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

Richmond Hill Cafe & Larder 
The Cheese Club 
Offer Number 5, 2010 

Back to Sunny Italy 
 

 

“I'll tak-a you back with me 
Back to sunny Italy 
That's where I would like to be 
In the old country,”  
(Irving Berlin, unknown) 
 

Winter has truly come to town in Melbourne. The nights are long, the days short and everyone is scurrying 
around in their winter coats. What better time to take our minds and palates to sunny Italy! This offer sees a mix 
of cheeses offered for the first time, the return of some favourites and the inclusion of a little luxury cheese. 
Airfreight of cheese has become much cheaper and more efficient and means the cheeses will be in optimum 
condition for you. 

 

 

Occelli Tuma dla Paja Robiola di Grotta* 

 

Cow, goat ϧ ǎƘŜŜǇΩǎ ƳƛƭƪΣ  
surface ripened white mould 

Cuneo, Piedmont, Italy 

/ƻǿΩǎ ƳƛƭƪΣ  
surface ripened washed rind 
Valsassina, Lombardy, Italy 

Occelli crutin tartufo* 

  

Sovrano* 

/ƻǿ ϧ ƎƻŀǘΩǎ ƳƛƭƪΣ 
truffle infused semi-hard 
Cuneo, Piedmont, Italy 

Cow & buffalo milk,  
cooked curd, 

vegetarian rennet 
Lombardy, Italy 

 

Pasti* Mini Erborinato* 

 

/ƻǿΩǎ ƳƛƭƪΣ 
cooked curd 
Veneto, Italy 

/ƻǿΩǎ Ƴƛƭƪ  
blue washed rind 

Valsassina, Lombardy, Italy 

 

As usual the shopping list is filled with delicious goodies including some of our favourite Italian pastries, baked in-
house, well-loved Italian staples and a few treats. The wine list has been specially chosen to compliment the cheeses 
and if you had a particular favourite in mind, please let us know we may have something squirreled away in the 
cellar!   
This offer will arrive to you the week beginning the 19th of July. If for any reason you miss the cut off date for 
ordering please call us. We can always put together a cheese box sure to warm any Italian heart.  
 

You can order by fax, phone, or via our website at www.rhcl.com.au. To order online simply log on to our website 
and go to the Cheese Club section. To access your online account for the first time, please use your e-mail address as 
your user name ŀƴŘ άŎƘŜŜǎŜέ ŀǎ ȅƻǳǊ ǇŀǎǎǿƻǊŘΦ LŦ ȅƻǳ ƘŀǾŜ ƴƻǘ ǎǳǇǇƭƛŜŘ ǳǎ ǿƛǘƘ ŀƴ ŜƳŀƛƭ ŀŘŘǊŜǎǎ ƛƴ ǘƘŜ Ǉŀǎǘ ƻǊ ȅƻǳ 
have any trouble accessing your account, please contact us and we will be happy to guide you through the process.  
 

The next offer is ǘƛƳŜŘ ŦƻǊ CŀǘƘŜǊΩǎ 5ŀȅ, we will celebrate all things fatherly and the offer will include cheeses to 
ǎŀǘƛǎŦȅ ŀƴȅ ŘŀŘΩǎ ǇŀƭŀǘŜΦ 
¦ƴǘƛƭ ǘƘŜƴΣ άMangiando bene si conserva un equilibrio di caloreΗέ Eat well and stay warm! 
 

