest floor flavour. Each wheel is approximately 700grams
and is available as half or quarter wheel.

Livarot* cow’s milk, surface-ripened, washed-rind Normandy, France
For those of you who love washed-rinds this offer has a milder washed-rind in the form of L'Edel de
Cléron. Some members love the full flavoured washed-rinds from Normandy. We are offering Graindorge
Livarot, the strongest of the Normandy washed rinds. At the moment Livarot has a charred meaty quality
like lamb loin chops, particularly the tail end of the chop. Available in 250gram* or 500gram* cuts.

Wine...

NV Guerrieri Rizzadi Prosecco Veneto, Italy
...match with Holy Goat Eclipse and Aphrodite Haloumi

Nothing speaks summer tipples more than Prosecco and this is a fine example of the style. Light, soft and
fresh on the palate, it has notes of crisp citrus and pear flavours. Perfect to match the ewe and goat’s milk
flavours of Aphrodite Haloumi or the rich citric taste of the Holy Goat Eclipse. The light and frothy mouth



feel makes it an easy drinking style with the lower alcohol making it hot weather friendly. Always serve it
well chilled.

Prosecco under EU law must come from the Veneto region of North Eastern Italy around Treviso. Guerrieri
Rizzardi was the result of the union between two ancient noble Veronese wine producing families; Counts
Guerrieri and Counts Rizzardi. Guerrieri owned a centuries-old estate with vineyards and cellars in
Bardolino. Counts Rizzardi acquired their vineyards in Negrar back in 1678, building the now historic cellar
of Pojega shortly after. The small estate of Dolce in Valdadige has always followed the life of the Guerrieri
estate of Bardolino.

Guerrieri Rizzardi is currently owned wholly by the Rizzardi family. It remains a family business with
vineyards in the four Classic areas for the production of the Veronese wines of Bardolino, Valpolicella,
Soave and Valdadige. Headquarters for the Guerrieri Rizzardi are based in Bardolino in the ancient building
which belonged to the Guerrieri family and its ancestors since 1450.

2009 Mesh Riesling Adelaide Hills, South Australia
...match with Holy Goat Eclipse

Mesh Riesling is a perfect foil for the richness of the goat's milk in the Holy Goat Eclipse. It can also work
with the Aphrodite Haloumi. Mesh is the collaboration of 2 of Australia’s greatest exponents of Riesling,
Jeffrey Grosset and Robert Hill Smith. In fact they are celebrating their 8th release with the 2009 Eden
Valley Riesling. The name Mesh is apt for the wine label as it celebrates the collaboration of ideas, skill and
knowledge.

Grapes come from 3 carefully chosen Eden Valley vineyards. The blocks were chosen for their potential to
deliver consistent fruit displaying the unique characters of Eden Valley and the jointly agreed wine
style/philosophy of Grosset and Hill- Smith. All 3 sites are within a few kilometres of each other and are
located at a similar altitude of 420 - 430 metres. The vines are aged between 20-60 years old.

The 2009 Mesh Eden Valley Riesling is a vibrant yellow green in appearance. On the nose are aromas of
zesty lemon and grapefruit with a hint of dried herbs. This zesty character is displayed on the plate as
lively and full with intense citrus fruit flavours and hints of chalkiness. The wine finishes clean and dry with
a slight acidity. As with most Australian Rieslings now it is sealed under the Stevin twist top closure and
has the ability to age into a graceful, full flavoured, mature Riesling.

2007 Villa Wolf Pinot Gris Pfalz, Germany
...match with L'Edel de Cléron

Pinot Gris is a classic grape of the Alsace region and with L Edel de Cléron coming from the Franche-Comte
which lies just next door, Pinot Gris or Gewdlrztraminer are the perfect wines for this cheese. The
aromatics along with the slightly oily mouth feel are a good foil to the richness and resinous flavours of the
cheese.

Villa Wolf is from the JL Wolf Estate in Pfalz and is owned by Dr Ernst Loosen, best known for the Dr
Loosen range of top quality Rieslings from Mosel, Germany. The region of Pfalz has a very long tradition in
producing Pinot Gris. It was here that the variety was first identified. Pfalz is as close to Alsace as you can
get while still being in Germany. Vineyards are situated on a thin, strung-out 80km long tract of land on
the banks of the Rhine in the shadow of the German part of the Vosges Mountains (which are an integral
part of the Alsace region). Wines from the Pfalz are heavier and drier than Mosel wines. They are rounder
and earthier, yet are still clean and tight with good body, full fruit flavours and a strong backbone giving it
length.

