
 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 

Richmond Hill Cafe & Larder 

The Cheese Club 
Offer 2, 2010 

Walking into Easter 
 

 

Easter Sunday, we were walking. 
Easter Sunday, we were talking.  
(“Easter”, Jay Dee Daugherty/Patti Smith, 1978) 

 

Easter Sunday what better time for walking and talking with family and friends while enjoying a 
selection of delicious and interesting cheeses. It is hard to believe Easter and school holidays are almost 
upon us!. This offer sees a selection of cheese from across Continental Europe guaranteed to excite the 
palate. 

 

 

Le Chevrot 
Fin Briard aux 

Truffes 

 

Goat‟s milk 
surface-ripened 

Poitou-Charentes, France 

Cow‟s milk, 
Surface-ripened, white 
mould with black truffle 
Ile-de-France, France 

Saint Félicien 

  

Papillion Pave de 
l‟Aveyron  

Cow‟s milk, 
Surface-ripened fresh curd 

Rhône-Alps, France 

Sheep‟s milk, 
Surface-ripened, 

washed rind 
Roquefort sur Soulzon, 

France 

 

Lindenhoff Aged 
Boerenkaas 

Bonta Della 
Bontazola 

 

Cow‟s milk, 
Cooked Curd 

Baambrugge, Netherlands 

Cow‟s milk, Blue 
Lombardy, Italy 

 

Some of these cheeses are limited in number so it is a first in, first served basis when we fulfil orders. 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 missed the closing date or wish to arrange a later date for 
shipment, please contact us as stock is generally available. You may wish to avail yourself of our 
“automatic offer” (please see the form following the wine list).  
 

Due to the proximity of the delivery to Easter and the Friday being a public holiday, we ask that if you do 
not have your cheese by CLOSE OF BUSINESS TUESDAY 30th of MARCH please call us so we can see 
where your parcel is in the shipping process.  
 

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. 
 

Our next Cheese Club will be just in time for Mother‟s day with lots of goodies to spoil Mum. So until then 
enjoy your Easter Sunday walking, talking or whatever it is that your heart desires. 
 

The Cheese Club Team

http://www.rhcl.com.au/
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What is in this offer? 
 

Cheese Blue Ribbon  Essential  Cost 
Le Chevrot  

200 gm unit 
Goat‟s milk, surface-ripened 

2 units 
$56.00 

1 unit 
$28.00 

$28 unit 

Fin Briard aux Truffes  

310 gm minimum unit 
Cow‟s milk, Surface-ripened, white mould  

with black truffle 

½ wheel  
(150g min  

approx) 
$35.00. 

¼ wheel 
(75g min approx) 

$17.50 

$35.00  
½ unit 

Saint Félicien  

200 gm unit 
Cow‟s milk, surface-ripened, fresh curd 

2 units 
$48.00 

1 unit 
$24.00 

$24.00 unit 

Papillion Pave de l‟Aveyron  
400gm appox. 

Sheep‟s milk, surface-ripened washed-rind 

1 unit 
$32.00 

½ unit 
$16.00 

$32.00 unit 

Lindenhoff Aged Boerenkaas * 
10 kg wheel 

Cow‟s milk, cooked curd 

400gm 
$24.00* 

200gm 
$12.00* 

$60.00/ kg 

Bonta Della Bontazola* 
10kg wheel 
Cow‟s milk, blue 

400gm 
$24.00* 

200gm 
$12.00* 

$60.00/ kg 

*Please note that prices are per kilogram and the actual weight and cost may vary slightly. 
 

As there are limited stocks available for some of these cheeses, ordering 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 24th of March 
Estimated delivery dates:- (unless otherwise arranged) 

Interstate Tuesday 30th of March** 
(** please see information below) 

Local Courier 
(inner city Melbourne) 

Monday 29th of March 

Personal Collection Monday 29th of March  

(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.au 

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 the 31st of March 
PLEASE CONTACT US IMMEDIATELY 

 

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

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

 

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

Business address deliveries: Such deliveries must include the following information: Business name, 
business operating hours, and the full name of 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

mailto:thecheeseclub@rhcl.com.au
http://www.rhcl.com.au/


 

 

The Cheese Club 
Cheese Notes Offer 02, 2010 

 

Le Chevrot (pron:-Le SHEV-roh) 
Goat‟s milk, surface ripened         Poitou-Charentes, France 
Originally for this offer we planned to offer a pasteurised version of Valençay from the producer La 
Fromagerie Jacquin P. & Son (Pascal and Christian) as a comparison against the Holy Goat Eclipse from 
offer 01, 2010. Unfortunately this cheese did not arrive, so as an alternative we have secured one of our 
favourite cheeses which has not been part of a Cheese Club offer since 2004.  
 

Le Chevrot is an artisanal goat‟s cheese similar in style to the more famous Chabichou. A beautiful 
looking dome-shaped cheese, Le Chevrot has a pale, creamy yellow rind and a semi-soft interior. Its 
wrinkled rind is a result of the use of Geotrichum moulds and is often referred to by the French as „toad 
skin‟ rind. When young it is delicately yeasty and aromatic with a fine, moist texture. As it ages, the 
interior softens and the flavour becomes nuttier and more pronounced with a denser, creamier pate, 
more complex flavours and a faint acidity on the finish.  
 

Le Chevrot is produced by Sevre et Belle, a small cooperative originally founded in 1893 in the village of 
Celles-sur-Belle, located in the west of France in the heart of Poitou. The Poitou region is where over 
80% of all French goats cheese is produced. The Loire region was invaded by the Arabic Saracens in the 
5th and 6th century. Defeated at the Battle of Poitiers in 732, the lasting legacy of the Saracens are the 
goats they left behind. This was to herald the beginning of one of Frances most famous agricultural 
industries. The Poitou region has also been a grape growing area since Roman times. In the 1880‟s 
phylloxera destroyed the original vine stocks in Poitou as well as the rest of France. Dairy production took 
over in Poitou and from this period of time the production of goat‟s cheese in the region was established 
and has continued to grow.  
 

French goat‟s cheeses are characterised by the use of geotrichum mould to ripen the cheeses. 
Geotrichum draws moisture from the curd which helps in the maturation of the cheeses. The mould is 
characterised by its ivory coloured, wrinkly skin and it is also used in the production  of white mould and 
washed rind cheeses. Cheese made with geotrichum mould is moist and sweet when young; as it ages it 
becomes firmer and drier with concentrated and stronger flavours. Geotrichum is not an easy mould to 
master. It is sensitive to salt and will die if cheeses are over salted. This same degree of sensitivity is 
present with humidity and temperature, with the fast acting mould established on the cheeses after 48 
hours. This quick growth protects the curd from being affected by external micro flora and fungus. 
Geotrichum cheeses are delicate and  require special packaging as wrapping too closely suffocates the 
mould. This is why when they are shipped or sold they are referred to as having been packaged „naked‟, 
which refers to the cheeses being stored unwrapped in wooden boxes or in the case of some  regional 
specialties, wrapped in leaves. We only ever wrap our geotrichum cheeses such as Le Chevrot when sold 
or shipped. .  
 