The Cheese Club Team

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

Cheese Blue Ribbon  Essential  Cost 
Occelli Puma dla Paja *260g unit 

Cow, goat ϧ ǎƘŜŜǇΩǎ ƳƛƭƪΣ  
surface ripened white mould 

1 unit 
$27.00 

½ unit 
$13.50 

$27.00 each 

Robiola di Grotta *220g unit 
/ƻǿΩǎ ƳƛƭƪΣ  

surface ripened washed rind 

1 unit 
$27.00 

½ unit 
$13.50 

$27.00 each 

Occelli crutin tartufo *300g truckle approx 
/ƻǿ ϧƎƻŀǘΩǎ ƳƛƭƪΣ  

truffle infused semi-hard 

1 unit 
$42.50 

½ unit 
$21.25 

$42.50 each 

Sovrano*35 kg wheel 
cow & buffalo milk,  

cooked curd 

400gm 
$31.20 

200gm 
$15.60 

$78.00/kg 

Pasti*6 kg wheel 
ŎƻǿΩǎ ƳƛƭƪΣ  

cooked curd 

400gm 
$28.00 

200gm 
$14.00 

$70.00/kg 

Mini Erborinato* 220gm unit 
ŎƻǿΩǎ ƳƛƭƪΣ  

blue washed rind 

1 unit 
$25.00 

½ unit 
$12.50 

$25.00 each 

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

As there are limited stocks ŀǾŀƛƭŀōƭŜ ŦƻǊ ǎƻƳŜ ƻŦ ǘƘŜǎŜ ŎƘŜŜǎŜǎΣ ƻǊŘŜǊƛƴƎ ǿƛƭƭ ǿƻǊƪ ƻƴ ŀ ΨŦƛǊǎǘ ŎƻƳŜΣ ŦƛǊǎǘ ǎŜǊǾŜŘΩ ōŀǎƛǎΦ  
 

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

 

Deadline for ordering is Thursday 15th July 2010 
Estimated delivery dates:- (unless otherwise arranged) 

Interstate Tuesday 20th July 2010** 
(** please see information below) 

Local Courier 
(inner city Melbourne) 

Monday 19th of July 2010 
(unless otherwise arranged) 

Personal Collection Monday 19th of July 2010 
(For earlier collection please contact us) 

How to order 
 

To place your order, complete the order form and return it by post or fax.  

Shop on-line by logging on to www.rhcl.com.au or 
phone 03 9421 2808, during business hours and ask for Palma, Kali or Jessica. 

 

**IMPORTANT INFORMATION** 
 

If you have NOT RECEIVED your order by 12pm noon, Wednesday 21
st

 July 
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. 
 

 

tƭŜŀǎŜ ŎƭŜŀǊƭȅ ƳŀǊƪ ǘƘŜ Ψ!¢[Ω όŀǳǘƘƻǊƛǘȅ ǘƻ ƭŜŀǾŜύ ōƻȄ ƛƴ ǘƘŜ ŘŜƭƛǾŜǊȅ ǎŜŎǘƛƻƴΦ ¢Ƙƛǎ ƳŜŀƴǎ ǘƘŀǘ ƛǘ ƛǎ ǎŀŦŜ ǘƻ ƭŜŀǾŜ 
your parcel at your door (or wherever else you specify). Without this your parcel will be returned to the local post 
office and a further delivery fee may apply. If you elect a business address you do not need to tick this box. 
 

Business address deliveries: must include the following information: business name, business operating hours, and 
the full name of contact person e.g. receptionist, security guard, etc.  
Home deliveries: Please clearly state where the parcel is to be left if nobody is at home; e.g. άŀǘ ǘƘŜ ōŀŎƪ ŘƻƻǊΦέ 

48-50 Bridge Road, Richmond, Victoria 3121, Australia 
Telephone: 03 9421 2808 Facsimile: 03 9422818 

Email: thecheeseclub@rhcl.com.au, 

Web: www.rhcl.com.au

http://www.rhcl.com.au/
mailto:thecheeseclub@rhcl.com.au
http://www.rhcl.com.au/
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The Cheese Club 
Cheese Notes Offer 05, 2010 

 

Occelli Tuma dla Paja (pronounced: o -che -ELL-e  TOO-ma  d -al  pa -JAR) 

Cow, sheep, goat’s milk white mould              Cuneo, Piedmont, Italy 
 

Tuma dla Paja comes from Piedmont, arguably the home of cheese in Italy.  Piedmont is a veritable paradise for the 
cheese & wine lover. It is home to Barolo, Barbaresco, Barbera, Moscato & Dolcetto and the wide highland plateaus 
and lowland plains are ideal grazing grounds for the 17, 000 cows, 75,000 ewes and 39,000 goats of the area. 
There is an annual production of around 700,000 metric tonnes of milk!! 
 