The 2007 Pinot Gris shows varietal aromas of freshly cut grass and wild flower notes with hints of citrus on
the nose. On the palate there are hints of pear, citrus and grilled nuts on the nose; with terrific minerality
and complexity on the finish.

2009 Spinifex Lola Barossa Valley, South Australia
...match with Baby Scamorza and Cacio di Bufala

This is one of my favourite wines which has the chameleon character of being able to suit a variety of
foods. Made predominately with Semillon it generally has 6-7 different grape varieties in the package to
produce an interesting wine. This chameleon quality means it will match with everything from the baby
smoked Scamorza and Cacio di Bufala to Holy Goat Eclipse and Aphrodite Haloumi. On the nose it has



subtle yet deep bouquet of citrus rind, aloe vera, almond nougat, hay, frangipani flowers, loquat and
pear. It has a medium-bodied mouth feel that increases in richness and texture. On the palate there are
hints of latte, nuts, lemon pith, slate and minerals. This slate mineral character is expressed in the finish
as pleasant minerality. The Lola is a firm, fresh, savoury dry wine.

Spinifex vineyard was started in 2001 by Peter Schell and Magali Gely. Schell is an old name of the
Barossa while Magali’s family comes from a long lineage of vignerons in Lunel, near Montpellier. Although
no longer vignerons they still live in south-west France. Over the last ten years Peter has worked six
French vintages, in Provence, the Languedoc, Bordeaux and Burgundy. This time has left Peter and Magali
with the passion to create wines that are honest and generous expressions of the grape varieties
characteristics and their terrior.

Grapes are sourced from a group of dedicated growers in both the Barossa and Eden Valleys. This allows
them to take advantage of the great diversity of the soils and micro-climates of the Barossa/Eden Valleys
to create wines with balance, character and depth of flavour

2007 Pirie South Chardonnay Tamar Valley, Tasmania
...match with Baby Scamorza, Aphrodite Haloumi and L 'Edel de Cléron

The Pirie South wines are all about creating fresh, aromatic wines to complement modern food styles,
using the finesse of northern Tasmanian fruit. The 2007 Chardonnay is an excellent easy drinking summer
wine. The bouquet shows citrus/grapefruit aromas, nutty complexity from lees contact, and a level of
buttery, honeyed malolactic character. On the palate tangy citrus fruit flavours are supported by flinty,
mineral characters with layers of creamy/buttery richness from partial malolactic ferment. All this is
finished and balanced by fine acidity.

The Pirie Tasmania brand was started by possibly one of Tasmanians’ greatest wine makers, Andrew Pirie.
Andrew believes that Tasmania can be one of the truly great wine regions of the world. He was Australia's
first PhD in viticulture and founder of Pipers Brook Vineyard (1973-2002). His self named Pirie Estate and
South labels were established in 2004.

The Tamar Valley is situated in the north of Tasmania at a latitude of around 41-42° South. This is the
inverted geographical position of the Cote d'Or in Burgundy. The Tamar shares a similar cool, humid
climate. Wines for the Pirie label are produced on the Rosevears Estate on the West Tamar. Originally
leased by Andrew the site was finally purchased in 2006.

Romate Maresmeno Fino Jerez Spain
...match with Smoked Scamorza, Aphrodite Haloumi, Cacio di Bufala

I will unashamedly admit to this wine choice as being mine. I love dry style sherry in summer and Fino is
one of my favourites. Made by the Romate bodega this is a dry sherry perfect for summer antipasti. Sherry
is an Anglicisation of Jerez, the central town in the Southwest corner of Spain and Sanchez Romate has
been producing wines and brandies for over 200 years. At all stages of production respect for the
traditional methods is undertaken

Maresmefio Fino is from the reserve range of Sanchez Romate wines. Made from Palomino fino grapes, it
has been aged in the flor aging system for 4 years in the characteristic steps and ladder systems of sherry
production. At 16% alcohol it is an aperitif to be savoured, not devoured. The wine is bright transparent
pale gold. On the nose it has intriguing aromas which are delicate, yet definite all at once. This is a result
of the long period under the flor, or yeast layer. On the palate there are classic strong almond tones with
hints of honeysuckle blossom. It has a well-balanced acidity that keeps it very fresh, finishing light and dry.

2006 Chapel Hill il Vescovo Sangiovese McLaren Vale, South Australia
...match with Cacio di Bufala

Chapel Hill is dedicated to producing the best possible quality range of wines that articulate the stylistic
expression the region of the McLaren Vale. This Sangiovese is an excellent expression of the region.
Sangiovese is an Italian variety which has sweet cherry flavours and a rustic earthiness. The 2006 vintage
was a cool dry summer which helped to develop maximum flavour in the grapes. This particular vintage
has aromas of black cherries, bay leaf and pancetta. On the palate flavours of sun dried tomatoes and
prunes are balanced by chalky soft tannins with a pronounced savoury finish. The natural acidy of the
grape makes it pair well with many food choices.