Sevre et Belle use artisan methods of production for most of their cheeses, the term „artisan‟ referring to 
the hand-ladling of the delicate curds. This labour intensive technique means the curds are scooped by 
hand using a special ladle to ensure that the delicate curds are not damaged. If the curds are over-
worked the resulting cheese will taste dry and coarse. After being ladled into moulds the curds are then 
left to settle under its' own weight for 2 days. During this time the moulds will be turned by hand at least 
3 times. They are then salted with dry salt and matured for approximately 3 weeks.  
 

Try Le Chevrot sliced and grilled on bruchetta with a salad of salad leaves, figs and hazelnuts or walnuts 
with balsamic vinegar. Enjoy with fresh pear and crusty bread. Grill on a crouton and add to a soup of 
cauliflower and leek. Enjoy with French Sancerre wines.  
 



 

 

Fin Briard aux Truffes (pron:- fah BREE-yar OH True-F) 
Cow‟s milk, Surface-ripened white mould with black truffle          Ile-de-France, France 
In past Cheese Clubs we have offered Rouzaire brie with black truffles. We know many of you have been 
long-since longing for this decadent cheese, wondering when we will be offering it again... Well folks the 
wait is over! Fin Briard aux Truffes (Fin Briard with truffles) is a specialty cheese created by Fromagier 
Rouzaire. The compact size of this cheese (the same size as a Coulommier) makes it easier to ship. This 
is the first time we have offered this cheese, which has been air-freighted to ensure it is at its best when 
it arrives upon these shores. 
 

Rouzaire was started in 1938 by Louis and Blanche Rouzaire, Louis making and selling cheese up to the 
1960‟s. Their son Robert Rouzaire, along with his wife Jeannine, lead the company through the exciting 
time of the 1980‟s which saw Rouzaire introduce their specially selected cheeses to the world. The dairy 
and maturation caves are currently under the helm of Robert‟s son, Marc Rouzaire.  
 

Rouzaire has a purpose built dairy at Fontenay-Trésigny (1986) and cheeses are still matured in the cellars 
of Tournan en Brie as they have been since 1960. Milk is collected daily from 25 farms in the Seine and 
Marne region. The uniqueness of the Rouzaire product is in part due to the limited geographical area from 
which the milk is sourced. The farms hold approximately 900 Friesian Holstein cows (black and white 
cattle).The cattle are free range and in winter are housed in barns with deep straw stalls and exercise 
areas. The quality of the Rouzaire product is a direct reflection of the care given to the animals, the 
pastures that the cattle feed on and the traditional production methods used to make the cheese.  
 

Once the milk is collected the Rouzaire cheese makers set about making cheeses using traditional 
techniques that have been handed down over time. Many raw milk cheeses such as Brie de Melun and Brie 
de Meaux continue to be made by the Rouzaire family. All Rouzaire white mould cheeses are made using a 
specific shovel tool to slice the curds by hand and then scoop them into the moulds. Once the curds have 
been drained the cheeses are then aged on traditional straw mats and sprayed with a Penicillium candidum 
mould. The affinage, or maturation, is then carried out in underground cellars. 
 

Traditional local cheeses such as Brie de Meaux PDO, Brie de Melun PDO, Brie de Nangis and Coulommier 
from Seine et Marne are a major part of Rouzaire production. However, they have also invented modern 
creations such as Fougerous, Gratte-Paille, Pierre-Robert, Jean-Grogne, Aviateur and Brillat-Savarin. 
Rouzaire has also created gourmet modern cheeses, the combinations of which can be rather unexpected 
such as cumin or mustard Meaux. We believe the best examples of this ingenuity are those that 
experiment with the most luxurious of French products - truffles.  
 

The French black truffle is the fruiting body of the fungus Tuber melanosporum. The fungus has a 
symbiotic relationship with the roots of oak and hazel trees, which is where the fungus grows. The edible 
portion, or truffle, is harvested in winter once it has matured. Traditionally dogs or pigs are used to snuffle 
out the truffle. Trufflieries are highly guarded secrets. The truffle season runs from December to March. 
The best time for truffles is January and the truffle used in Fin Briard aux truffe would have been some of 
the first on the market. The current price of truffles is not for the faint hearted. The last shipment of 
imported French truffles in Melbourne was selling at a minimum of $2700 per kilogram! 
 

The production of Fin Briard aux Truffe uses the same techniques that are utilised in making Coulommier. 
Each unit is approximately 13cm in diameter and has roughly the same thickness of a camembert. 
Coulommier was made this size as it made it easier to transport to Parisian markets as opposed to the 
larger, traditional sized Bries. Coulommier are aged for anywhere from 1 week to 2 months with the 
cheeses displaying their best attributes after a month. Milky sweet with nuttiness, the black truffle 
enhances the earthiness of the bloomy Penicillium candidum white mould. After the curd has been drained 
and the white mould has started to form, the cheeses are split in half and the fresh truffle is shaved over 
the cut surface. The 2 discs of cheese are pushed back together so that the Penicillium candidum can 
continue to form the rind and ripen the curds of this amazing cheese. Fin Briard aux Truffe is a great way 
to try the flavours of truffle without the cost and expense of buying a fresh truffle. Serve with an aged 
vintage champagne or big bold chardonnay which has yeasty characters.  
 



 

 

Saint Félicien  (pron:-SAN-fay-lee-CIAHN) 
Cow‟s milk, surface-ripened fresh curd          Rhône-Alps, France 
We know there are a few customers out there always on the lookout for St Saint-Marcellin, which can be 
difficult to procure. Saint Félicien is an enriched version of Saint -Marcellin; an uncooked, un-pressed soft 
cheese which develops a white mould. Sold in an individual ceramic crock, this cheese will break down 
over time to become a luscious, gooey runny cheese that eats almost like a dip!  
 