Tuma dla Paja along with other Robiolas and fresh cheese made by Occelli came about from research undertaken by  
Beppino on the women of the family dairies in the Langhe. These milk maids, along the women of the house are the 
keepers of many traditional recipes and methods handed down over the centuries. These cheeses are modern 
expressions of traditional foods and the Tuma dla Paja was awarded best cheese at the international fancy food fair 
in New York in 1997. 
The Occelli Agrinatura Company, who makes this cheese, was set up by Beppino Occelli in 1973. Occelli has been 
recognised by the Slow Food foundation for preservation and continuation of traditional methods. His deep 
appreciation of the quality and production methods of cheese in this region ensures that he sources only the best 
quality milk.  Occelli's herds of native sheep, Langhe and the sturdy, long horned Frabosana-Raoschina, and goats 
graze on the pastures at the foot of the Maritime Alps. This region produces milk of excellent quality and 
consistency. He also has herds of traditional breeds of cattle grazing on pastures in the Alps that are between 600 
and 1500 metres above sea level. Occelli's herds roam across the areas of Farigliano, Villanova, Mondovi, Frabosa 
Soprana and Valcasotto.  
Together with a research team at Turin University, Beppino has been actively researching and studying the local 
traditions. His research focuses particularly on botanic species in the meadows, animal husbandry and nutrition and 
their influence on the characteristics of the milk, and consequently the cheese produced.   
 

Some of the cheese makers at Occelli come from the local village of Valcasotto, which has been a cheese centre for 
over 100 years. Cheese making skills & recipes from ancient times continue to be passed down, an important part of 
the Slow Food movements manifesto. (For more information on Slow Food go to http://www.slowfood.com/) 
 

Tuma dla Paja belongs to a group of cheeses known as Paglia (PAHL-yah) style. This is not a particular cheese, but a 
style of making in the same way as brie, camembert, and cheddars. Paglia from the Italian word meaning straw, Paja 
is Piedmontese dialect.  Traditionally these soŦǘΣ ǎǳǊŦŀŎŜ ǊƛǇŜƴŜŘ ŎƻǿǎΩǎ milk cheeses were matured on piles of straw 
or hay, hence the name. This was the same hay as the cattle ate, thus further affirming the unique terroir and micro- 
flora of the region. Every producer in Lombardy and Piedmont make Paglia style cheeses. 
 

Paglia cheeses are 180 to 250 grams and made in a disc shape, approximately 1-2cm thick  and 10-13 cm in 
diameter.  This means that the cheese ripens quickly. With a bloomy soft rind of Penicillium Candidum, Tuma dla 
Paja is pale straw in colour, soft and gooey with a thin delicate rind. It has delicate aromas of hazelnuts and hay 
which are expressed on the palate and it becomes earthier as it matures.  
Eat as it is with freshly cracked hazelnuts and pear, simple crusty bread and full-bodied white or a smooth, light  red.  
 

Robiola di Grotta (pron:-roh-bee-OH-lah  de  grrr-OTTO) 

Cow ’s milk, surface ripened washed rind       Valsassina, Lombardy, Italy 
Robiola di Grotta is the first of 2 new products from the Mauri family, ƻƴŜ ƻŦ LǘŀƭȅΩs great cheese making dynasties. 
The Mauri family are always pursuing excellence and they have produced a new range of cheeses using age old 
recipes and methods to create cheeses of refined flavour and quality.  
 