Chapel Hill is one of the most beautiful vineyard buildings in the Mc Laren Vale. Built in 1865 it was a
Christian bible church and then parish school until it closed in 1965. It fell into disrepair and was restored
by Tom Helson in the 1970’s. Tom commenced the establishment of a winery and the Chapel Hill brand in
1973 and six years later the site was purchased by a partnership of the Sellick and Gerrard families.
Gerrard bought out the Sellick family in the 80’s. A new winery was constructed in 1994. In 2000 Chapel
Hill was acquired by the Swiss based family of Thomas Schmidheiny. Currently Chapel Hill owns 44
hectares of vines with additional fruit brought in from selected local growers.

2007 Heggies Botrytis Riesling Adelaide Hills, South Australia
...match with Onetik Bluette

The semi-hard nature of the Onetik Bluette means it requires a wine not quite as sweet or sticky as you

normally match with a blue cheese. Heggies produce botrytis Rieslings which finish refreshingly dry for its

sweetness level.

The 2007 Botrytis Riesling is a highly perfumed botrytis wine with candied lemon peel, spice and dried
apricot aromas. On the palate it is beautifully balanced with fresh sweetness and fine acidity, displaying
delicate floral notes and glace citron. On the palate the flavour lingers and finishes with the trademark
refreshing minerality of Eden Valley.

Nestled in the Eden Valley region of the Adelaide Hills, this vineyard is one of Australia’s highest vineyards
at 550 meters above sea level. It is a rocky clay soil with an annual average rainfall of 787mm. Vines have
to struggle for nutrients, in order to survive they produce lower yields with fuller fruit flavours. In the
Heggies Vineyard there are a number of different micro-climates across the vineyard with slope and aspect
giving significant differences. The vineyard for the Botrytis Riesling is situated on a gentle North-West
slope with trees providing shelter on three sides and a dam forming the border at the bottom of the
vineyard. These factors lead to humid, still conditions and morning fogs that are perfect for the
development of Botrytis cinerea.

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.

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

o 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 Date:-




Upcoming events at RHCL

rhcl seasonal guest chef dinner series

: th
Ben 0'Donoghue *Friday February 26
It's wonderful to have Ben back in Mzlbourne and joining us for another Bens’ Summer Seafood Feast

fantastic dinner, with cur Executive Chef, Greq Feck. Ben, presenter and $12000/per head
author of Surfing the menu, and columnist for Delicious Magazine [amongst Bookings essential
other things), never fails to impress with his fantastic seazonal menus.

Daon't rmiss this brilliant culinary ducin action!

Annie Smithers

W ited L Annie Smithers back to Rich d Hill *Tuesday May 25th

e are very excited towelcome Annie Smithers back to Richrmond Hill. : -
Annie’s French style bistro in Byneton has been awarded a hat by the Detal_ls to be cor_n‘lrmed
Good Food Guide for 4 years running. Her passion for fresh and seasonal Booklngs essential
ingredients will translate inta a wonderful Auturnnal feast!

Justin North

In 2001, after a much lauded and industricus career, Justin established his
own restaurant, Bécasze, in Sydney, with his wife Georgia. With its maodern
French cuisine and professional, friendly service Bécasse has become one
of Sydney's most highly acclaimed restaurants. The SMH Good Food Guide
2009, narmed Justin Chef of the Year and Bécasse received 3 stars fram The
Gourrmet Traveller Guide. We are thrillzd that Justin will be joining us this
Winter forwhat is sure to be a fabulous evening!

*To be confirmed

Patrizia Simone *To be confirmed

Patrizia is the chef and co-owner of renowned 2 hat Restaurant, Simone's
of Bright. Patrizia is a long-standing friend of Richmond Hill, a genuine and
hurnble host and a talented and pazzionate cook. You will thoroughly enjoy
her tales as she shares her knowledge and experiznce of the traditional
Urrbrian dinner.

Cheese & Wine Workshops - £.30pm start

Cur passionate cheese and wine enthusiasts will give insightful hints and tips
whilst taking you on an exciting journey of cheess and wine matching. Thess
relaxed and enjoyable 1 %2 hour sessions will leave you inspired to share your

new-found knowledge at many a dinner party! 370 per person, includes notes,
cheeses and wines. A popular idea for corporate functions, and if you can't
come to us, we can come toyou.