The name originates from the small town of St-Félicien where the cheese was first produced and sold. Two 
fromagiers/affineurs are credited with creating Saint Félicien, one in Lyons the other in Villeubanne. 
Originally made with raw milk it is now made 1 of 3 ways - raw, pasteurized or a mix of raw milk and 
pasteurized cream. This cheese has not been granted AOC accreditation and in the absence of an AOC 
each producer has their own tweak to the basic method of production. The makers of Saint-Félicien tend to 
be the same 11 producers of Saint Marcellin. These producers are now trying to gain AOC recognition for 
both Saint Marcellin and Saint Félicien 
 

Maturation takes between 2-6 weeks, with the optimum period being 4 weeks. Spring milk is more full 
flavoured and volatile than winter milk. This shipment is made from milder winter milk produced by barn 
fed animals. Ripening of this cheese can be difficult so the best way to bring it to Australia is via airfreight. 
As you read this the cheeses will be arriving in Australia. 
 

Saint Félicien smells distinctively of cream with an equally creamy texture. The rind will have some ridges 
from its early maturation on racks before being placed in the ceramic crock. This crock is an integral part 
of the maturation and shipment of the cheese. Please note that it is also entirely normal for a tinge of blue 
mould to appear on Saint Félicien. Match with walnuts and sweet dried raisins or the Italian Walnut bread 
on this offer. Saint Félicien matches with classic Cotes-du-Rhône wines of the region such as Shiraz- 
Grenache blends or a rich Viognier-Marsanne white.  
 

Papillion Pave de l‟Aveyron (pron:- pay-PIYO pah-VAY l‟ah-VAY-ro) 
Sheep‟s milk, surface-ripened, washed-rind    Roquefort-sur-Soulzon, France 
The cheese known as Caruchon (pron CAR-roo-SHO) has undergone a name change along with new 
packaging but still has the interesting flavour of a sheep's milk washed-rind.  
 

Pave de L‟Aveyron is made in a style situated somewhere between Reblochon and Pont l‟Èvêque. It 
resembles Pont l‟Èvêque in its shape and colour of the rind, while the flavour and texture is similar to 
Reblochon (a cheese we still don‟t get to enjoy on these shores because of milk restrictions). Its light 
brown rind has aromas of hay, while the interior paste is ivory yellow and has the savoury tang 
characteristic of sheep‟s milk. Made as a 400 gram square, Pave de l‟Aveyron takes 10 weeks of careful 
maturation, throughout which the rind is regularly washed with brine. After this time it is left in the 
maturation cellars where it acquires a bloom of white mould creating this interesting mixed mould cheese.  
 

You are assured of the high quality of Pave de l‟ Aveyron as it is produced by Papillion, one of the primary 
producers of Roquefort in France. Papillion dairies have been in existence since 1906. The relationship 
between shepherds and makers is an integral part of this 100 year old partnership. Papillion products are 
made with a continuous link to traditional grazing and production methods. The Causses, the ancient 
volcanic plateau of the Auvergne, is the grazing ground for the sheep who provide the milk for Papillon 
cheeses. Hardy and tough, the native Lacaune breed of sheep are perfect for this environment. The 
Lacaune breed of sheep must be used for Roquefort production and is the breed used for all of Papillion 
products. Lacaune sheep are named after the village of the same name and are a hornless breed of sheep 
which makes them easier to milk. They are poor milk producers when compared to East Friesian, the 
most commonly milked sheep, which have a lactation period of 220 days and high milk yield, but are a 
delicate breed. With intensive breeding Laucaune sheep have become popular for milking due to their 
hardy disposition and ability to produce up to 2 litres of milk a day. 
 

Pave de l‟ Aveyron would match well with yeasty traditional Trappist beers. Place slices of this on top of 
potato gratin to add a stronger dimension. 
 



 

 

Lindenhoff Aged Boerenkaas  
Cow‟s milk, cooked curd          Baambrugge, Netherlands 
Last year we brought you the first of our specially procured Dutch Goudas and this year we have sourced 
an aged gouda produced in the Spring of 2005. Packed full of flavour it could change your mind about 
the quality of Dutch cheese.   
 

The Dutch are the second largest producers of cheese in Europe behind France. Specializing in just two 
types, Gouda and Edam, the in-joke amongst the Dutch is that the best cheese is kept for them. Edam is 
not overly popular in Holland, however Gouda, especially Boerenkaas (or farmhouse) Gouda, is received 
altogether differently.  
 

This Gouda is from the Lindenhoff Company which sources Boerenkaas from 6 local farms. A family 
owned farm, it is currently run by 2 brothers who took over from their father Bernard te Vooywis. 
Bernard started Lindenhoff as a hobby farm. Located in the West of Holland this is an area known as the 
Green Heart of Holland. Part of the attraction of this area stems from the fact that it is one of the last 
natural landscapes of the region. As a productive farm company they now employ 35 people producing 
herbs, meats, charcuterie and cheeses for sale at markets and in their farm shop.   
 

Lindenhoff exports cheese all over America and Europe including Neils Yard Dairy where we source most of 
our British cheese from. The farm also has a training relationship with Jamie Oliver and his trainees. The 
mission of the farm is to maintain and develop authentic Dutch culinary practices. They are committed to 
farmstead production of raw milk cheese and its bacteriological values. Cheeses are matured as tradition 
dictates on boards and are hand washed.  
 

Milk from the farms is sourced from cow, sheep and goats that graze on natural rich grasslands. The 
cheeses are produced as tradition and EU law states - on the farm, by the farmers. Lindenhoff then grade 
these cheeses and only label it a Lindenhoff Boerenkaas if it is of the best quality. Lindenhoff has a range 
of Boerenkaas ranging from young ( 6 weeks) to old extra matured (a minimum of 24 months). 
 

These wheels are just shy of 4 years old and have an intensity of flavour to match. Crumbly in texture, the 
flavour is like eating old fashioned toffee-caramel fudge. There is an intense stewed sundried apricot 
flavour with crunchy crystals. The crunch is from the calcium crystals that form in the cheese as it ages. An 
intense cheese, it can be used for adding flavour to gratinated vegetables or try in muffins with herbs and 
tomatoes. We have matched it with two classic SA Shiraz, but if whiskey is your tipple try it for an unusual 
match.  
 

Bonta Della Bontazola 
Cow‟s milk, blue            Lombardy, Italy 
A brand new cheese from the Mauri family to arrive in Australia is a new spin on Gorgonzola Dolce. 
Exceptionally creamy, it is almost like whipped cheese cake in texture with a stronger blue mould than 
the standard Bontazola.  
 

The real story of how gorgonzola was developed is one lost in folk lore, but we do know the cheese was 
originally called „Stracchino di Gorgonzola‟ and was produced in Autumn, using the milk of the „tired‟ cows 
returning from their transhumance in the mountain pastures over spring and summer- („stracchino‟ derives 
from „stracco‟ meaning tired). The village of Gorgonzola was for centuries the most renowned area for 
production, but now laws and traditions have protected the name and only two Italian regions produce 
Gorgonzola. In these regions only the provinces of Novara, Vercelli, Cuneo, Biella, Verbania and Casale 
Monferrato in Piedmont and the provinces of Bergamo, Brescia, Como, Cremona, Lecco Lodi Pavia and 
Varese, in Lombardy. The milk used for the production of these cheeses must come from herds bred in 
these provinces, guaranteeing the quality of this cheese. 
 