This family of cheeses can be as varied and diverse as cheddars. There are 2 families of Robiolas: Robiola Piedmonte 
and Robiola Lombardia. Piedmont Robiolas are fresh, young rindless cheeses while Lombardia Robiolas are washed 
rinds that are similar to Taleggio but diminutive in size. The majority of Robiolas Lombardia come from the Valtellina 
and Valsassina Valleys which both start near the Swiss border. Valsassina ends near Lake Como and Valtellina ends 
near Lake Guarda.  
 

http://www.slowfood.com/
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Robiolas from Lombardia go by all sorts of names. In the past we have offered Baitella, Artavaggio and Robiola 
Valsassina which are all brand names for Mauri. Other producers such as Guffanti make similar Robiolas called 
Valsassina Robiola and Brescianella. 
 

This particular Robiola is a sweetie in every sense of the word. An adorable sized brick approximately 9-10 cms in 
length, 4-5 cms in depth and approximately 250g in weight; the perfect size for a serving 2-4 people. It is sweet and 
yeasty with a more complex, refined flavour than its bigger brother Artavaggio. Robiola di Grotta does not have the 
big salty, yeasty, Vegemitey flavours found in Artavaggio and Taleggio. Its flavour is reminiscent of sweet prosciutto 
and it lingers for ages. Robiola di Grotta is crying out to be matched with savoury Italian red wines such as 
Sangiovese.  
 

Occelli crutin tartufo (pron:- o-che -ELL-e  crrru -TIN  tarrr -tu -F-oh ) 
Cow & goat’s milk, truffle infused semi-hard            Cuneo, Piedmont, Italy 
This is a good way to try truffles without the expense of a whole truffle, currently around $3000 per kg!  
 

In the past we have offered this cheese as a specialty for Christmas and it used to only be made as a 1kg cylinder. 
However Beppino Occelli, as always, has realised what customers want and made miniature versions that are 
approximately 300g in size. Our chefs love to use truffle, and this cheese is a particular favourite of theirs.  
 

Italy is famed for its white truffle or tartufi bianco (tuber magnatum). The fungi grow in a symbiotic relationship with 
Oak, Hazel, Poplar and Beech trees. The Langhe region, where most of hŎŎŜƭƭƛΩǎ Ƴƛƭƪ comes from, is where this 
fungal tuber originates. There are other truffle species: tuber magnatum pico, which grow in Northern and Central 
Italy and tuber borchi, found in Tuscany, Marche, Molise and Romagna. These are poor specimens in comparison to 
the truffles from Piedmont which are ƪƴƻǿƴ ŀǎ ¢ǊǳŦŦƭŜ ŘΩ !ƭōŀΣ ƴŀƳŜŘ ŀŦǘŜǊ ǘƘŜ ǘƻǿƴ ǿƘŜǊŜ ǎƻƳŜ ƻŦ ǘƘŜ Ƴƻǎǘ ƘƛƎƘƭȅ 
prized species are found.  Unlike the French Perigord truffle which is black, Italian truffles are white, ranging from 
pale cream to brown with a white marbling. They are harvested from October to December.  

 

Summer truffles, tuber aestivum/unicinatu, are harvested from June to November and are found widely throughout 
Europe. They are not as strong, in flavour or aroma, as the White, winter truffles.  
 

A crutin was a cellar dug out of the limestone hills in The Langhe where the farmers stored their cheeses and food. 
Crutin tartufo is a mix of cow and goat's milk, flecked heavily with shavings of Piedmont truffles. The paste is ivory in 
colour with a crumbly texture. It has creaminess from the cow's milk with a gentle hint of acid from the goat's milk 
which helps balance the intensity of flavour of the truffle.   
 

An amazing table cheese with a Barolo wine. Use the crumbs and dry pieces to make magical sauces for pasta such 
as gnocchi. Try grated into mash for some decadence with a good steak or mix with butter for amazing flavours as it 
melts over vegetables. 
 

Sovrano*(pron:-soh-vrrrr-AH-NO) 
Cow & buffalo’s milk, hard cooked, vegetarian rennet             Lombardy, Italy 
Most buffalo milk products come from the South of Italy, specifically the region of Campagna around Naples. Buffalo 
milk is sweetly perfumed milk that is used in the true mozzarella, Mozzarella di Bufala DOC (Denominazione di 
Origine Controllata). Modern farming and animal husbandry methods mean the herds of water buffalo have 
increased significantly. This has led to development of new products using buffalo milk, Sovrano is one of these.  
 