For workshop dates go to our website at
http://www.rhcl.com.au/index.php/default/cheese-wine-workshop
for upcoming dates or contact us for you copy of our seasonal food
& wine calendar which lists all our workshop dates



The Cheese Club

Invitation to Order Offer 01,2010
ORDER CLOSING DATE:-Thursday 11'" February

PLEASE CHECK YOU HAVE COMPLETED ALL THREE ORDERING SECTIONS.

Membership Name: Phone:

Delivery & Payment Details:

Name:

Delivery address: O as per my file

Is this a permanent address change? (Please circle)

Oor my new delivery address (see below)

Do you give an authority to leave if you are not home (ATL)? (Please circle)

If yes, where can it be left?

NO
YES

Business Name (if applicable)

State: Post code:

Contact phone:

Would you like to receive future offers by e-mail? (Please circle)

E-mail address:

YES

Payment details

Please make cheques payable to Richmond Hill Cafe & Larder (not The Cheese Club)

O As per my file Amex MasterCard Diners Cheque

O Or my new credit card:

Type: Number:

Expiry Date: / CCV Number: Signature:
1. Cheese Club Offer 01,2010 — Summer Barbeque Fun 1of3
Ch i i Blue Essential

_ €ese- Please tick the cheeses and sizes you Ribbon > Price Cost
wish to purchase . Size

Size
Holy Goat Eclipse O 1 unit O 1 units .
Goat’s milk, surface ripened fresh curd, 220gm. $18.60 $18.60 $18.60 unit
Edel de Cleron O 2 uni ;
A . . unit O 1 unit .
ﬁrc])gv s milk, 200gm.surface ripened white mould washed $ 46,00 $23.00 $23.00 unit
That’s Amore Smoked Baby Scamorza S 4| L_InltS ? ZI L_InItS
Cow’s milk, smoked stretched cooked curd, 2§ 2|§/|2 1§ (F))Ii?/I: $15.00/pair
Plain and green olive with chilli,120-130 gm $30.00 $15.00
Aphrodite Haloumi* . .
Goat & sheep’s milk, stretched cooked curd, $0352 O%Elts $Ol71 S%Elts $70.00/kg
200-250gm approx. ) '
Casa Madaio Cacio Bufala* O 400gm* O 200gm*
Buffalo’s milk, cooked curd $ 43.60* $21.80* $109'00/kg
Onetik Bluette* O 400gm* O 200gm*
Goat’s milk, blue $ 35.00% $17.60* $88.00/kg
Cheese Box Subtotal

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

Continued overleaf...

*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.




48-50 Bridge Road Richmond Victoria 3121 Australia

Telephone 03 /9421 2808 Facsimile 03 / 9421 2818

ORDER FOR (name): phone: ()
2. Our Larder Favourites 2 0f3 Price Quantity | Total
Spiced BBQ nuts 250gm | $13.50
RHCL Grissini Min 150gram $9.90
RHCL Mushroom Confit 150gm $9.50
RHCL Dukkah 65gm $7.50
RHCL Spiced Peaches 370gm | $12.00
RHCL Beetroot & Orange Chutney 340gm $12.00
RHCL Fig Roll 125gm $6.00
Maggie Beer Vincotto 250ml|  $27.00
Mt. Zero Tapenade 225gm | $13.00
Mt.Zero Mixed Olives 325gm| $10.00
Mason Creek extra virgin olive oil 250gm | $17.00
500ml $25.00
Millista extra virgin olive oil 375ml|  $24.00
500ml |  $32.00
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
Fougerous™ ( please Circle)approx 700gm wheel Ya or Yawheel | $72.00/kg
Livarot (AOC)* 250gm or 500gm | $90.00/kg
*Please note that price is per kilogram only. Actual weight and cost may vary slightly.
3. Wine List 30f3 Price Quantity Total
NV Guerrieri Rizzadi Prosecco Veneto, Italy | $31.00/750ml
2009 Mesh Riesling Eden Valley, South Australia | $28.90/750ml
2007 Villa Wolf Pinot Gris Pfalz, Germany | $24.50/750ml
2009 Spinafex Lola Barossa Valley, South Australia | $25.00/750m|
2007 Pirie South Chardonnay Tamar Valley, | $24.50/750ml
Romate Maresmefio Fino Jerez, Spain | $31.90/750ml
2006 Chapel Hill il Vescovo Saniovese McLaren Va,lijsst?;;tig $21.90/750ml
2007 Heggies Botrytis Riesling Adelaide Hills, South Australia | $28.00/375ml

Cheese Matches and Shopping List Total

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

Plus Cheese Box Total

distance (see above weights).
Freight and packaging will always be calculated at the

SUBTOTAL

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.

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