Bonta Della Bontazola is different to other Dolce Gorgonzola in that it is super creamy. Gorgonzola Dolce 
was developed in the 1930‟s for those who found the stronger Gorgonzola Piccante too strong, providing a 
milder, creamier version of the cheese that was less complex, yet more palatable. Many imitations of this 
blue cheese have been attempted the world over, but none have managed to capture the distinctive 
regional characteristics that make this Gorgonzola DOC (Denominazione Di Origine Controllata) so special.  
 

 
 



 

 

Maturation takes place in underground caves that are owned by the government for use by the dairy 
cooperatives and the cheeses are made in 10 kg wheels supported by wooden fences that encase their 
rind to ensure the full cream cheeses do not collapse. The shelves are made of pine and the wheels are 
turned and brushed regularly over their 8 weeks of maturation to prevent „wet bottoms‟. 
 

A literal translation of the words Bonta Della is „the best‟ or „most good‟ Bontazola. Soft and creamy, the 
sweet blue moulds are reminiscent of sweet aniseed liqueurs. This cheese is spreadable and would match 
beautifully with truffle honey and soft purple figs on the Italian Walnut bread. 
 

Recipe ideas… 
When looking for recipes one of my favourite things to do is to look though old books that get pushed to 
the back, the classic or forgotten early cook books that you acquired when your skills and passion may 
have been a little less confident.  The following is a selection from my own bookshelf.   
 

Soft Polenta with Reblochon, Asparagus Spears, Poached Egg & Truffle Oil 
The following recipes are taken from Will Studd‟s first foray into books, “Chalk & Cheese”(Purple Egg, 
1999).These recipes were sourced from various chefs. This recipe was supplied to Chalk and Cheese by 
Liam Tomlin, pg.226. They sometimes serve the dish with Parmigianino oil. Make Parmigianino oil by 
placing rinds in warm olive oil with a couple of cloves of garlic. It would be left in the fridge to infuse for a 
couple of days and then passed through a sieve.  
Serves 4 
Ingredients 
1 tablespoon white wine vinegar 
4 eggs, fresh free range 
1 ½ cups milk 
190ml cream 
190ml chicken stock 
1 clove garlic 
2 sprigs thyme 
150gm polenta 
Salt & pepper 
150gm washed rind cheese, diced and with rind removed.  
16 spears of asparagus, blanched 
Truffle oil (optional) 

Method  

Bring a large deep pan of water to a rolling boil. Add the vinegar. Crack eggs into the water and poach 
gently for 3-4 minutes until the whites have set. Remove with a slotted spoon and place in a bowl of iced 
water. 
In another pan bring the milk, cream, stock, garlic and thyme to a simmer, remove from the heat and 
allow the garlic and thyme to infuse for 10 minutes. Remove the garlic and thyme and return the liquid to 
a simmer. Whisk in the polenta and cook over a low heat for 10-15 minutes, whisking constantly until 
thick. Season with salt and freshly ground pepper. Fold the washed rind cheese through the polenta so it 
begins to melt. 
To serve, reheat the eggs and asparagus in boiling water, drain well and season lightly. Spoon the polenta 
on the warmed plates. Place the asparagus beside it and the poached egg on top, with a little truffle oil 
drizzled over and around the egg.  

Goat‟s Cheese Beignets 
.This recipe was supplied to Chalk and Cheese by Andrew Blake and can be found on pg 218. Serves 6-8. 
Ingredients 
400gm potatoes 
200ml water 
salt and pepper 
80gm plain flour 
60gm butter 
2 eggs 
170gm mature goats cheese, grated 

 
Method  



 

 

Peel potatoes and cover with cold water. Add a pinch of salt and bring to the boil. Simmer until soft, strain 
off all the wastewater and mash the potatoes. 
Place water, butter and pinch of salt and pepper into a saucepan. Bring gradually to the boil over a low 
heat. Once the mixture has come to the boil add the flour. Stir, still with the saucepan over a low heat, 
until the mixture comes away from the sides of the pan. Remove from  heat and add  eggs one at a time, 
stirring continually. Allow to cool. Fold the mashed potatoes into this mix, and then fold in the goat‟s 
cheese. 
Deep-fry tablespoon portions of the mix at 170˚C until golden brown. Sprinkle with salt before serving. 
Serves 6-8 as a nibble.  
 

Anne‟s Goat Cheese Gratin 
This recipe is taken from Patricia Wells‟ “At home in Provence” (Kyle Cathie Ltd, 1996, p.2). It is a recipe a 
friend created and is great way to use up all manner of cheese. It is described in the book as a pizza 
without the crust and can be made as a large dish or individual portions  
Ingredients 
300gm soft goat‟s cheese or a mix of rindless soft goat, cow or sheep‟s milk cheese cubed 
2 teaspoons finely chopped hyssop leaves, a bitter minty herb (optional) 
2 teaspoons finely chopped fresh rosemary leaves 
2 teaspoons finely chopped fresh oregano leaves or a pinch of dried oregano 
350-500gm thick tomato sauce or tomato passata 
24 black olives, stoned and halved 

Method  

Preheat grill scatter the cheese on the bottom of the baking dish (either 6 shallow 15cm diameter gratin 
dishes or a 27cm round gratin dish.) 
Scatter the cheese on the bottom of the baking dish or dishes. Sprinkle with half the herbs 
Spoon just enough tomato sauce to coat the cheese evenly. 
Sprinkle with olives and the remaining herbs 
Place the baking dish or dishes under the grill, about 8cm from the heat.  
Grill until the cheese is melted and fragrant and the tomato sauce sizzling, 2-3 minutes 
 

Salad de Chèvre Chaud (warm goat‟s cheese salad) 
This recipe is from “The Complete Mediterranean Cookbook” by Tess Mallos (Lansdowne Publishing Pty 
Ltd, 1996, p.44) 
Ingredients 
8 slices French bread 
¼ cup olive oil 
1 clove garlic, bruised 
180gm mesclun (ie oak leaf lettuce, young spinach, chervil, rocket, curly endive, dandelion, watercress, 
borage) 
8x1cm slices of goat‟s cheese  
Dressing 
1-2 cup walnut oil 
1 tablespoon red wine vinegar 
1 tablespoon fresh lemon juice 
1 teaspoon Provencal or herbed mustard 
Salt & freshly ground black pepper 