Made from a mix of cow and buffalo milk, Sovrano uses lactic fermentation in its production. The percentage of 
buffalo milk is a minimum of 20%. It has a hard non-edible rind, weighs approximately 35-38kg, and is around 38-
45cms in diameter and approximately 20-22 cms high. The cheeses have a minimum maturation time of 24 months 
so this cheese is guaranteed to be made before June 2008. Most people associate buffalo milk with the South of 
Italy. However, the buffalo first came to the North of Italy in the 6th century and later moved south.  
 

Sovrano is produced by the La Latteria Mauer Company, situated in Brescia.  The dairy was the brainchild of an 
architect, Giovanni Pozzali, and his family who decided to stop selling their milk to the Polenghi Company in 
Lombardy and to set up their own cheese making business. They were among the first in the area to produce Grana 
Padano under DOP law. In 1932Σ DƛƻǾŀƴƴƛΩǎ ǎƻƴǎ ōƻǳƎƘǘ ŀn abandoned factory in Folonari, Trescore, Cremona.   
They started to experiment with their cheese making skills and the result was the creation of Sovrano in the year 
2000. Made in the same style and shape as Grana Padano, the difference is that it is made using some buffalo milk. 
After extensive testing and experimenting, and with the success they had at the Cibus Global Food Groups Fair in 
2004, they decided to put this new creation on the market.  
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Sovrano became a success, allowing them to increase the size of the dairy and purchase historical buildings in the 
area; the most important being the dairy, caseificio, ƛƴ {Ǉƛƴŀ ŘΩ!ŘŘŀΣ нрƪƳ ǎƻǳǘƘ Ŝŀǎǘ ƻŦ aƛƭŀƴΦ Lƴ нллу Cŀōƛƻ 
Pozzali, currently at the helm, reunified the familyΩǎ ƻǊƛƎƛnal land holdings by purchasing pastures near the dairy. 
 

Sovrano has sweet floral aromas of roses, violets and lavender and tropical fruit sweetness on the palate. The milky, 
sweet flavour finishes with a distinctive earthy finish and a lactic sweetness, distinctive of buffalo milk cheese.  
Use as you would any Parmesan style cheese or try with Prosecco and a fresh pear. Add shavings to a rocket salad 
drizzled with vino cotto or quality balsamic vinegar.  Grate over thyme baked mushrooms or into a soufflé. 
 

Pasti *(pron:-soh-vrrrr-AH-NO) 
Cow’s milk, hard cooked                     Veneto, Italy 
Pasti has been sold in the Cheese Room since we first discovered it over 5 years ago. It has some amazing flavours 
ŀƴŘ L ƻŦǘŜƴ ŘŜǎŎǊƛōŜ ƛǘ ŀǎ Ψpineapple or pina colada cheeseΩ as it has a real tang to it. 
 

Pasti is a name given to Asiago, particularly aged Asiago. The long history of Asiago dates back to ancient times. It 
takes its name fǊƻƳ Ψ!ǎƛŀƎƻΩ ǘƘŜ ŎŀǇƛǘŀƭ ǘƻǿƴ ƻŦ ǘƘŜ ǇǊƻǾƛƴŎŜ Ψ!ƭǘƻ Ǉƛŀƴƻ ŘŜƛ {ŜǘǘŜ /ƻƳǳƴƛΩΣ IƛƎƘƭŀƴŘ ƻŦ ǘƘŜ {ŜǾŜƴ 
Municipalities, a plateau high in the Treviso Alps. This style of cheese has been in production for 1000 years. It was 
originally ƳŀŘŜ ŦǊƻƳ ǎƘŜŜǇΩǎ Ƴƛƭƪ, from the flocks fed on high alpine pastures. Around the year 1500, sheep began 
to be replaced by cattle and thus the Asiago of DOC classification came into being. The Asiago consortium grants 
DOC status to 2 types of Asiago: ΨŘΩŀƭƭŜǾƻ όǊŀƛǎŜŘκŀƎŜŘύ ŀƴŘ ΨǇǊŜǎǎŀǘƻΩ όǇǊŜǎǎŜŘύΦ ¢ƘŜ ŀǊŜŀǎ ƻŦ ǇǊƻŘǳŎǘƛƻƴ ŎƻǾŜǊ 
Trento, Padua, Vicenza & Treviso. Aged Asiago is the most sought after with 3 levels of ageing: ΨƳŜȊȊŀƴƻΩ όƳŜŘƛǳƳ 
3-р ƳƻƴǘƘǎύΣ ΨǾŜŎŎƘƛƻΩ όƻƭŘ ф ƳƻƴǘƘǎύ ŀƴŘ ΨǎǘǊŀǾŜŎŎƘƛƻΩ όŜȄǘǊŀ ƻƭŘ ф ƳƻƴǘƘǎ ǘƻ н ȅŜŀǊǎύΦ   
 