Method  

Preheat oven to 180-190˚C. 
Cut bread into 2cm thick slices. Heat oil in frying pan with garlic. When garlic is brown, remove and add 
bread slices. Fry until golden brown and crisp, about 1 minute each side. Drain on paper towels 
Rinse mesculn and dry in a salad spinner or roll in clean cloth and place in refrigerator. Combine dressing 
ingredients in screw-topped jar. Shake well and set aside. 
Place goat‟s cheese slices onto garlic croûtes on baking sheet, and bake until cheese is slightly melted, 
about 8 to 10 minutes. Alternatively, cook under heated grill. Meanwhile, toss mesclun with dressing and 
divide salad between four small serving plates. Top each salad with 2 goat‟s cheese croûtes and serve 
immediately 

 
Potato gratin with blue cheese 



 

 

This recipe was taken from a series of books from the early 1990‟s called “The Australian Kitchen”. The 
series covered different ingredients and a lot has changed in 15 years! This one: “Potatoes. The Australian 
Kitchen: Buying, preparing and cooking” (Barbara Beckett Publishing, 1995, pg 31) has a great gratin 
recipe that can be adapted for hard cheese such as the Lindenhoff. It can be made in individual dishes, 
just adjust the milk so only enough is poured over the potatoes.  Serves 6. 
Ingredients 
2 tablespoons butter, cut into small pieces 
1kg potatoes, peeled and thinly sliced 
½ cup (125gm) blue cheese 
½ teaspoon freshly ground nutmeg 
Salt & freshly ground black pepper 
3 tablespoons thick cream 
2 cups hot milk 

Method  

Use some of the butter to rub over the surface of an oval gratin dish. Place a layer of potatoes in the dish. 
Sprinkle over some cheese, butter, nutmeg, salt and pepper. Add another layer of potatoes and continue 
filling the dish ending with the cheese.  
Spoon over the cream, and pour in enough of the milk to just cover the potatoes. Bake in a preheated 
oven at 190°C for about 1 ¼ to 1 ½ hours or until the gratin is crisp and golden on top 
 

Cheese and Potatoe Pies 
This is from “Campion & Curtis in the kitchen” (Hardie Grant Books, 2002, p. 240) which is fantastic for 
those who are kitchen novices as it simplifies recipes to be quick, easy, adaptable and tasty. Makes 8. 
Ingredients 
Shortcrust pastry 
300gm plain flour 
Pinch salt 
15gm butter, diced 
3-4 tablespoons cold water 
Pies 
1 quantity shortcrust pastry 
500gm potatoes, diced 1cm and cooked until tender 
150gm grated tasty cheese (such as Lindenhoff) 
2 tablespoons sour cream 
1 tablespoon chopped parsley 
Salt & freshly ground black pepper 
Egg wash (lightly beaten egg with a splash of milk) 

Method  

Pastry 
Sift flour with salt; rub in the butter to produce a breadcrumb texture. Add enough water to bring pastry 
together and knead briefly. Wrap in cling film and chill for 30 minutes. 
Pies 
Preheat oven to 180°C. Roll pastry out to 3mm thickness. Cut 8x15 cm circles. Combine potatoes, cheese 
sour cream, parsley, salt & pepper. Spoon the mixture onto the bottom half of each pastry circle. Brush top 
of pastry with egg wash. Fold pastry over to enclose filling. Crimp edges together and place on lined 
baking tray. Set aside to rest for 30 minutes. Brush pies with egg wash and bake in preheated oven for 15-
20 minutes, or until golden brown. 



 

 

Vicki‟s Bickies are a fantastic treat for kids if you want to 
avoid chocolate. Vicki Davis, the artist and designer 
behind these gorgeous gingerbreads, is a caterer and 
cake decorator by trade. Vicky creates all designs and has 
the cutters made by a local tinsmith. This Easter we have 
4 designs, pink Easter egg, a baby chicken just hatched, 
or a white bunny with a blue or pink bow. $7.00 each a 

perfect Easter gift for little and big kids alike. 

S h o p p i n g  L i s t  O f f e r  0 2 ,  2 0 1 0  

Easter goodies from the RHCL kitchen… 
Pane di Noci (Walnut Bread) 

This recipe is from “The Italian Baker” by Carol Field (Harper Collins, 1985) and is one of Bronwyn‟s 
favourite recipes. It is made with roasted walnuts which brings out a rich nutty flavour and makes lovely 
dark bread. It will match perfectly with the Bonta Della Bontazola or the Fin Briard aux Truffe. Comes as a 
400 gram free form loaf approximately 25cm long. 
 

RHCL Simnel Cake 
Simnel cake is a fruitcake very similar to a Christmas cake that is part of British and Irish Easter traditions. 
It is topped with a layer of marzipan, decorated with 11 marzipan balls, and may also have a layer of 
marzipan or almond paste baked through the middle. The marzipan balls represent the apostles of Jesus, 
minus Judas the traitor. In some variations there may be a ball in the middle representing Christ.  
Simnel cakes have been known since medieval times. It was tradition that young girls in service to 
households would take a cake home to their mothers on „Mothering Sunday‟, which was the 4th Sunday of 
Lent. It is thought the word Simnel derives from the Latin, simila, meaning the fine wheaten flour from 
which the cakes would have been made. Another story has it that it derives from the creator‟s name, 
Lambert Simnel, who according to legend was a child pretender to the throne of Henry the 7th and was 
forced to work in King Henry‟s kitchens.  
 

Easter essentials from the larder… 

Victoria Davis Easter Ginger Breads          Victoria 
 

 
 

.  
 

 

Making a welcome return this year are these wonderful and 
very unique hand-painted, chocolate-filled eggs. These eggs 
are made by the German producer, Gut Sprinenheide, using 
real chicken eggs that have had their contents removed and 
are then sterilised before being filled with a delectable Belgian 
chocolate/hazelnut filling. Traditionally egg decorating is a 
European past time and dates back to the 12th Century. These 
are some of the most beautifully decorated eggs we have 
seen. Painted in swirls or polka dots, you just need to crack 
and peel like a boiled egg to uncover the quality Belgian 
chocolate centre. A treat for anybody, they are available 
individually, $7.90 each or packaged as 4 eggs nestled in one 

of our RHCL gift boxes for $32.00. 

German Hand Painted Easter Eggs 



 

 

Kennedy & Wilson Easter Eggs Yarra Valley, Victoria 

  
 

Yarra Valley Chocolate Co. Easter Egg Yarra Valley, Victoria 
 
 

  
 

Matches from the larder… 

Fine Cheese Co. Fig and Damson Plum Paste       Bath, England 
The Fine Cheese Co. was started by Ann-Marie Dyas who has judged at the British and World Cheese 
Awards. Ann-Marie is committed to the survival of traditional cheese-making and to introducing farmhouse 
cheeses to as wide a public as possible.    
 

Fruit pastes are traditionally eaten with cheese throughout Europe. Made to traditional recipes these pastes 
are all natural; no gums, pectin, or stabilisers - just pure fruit and cane sugar and they are super 
concentrated so a little goes a long way. We are offering 2 flavours: 
Damson plum – perfect with strong soft cheese such as Papillion Pave de l‟Aveyron and Lindenhoff 
Boerenkaas. 
Fig – delicious with soft delicate cheeses such as St. Félicien, Bonta Della Bontazola and Le Chevrot 
 

RHCL Sour Cherry Relish  
A preserve to bring Spring back to the table, this relish has more uses than just the Christmas dinner 
table. Perfect always with goat's cheese or try the juice drizzled over the Bonta Della Bontazola spread on 
crusty bread.  
 

Wellwood Walnuts       Wallace, Victoria 
An organic walnut producer, Wellwood is the farm situated in Wallace Victoria. Wallace is situated 
between Geelong and Ballarat and is one of the coldest parts of Victoria in Winter, which are ideal 
growing conditions for walnut trees. With a cooler climate, ample rain and frosty nights the area is 
conducive to growing and producing quality walnuts. The orchard was established 20 years ago and has 
continued to survive despite the recent years of drought.   
These walnuts are certified organic and have been shelled and vacuum packed on the day they are 
cracked so they are as fresh as possible. These nuts will go beautifully with the Bonta Della Bontazola, Le 
Chevrot and Pave de l‟Aveyron.   
 

RHCL Cheesy Mix  
Now that the school holidays are almost upon us it would be handy to have this in the fridge for the 
constant visitors, especially teenage boys. Our famous cheesy mix recipe is something all teenagers love 
to be spoilt with when they come to visit and is something even the fussiest eater can enjoy. Of course it 
is also fantastic as a hearty breakfast after a late night or for that midnight snack craving! Available in a 
350gm vacuum pouch.  
 

This year we also have our favourite Kennedy & Wilson Easter 
eggs on offer. Gorgeously presented in colourful paper and 
funky ribbons, they come in 2 sizes for us to send; a 50gm and 
a 100gm egg available in milk or dark chocolate. Kennedy & 
Wilson chocolate is incredibly smooth and fruity due to the high 
quality of cocoa solids and the amount of time the head 
chocolate maker spends conching the chocolate. 

This year we have a new chocolate producer with these 
gorgeous, chocolate Easter 'eggs' from the Yarra Valley 
Chocolate Company for you to enjoy. You will find delicious milk, 
white and dark swirls in these egg-shaped chocolate slabs. Yarra 
Valley Chocolate Company (YVC Co.) started because of the 
passion for everything chocolate by Kathleen Ogloff and partner. 
The distinctive swirl, unique to each hand made piece of 
chocolate, are all hand-made using the finest imported Belgian 
style couverture and hand packaged in the Yarra Valley. The 
makers individually pour and swirl each piece making each one 

unique. They come in 50g, 100g or 500g sizes. 



 

 

Lescure French Butter       Poitou, France 

On Easter Sunday break the fast by slathering quality cultured butter on hot cross buns. Lescure is AOC 
(Appellation d‟origine contrôlée) butter from Poitou-Charentes. This is the butter of choice and a regular 
standing order for many of our customers. Available in 250gm unsalted or infused with Atlantic sea salt 
flakes.  
 

Parmigiano-Reggiano* Cow‟s milk, cooked curd         Emilia-Romagna, Italy 

A parmesan cheese cannot be called Parmigiano-Reggiano unless it is made using a specific recipe and 
production method within the provinces of Parma, Reggio-Emilia, Modena, and specific regions in the 
provinces of Bologna and Mantua. Parimigiano-Reggiano is made from raw milk from cows, mixed with 
naturally skimmed milk from the previous evening‟s milking.  

Different ages of Reggiano have different coloured tin seals which is a seal of guarantee of their age. Red 
labels are 18-21 months; silver is 22-29 months and gold is 30 months or more. The wheels we receive 
are regularly closer to 22 or 24 months old. Our Pieffe Reggiano is always cut from a whole wheel and 
has never seen the inside of a vacuum bag. Available in 250gram* or 500gram* cuts. 
 

Tomme de Chevre Loire* Goat‟s milk, semi hard              Loire, France 

The word „tomme‟, „tome‟ or „toma‟ comes from the alpine dialects of France, Switzerland and Italy and 
translates as “hunk” or “piece”. However, in cheese-speak, the correct meaning is that the cheese is made 
from the milk of several herds from the one area and not a single farm‟s animal. Although we are often 
heard speaking of the benefits of „farmhouse‟ cheeses, in this case the word „tomme‟ implies that the 
cheese has been made by a professional cheese maker and not a farmer, which ensures the cheese is of a 
higher and usually more consistent quality. Because of this the descriptive name Tomme de Chevre can be 
applied to any cheese made from several herds of goats. In the past years at the Cheese Room we have 
had several very different cheeses called Tomme de Chevre. 
 

The production season of Tomme de Chevre runs from early Spring through to mid to late Autumn, as it is 
only during these nine months of the year that fresh goat‟s milk is available. Minimum maturation for this 
particular Tomme produced by the Glac Company is approximately 6 months old  
 

This cheese has a very white curd that shows the pliable texture which results from a lactic coagulation 
rather than straight rennet coagulation. Dense, mild and sweet with an underlying hint of nuts, this is a 
prime example of mature goat‟s cheese that has a distinct character without being overwhelming.  
 

Pyengana Cheddar* Cow‟s milk, cooked curd          Pyengana, Tasmania 

Pyengana is the aboriginal word for the meeting of rivers and Jon Healey is one of the few cheese makers 
in Australia making cloth-bound cheddar. With a history of cheese making over four generations, Jon still 
follows the method established by his great-grandfather at the turn of the century. The farm‟s herd of 180 
Friesian cows (up to 200 in peak season) graze in the lush valley surrounding the George river in north 
eastern Tasmania. They are milked throughout the year, but the herd is split into summer and winter 
milkers. The peak period is during spring and autumn, when the volume of milk and complex balance of 
flavours are at its best.  
 