Asiago is made from partially skimmed milk. The process of making the cheese, from the rennet being added to form 
curds, to hooping and salting, to storage for ripening, can take 3-5 days. Then time begins its magic to produce 
Asiago d'Avello. 
 

We have undertaken extensive research and found that the taste descriptions for Pasti are the same as those for 
Asiago d'Avello Vecchio and Stravecchio. Asiago Vecchio is extremely hard to source and this is the closest example 
we can bring into the country. Pasti has not been given the DOC status of Asiago as some of the milk used in 
production has been sourced from outside the strict DOC boundaries. 
 

Pasti comes from a company called Zarpellon in the Veneto region of Northeast Italy. The company is in Vicenza, 
near Venice, and was started by Giuseppe Zarpellon in 1935 when he decided to trade cheese from the Alps to the 
low lands of the Vicenza area. He then ventured into producing cheese from scratch in 1971 and has been 
successfully doing so ever since. The quality control covers every area & is strictly enforced,  from the feed that the 
animals receive, to the transportation of the milk, to the cheese making and storage processes. Zarpellon specialise 
in butter, aged Parmesans, Asiago and Montasio. When we receive Pasti they have been matured by Zarpellon for 
between 8-10 months. We have been ageing and loving these Pasti since January of this year, so you will receive a 
cheese that is between 13-16 months old. The flavours that have developed with age are quite amazing. 
 

Pasti has a dark yellow rind that can be anywhere from 5-10 millimetres thick. The paste of the cheese is hard and 
irregular in colour. It starts out ivory in colour but with maturation becomes a rich gold, almost amber. It has a 
beautiful aromatic nose with spicy and sweet flavours on the palate and an incredible complexity. Our aged Pasti are 
bursting with flavours of pineapple and tropical fruit, dried stone fruits and buttery nuts and have started to develop 
crystals of salt through them, just like Parmesan.  
Enjoy as you would a Parmesan or with crusty bread and good wine. 
 

Mini Erborinato (pron:-err-borrr-in-ARTO) 
Cow’s milk, blue washed rind         Valsassina, Lombardy, Italy 
The size of this cheese makes it perfect as a single sitting cheese, when left to sit; blue cheese can become too 
strong and lose the special qualities individual to each cheese.  Mini Erborinato preserves these qualities but has the 
added complexity of a washed rind surface. 
 

Erborinato is a generic term used to describe cheeses which have some blue-green moulds. Specifically it is used to 
refer to cheeses which have a parsley-green mould such as Gorgonzola, Castelmagno & Calabres. This parsley green 
mould is created by the use of Penicillium glaucoma.  
 

Erborinato is a small cheese approximately 250-300g. It is a round barrel of 7-8cm high and approximately 6-8cm in 
diameter. The little barrels of blue cheese are aged naturally in caves for a minimum of 60 days. These low, 
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mountain caves are situated in Pasturo, in the Valsassina area, in the Province of Lecco. They were created along 
with a new production dairy in 1926 and give Mauri a distinct advantage over their rivals due to the conditions 
within the caves. These grottoesΣ ŎŀƭƭŜŘ άƭŜ ŎŀǎŜǊŜέ ōȅ ǘƘŜ ƭƻŎŀƭǎΣ ŀǊŜ Ǿƛǘŀƭ ƛƴ ǇǊƻŘǳŎƛƴƎ ǘƘŜ ŘƛǎǘƛƴŎǘƛǾŜ ŦƭŀǾƻǳǊǎ ŀƴŘ 
appearance of their cheeses. The interconnecting series of grottos cause damp air to travel in a downward current, 
guaranteeing an ideal environment for ripening and maturing cheese. Attempts have been made by many other 
companies to artificially reproduce these conditions, but without success.  It is the unique micro-flora within the 
natural grottos that make Mauri washed rinds and blue cheeses some of the best on the market. 
 

9ǊōƻǊƛƴŀǘƻΩǎ ǇŀǎǘŜ Ƙŀǎ ǘƘŜ ŘƛǎǘƛƴŎǘ ƻǊŀƴƎŜ colouring with a hint of stickiness and strong aroma of Italian washed 
rinds. It is not like a traditional blue cheese as it cannot be described as sweet or savoury in flavour, it is actually a 
mix of both. It is densely textured, not creamy and soft as Gorgonzola can be.  
Along with the complex blue flavours it has a hint of white pepper which leads onto forest mushrooms and finishes 
with a malty tang.  
How would we enjoy this cheese? Try it drizzled with truffle honey and served with simple lavoche biscuits. Match it 
with a traditional Marsala or Vin Santo and you have a match made in Italian heaven! (Una cena invernale eguagliata 
ad un Paradiso all'Italiana)!  

Recipe ideas… 
Pasticcio Di Fusilli In Teglia Baked Fusilli (serves 4) 
This is a recipe from one of my favourite websites, http://www.italianmade.com/recipes . Use Pasti instead of 
Asiago. For fresh Asiago substitute a soft cheese like a Fontina, provolone dolce or your favourite melting cheese. 
We would suggest for this recipe that you cut the sausage up or pinch the filling out so they are like little meatballs 
Ingredients 
350gm Fusilli pasta 
1½ cups peeled tomatoes, drained 
1 cup fresh Asiago cheese, in cubes 
¼ cup sharp Asiago cheese, grated 
150gm sweet Italian sausage (i.e. pork and fennel) 
150gm Brussel sprouts, steamed 
½ cup chopped onion 
¼ cup chopped garlic 
2 tbsp. tomato paste 
Butter 
olive oil 
salt and pepper 
Method 
Sweat the chopped onion and garlic in a pan with a little olive oil until translucent and then add the whole sausage. 
When well browned add the tomato paste, the drained peeled tomatoes, a pinch of salt and freshly grated pepper.  
Bring the sauce to a boil and add 3/4 cup of hot water. When simmering, cover and cook for about 40 minutes over 
a moderate flame.  
Cook the pasta separately in a large pot of salted boiling water and drain it when it is still "al dente," firm to the bite, 
about 8 minutes.  
Return the pasta to the pot and stir in the sauce, the steamed brussel sprouts and the diced Asiago cheese. Pour into 
a buttered baking dish. Sprinkle with dabs of butter and the grated sharp Asiago cheese.  
Place in a hot oven at 450°F (230°C) for 15 minutes. Serve the pasta straight from the oven dish. 
 