The cheese is all made in a small 1400 litre vat heated by a wood fired boiler. After adding starter and 
traditional calf rennet Jon uses a special technique of stirring the cut curd gently in the warm whey to 
ensure even acid development and its characteristic fine texture. After draining and hand-tearing, the 
salted curds are hooped into cloth bags and larger cheeses pressed overnight in the dairy‟s nineteenth 
century mechanical bed press. They are then transferred to the humid maturing room behind the shop. 
The larger wheels need over fifteen months maturation to ensure optimum flavour and the right humid 
conditions so that the cheese matures fully. The flavour is buttery and hay like when young and more 
pronounced when aged, with honey, hay and summer grass on the nose. This wheel is approximately 12 
months old. 

 
 

Colston Bassett Stilton* Cow‟s milk, blue            Nottinghamshire, England 

Formed in 1912, it is one of the smallest dairies in the seven-member Stilton Makers Association still 
making cheese. Milk is collected from five surrounding farms and the cheeses made here are quite 
different to most because of the small scale of the operation and therefore the patience, time and care 
each cheese is given compared to those made at some larger Stilton dairies.  
 



 

 

Cheese maker Richard Rowlett creates every Stilton using a traditional and very laborious method to set 
the curds, which may take over 24 hours. After cutting, salting, milling and hooping the curds, the young 
Stilton is stored in specially ventilated rooms on wooden shelves where they slowly develop a characteristic 
brown and white crusty coat. After several months the cheeses are pierced with needles to enable oxygen 
to stimulate the introduced blue moulds. Timing, and the selection and amount of mould, is critical. Slowly 
a distinct, dark blue mould forms at the centre of the cheese, moving outwards along the tracks left by the 
needles and working into all the little caves and crevices in the developing cheese. This stilton has intense 
syrupy blue flavours that are a little reminiscent of yeasty vegemite and the pate is moist and a whisker 
crumbly. 

 

Wine… 
Richmond Hill is in the process of a complete overhaul of our wine list, so this offer sees some favourites 
from the cellar to match with the cheese on offer. Our new wine list will be in place by April so stay tuned 
for our Mothers Day offer for our cellar clearance.  

2008 Baddaginnie Run Verdelho      Strathbogie Ranges, Victoria 
…match with Le Chevrot 

Baddaginnie Run wines are made from grapes grown exclusively on the Seven Sisters Vineyard and made 
by family member Toby Barlow. Baddaginnie Verdelho is a fruitier, more complex alternative to Sauvignon 
Blanc that can be enjoyed by itself, or with a meal. 
A lovely dry, crisp wine, our Verdelho is straw colour and features delicate fresh fruit flavours of ripe pear, 
musk, melons and spice. Rich with the tropical flavours and aromas of lychees, honeydew melons and 
rambutans, the quality of Baddaginnie fruit is apparent. 
 

2007 Mc Henry Hohnen 3 Amigos White     Margaret River, Western Australia 
…match with St. Félicien 

McHenry Hohnen Vintners is a family owned wine producer sourcing grapes from four vineyards owned 
within 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.  
This wine consists of Marsanne Chardonnay Roussanne, with Marsanne being the dominant variety. 
Marsanne and Rousanne are classic Cotes-du-Rhône varieties. This elegant wine has a subtle nose of dried 
apricot and apple, underplayed with spice and vanilla seed. The palate is finely textured, derived from 
indigenous ferment in barrel, whilst lees contact provides palate weight and richness.  
 

2006 Daniel-Etienne Defaix Vieilles Chablis         Chablis, France 
…match with Fin Briard aux Truffe 

To match such a special cheese we have included a very special wine. Daniel-Etienne Defaix owns one of 
the most ancient estates in Chablis. His ancestors in the Château de Faix in the Avallonais, cultivated vines 
during  the 16th and 17th centuries. Yellow-amber in colour with an aromatic nose of apples, citrus and 
pronounced mineral notes.    
 

2008 Plozner Pinot Grigio           Friuli, Italy 
…match with St. Félicien 

The Plozner wines reflect their region, flavourful and fresh with a characteristic crispness and appeal. 
They are aromatically complex with definite personality. This particular vintage is a well-balanced and 
elegant wine with a strong bouquet which is light and fragrant when young but with age will develop 
depth (1-2 years). On the nose there are aromas of apples and exotic tropical fruit with hints of dried 
fruits and hay. On the palate it is full, mellow and round. It has good body and acid balance.  
 

2005 Leasingham Bin 61 Shiraz         Clare Valley, South Australia 
…match with Lindenhoff Aged Gouda or Pyengana 

Leasingham is one of the Clare Valley‟s oldest wineries. It is also the only Clare Valley winery to produce a 
Jimmy Watson trophy winner. The 2005 Bin 61 is deep ruby red with purple hues and brilliant clarity, and 
a bouquet that displays intense spice, chocolate and coffee. The palate is rich and concentrated, showing 
black cherry and plum spice with fruitcake and coffee, balanced with finely textured mouth watering 
tannins and a smooth and persistent finish.  
 

2004 Peter Lehmann „Stockwell Road‟ Shiraz        Barossa Valley, South Australia 

…match with Lindenhoff Aged Gouda or Pyengana 



 

 

Stockwell Road is part of the Peter Lehmann vineyard series. Peter‟s standing in the valley allows him 
access to some of the best fruit parcels in the valley. Light Pass district where the Stockwell road vineyard 
is situated produces Shiraz of seductive softness, depth and longevity. Two family owned vineyards 
opposite each other on the Stockwell Road produced the fruit with both being vinified separately. Merv and 
Veronica John‟s Shiraz on the western side of the road gives a rich velvet wine and the vineyard of Grant 
and Elizabeth Pryzibilla on the East side produces a Shiraz with spicy notes The 2004 Vintage is deep black 
in colour with a red hue. It has heady scents of soft chocolate and dark fruits on the nose. The two 
vineyards parcels have produced a voluptuous wine with an explosion of velvety black fruits in the mouth 
with hints of spice notes. This wine has great length with superb structure and finishes firm, but soft 
tannins.  
 

Chimay Bleu     Chimay, Belgium 
  …match with Lindenhoff Boerenkaas or Tomme de Chevere 
This beer has the fragrance of fresh yeast with a light, flowery rosy hint. Its flavour accentuates the 
pleasant sensations of the aroma and reveals a touch of roasted malt.Dark chocolate brown in colour, this 
strong (9%) top fermented, Trappist beer has been re-fermented in the bottle and is not pasteurised. 
 

The Little Brewing Company Wicked Elf Witbier        Port Macquarie, NSW 
…match with Pave de l‟Aveyron 

Wicked Elf beers are the creation of The Little Brewing Company set up by husband and wife, Warwick and 
Kylie Little. Beers are unpasteurized and have no preservatives or additives. Because of the purity of the 
beer, storage in a cool place is recommended. This wheat beer (5%) is made using 50/50 wheat and 
barley malts and is bottle conditioned. It is pale yellow in colour with a cloudy appearance from the wheat 
and yeast. 
 

2007 La Morandina Moscato D‟Asti            Asti, Piedmont, Italy 
…match with Bonta Della Bontazola 

The 2007 Moscato di Asti is a typical Moscato of the region. Fresh and fruity with a sweet elegance, it is 
one of the most consistent Moscato available in Australia. The fresh clear grapiness of this low alcohol wine 
(5.5%) allows you to enjoy the wine without the hangover. With hints of white stone fruits on the nose 
and palate, along with hints of fresh aromatic herbs such as sage and thyme this is a perfect match with 
figs and delicate blue cheese.  
 

2007 Astrolabe Botrytis Riesling           Marlborough, New Zealand 

…match with Bonta Della Bontazola 
This wine is from an excellent vineyard in the Grovetown district of Marlborough and winemaker Simon 
Waghorn crafts wines of exceptional quality across the whole Astrolabe range. On the nose the wine 
exhibits rich fragrant apricot and citrus aromas. These fragrances are then expressed on the palate along 
with the sweet fruit and a honey texture on the tongue. It is incredibly moreish and intoxicating. This will 
cellar and develop more yeast and honey complexity, but is drinking beautifully now. 
 

 



 

 

T h e  C h e e s e  C l u b  
I n v i t a t i o n  t o  O r d e r  O f f e r  0 2 ,  2 0 1 0  

O R D E R  C LO SI N G  D A TE : -We d n e sda y  24 t h  Mar c h  

PLEASE CHECK YOU HAVE COMPLETED ALL THREE ORDERING SECTIONS. 

Membership Name:           Phone:       
 

Delivery & Payment Details:                   
 

Name:                    

Delivery address:  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  Plea se  m ak e  ch eq ues  p a yab le  t o  R ichm o nd  Hi l l  Ca fe  & La rd er  (n o t  Th e  Ch eese  C lu b )  

  As per my file  Amex    MasterCard  Visa   Diners   Cheque 
 

  Or  my new credit card:   

Type:      Number:              

Expiry Date:      /     CCV Number:           Signature:           

1. Cheese Club Offer 02,2010 – Walking into Easter 1 of 3 

Cheese- Please tick the cheeses and sizes you  

wish to purchase 

Blue 

Ribbon 

Size 

Essential 

Size 
Price Cost 

Le Chevrot 
Goatôs milk, surface ripened, 200gm. 

 2 unit 
$ $56.00 

 1 units 
$ 28.00 

$ 28.00 each   

Fin Briard aux Truffe 
Cowôs milk, surface-ripened white mould with black truffle, 

310gm minimum unit 

 1/2 unit 
$ 35.00 

 1/4 unit 
$ 17.50 

$ 35.00  

½ unit 
 

Saint Félicien  
Cowôs milk, surface ripened fresh curd 

 2 units 
$ 48.00 

 1 units 
$ 24.00 

$ 24.00 unit  

Papillion Pave de l’Aveyron* 
Sheepôs milk, surface ripened washed rind, 

400gm approx. 

 1 unit 
$ 32.00 

 1/2 unit 
$ 16.00 

$ 32.00 unit  

Lindenhoff Aged Boerenkaas* 
Cowôs milk, cooked curd 

 400gm* 
$ 24.00*  

 200gm* 
$ 12.00* 

$ 60.00/kg  

Bonta Della Bontazola* 
Cowôs milk, blue 

 400gm* 
$ 24.00*  

 200gm* 
$ 12.00* 

$ 60.00/kg  

*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 ófirst come first servedô basis. 

If a cheese is unavailable we will substitute it with the closest alternative. 

Cheese Box Subtotal 

 

2. Our Larder Favourites  2 of 3 Price Quantity Total 

Pane di Noci ( Italian Walnut Bread) 400gm min $8.50   

RHCL Simnel Cake 800gm min $30.00   

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 



 

 

 ORDER FOR  (name): _                        _____________________ phone: (___)________            ____________ 

 

2. Our Larder Favourites  2 of 3 Price Quantity Total 

Victoria Davis Easter Ginger Breads  
(please 

circle) 

Blue rabbit    chicken 

Pink rabbit       Egg 
$7.00   

German Hand Painted Easter Eggs individual $7.90   

 4 eggs boxed $32.00   

Kennedy& Wilson Easter Eggs-                  50gm Dark               milk $10.75   

(please circle) 100gme Dark               milk $17.50   

Yarra Valley Chocolate Co. Easter Egg 50gm $7.95   

 100gm $13.95   

 500gm $19.95   

Fine Cheese Company Fruit Pastes  Fig 113gm $14.00   

Damson Plum 113gm $14.00   

RHCL Sour Cherry Relish 320gm $14.00   

Wellwood Walnuts 250gm $16.00   

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   

Tomme de Chevre Loire* ( please Circle) 250gm         or      500gm $82.00/kg   

Pyengana Cheddar* ( please Circle)  250gm         or      500gm $70.00/kg   

Colston Bassett Stilton ( please Circle) 250gm         or      500gm $99.00/kg   

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

3. Wine List                                                     3 of 3 Price Quantity Total 

2008 Baddaginnie Run Verdelho Strathbogie Ranges, VIC $20.50 /750ml   

2007 Mc Henry Hohnen 3 Amigos White Margaret River, WA $26.00 /750ml   

2006 Daniel-Etienne Defaix Vieilles Chablis Chablis, France $52.00 /750ml   

2008 Plozner Pinot Grigio Friuli, Italy $29.50/750ml   

2005 Leasingham Bin 61 Shiraz Clare Valley, SA $28.00 /750ml   

2004 Peter Lehmann ‘Stockwell Road’ Shiraz Barossa Valley, SA $49.00 /750ml   

Chimay Bleu Trappist Ale Chimay, Belgium $9.00 /330ml   

The Little Brewing Company  

Wicked Elf Witbier 
Port Macquarie, NSW $4.60 /330ml   

2007 La Morandina Moscato D’Asti Asti, Piedmont, Italy $40.00 /750ml   

2007 Astrolabe Botrytis Riesling Marlborough, NZ $38.00 /375ml   

Cheese Matches and Shopping List Total  
Please make allowances in your weight calculations for 

packaging & ice weight which may vary by season or 

distance (see above weights). 

Freight and packaging will always be calculated at the 

cheapest possible rate. 

Prices include GST where applicable 

Plus Cheese Box Total  

SUBTOTAL  

Less 10% Cheese Club discount  

Freight and Packaging 3kg box (packaging weighs 1.2kg)  $17.50  

Freight and Packaging 5kg box (packaging weighs 2.4kg)  $22.50  

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 