Polenta with Speck and grated Asiago Stagionato (serves 2) 
Use Pasti instead of Asiago. From the website of Consorzio Tutela Formaggio Asiago  
Ingredients 
100 g Asiago Stagionato, grated 
20g Asiago Stagionato shaved 
200gm polenta 
Boiling water 
100gm speck, finely sliced into thin strips 
Salt 

http://www.italianmade.com/recipes


 

Page 7 of 16 

Method 
/ƻƻƪ ǘƘŜ ǇƻƭŜƴǘŀ ŀŘŘƛƴƎ ǎǳŦŦƛŎƛŜƴǘ ōƻƛƭƛƴƎ ǎŀƭǘŜŘ ǿŀǘŜǊ ǘƻ ƪŜŜǇ ƛǘ ǎƻŦǘ ŀƴŘ ǿƛǘƘ ŀ άŘǊƻǇǇƛƴƎέ ŎƻƴǎƛǎǘŜƴŎȅΦ  
In the last few minutes of cooking add the grated Asiago Stagionato.  
Pour the polenta onto a serving dish and add the Speck Alto and the shaved Asiago, which will melt with the heat of 
the polenta. As an alternative to the speck you can use other dressed pork products such as bacon, pancetta or raw 
ham. 
 

Chizze (serves 4) 
From the website Italian Made, use the robiola di grotta for this. These are small packets of rich dough filled with 
cheese and fried. 
Ingredients 
1.2 lbs (550gm) white flour 
1/4 cup butter 
1 lb. (450gm) soft cheese (i.e., ricotta, mascarpone or robiola) 
 2 tbs. fresh strutto (lard) 
1 pinch of powdered yeast 
vegetable frying oil 
salt 
Method 
Knead the flour with a pinch of salt. Add the yeast, previously diluted in lukewarm water, and strutto, and enough 
lukewarm water (or milk if you wish) to obtain a rather firm dough. Knead for 10 mins. and then roll out with a 
rolling pin.  
The dough should be about 1/8-in. (3-5mm) thick. Cut the dough in a rectangular 3x2in. (8x5cm) shape. Place the 
cheese in the centre of one side together with a curl of butter, fold the other edge of the dough over the cheese and 
butter, pressing the dough firmly around the stuffing to seal the "little pies" well (if not tightly sealed, the chizze will 
open when frying).  
Repeat until there is no dough or cheese left.  

Deep-fry the chizze in vegetable oil. The frying oil should not be too hot; otherwise the dough may remain 
raw inside. As they are ready, remove and drain with a skimmer, place on paper towels and keep in the 
front of the oven with door open, set at low temperature so they may dry a little 
 

Sformatine Di Carote Su Robiola Di Roccaverano  
Carrot Soufflé with Robiola di Roccaverano (serves4) 
Use the Tuma dla Paja instead of Robiola di Roccaverano.  
Ingredients 
12 oz. (350gm) Carrots 
5 oz. (140gm) Robiola di Roccaverano cheese 
1 whole egg 
1 egg yolk 
1 tbsp. grated Parmigianino Reggiano, Grana Padano or Sovrano cheese 
4 cups and 3 tbsp. full cream milk 
1 tbsp. Flour 
2 tbsp. Butter 
olive oil, salt, pepper, nutmeg  
Method 
Peel, wash, chop and steam the carrots. Then fry them for 2 minutes in a pan with 1 tbsp. of butter and a little olive 
oil. Pass them through a food mill or puree them in the blender.  
Prepare a very thick béchamel sauce with the butter, the flour and the milk. Keeping the béchamel over the flame, 
stir in the carrot puree, a pinch of the nutmeg, salt and pepper to taste. Remove from the flame and add the grated 
Parmigiano Reggiano or Grana Padano cheese, one whole egg and the extra yolk. Butter 4 ramekin dishes and dust 
with the breadcrumbs. Pour in the béchamel-carrot puree. Place these in a baking dish filled half way with cold 
water. Bake in a preheated oven at 325°F (160°C) for about 30 minutes. When cooled, serve accompanied by 
Robiola di Roccaverano cheese 
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Porcini mushroom risotto with truffled crème fraîche, Spring Onions and Tuscan Pecorino 
(serves 6-8) 
This is currently on our winter menu. Instead of the pecorino use leftover Crutin Tartufo 
Ingredients 
Mushroom base 
25gm dried porcini mushroom-hydrated 
350ml porcini water (from rehydrating the mushrooms) 
500ml water 
250gm field mushrooms-roughly chopped 
1 onion-sliced 
3 clove of garlic-smashed and skinned 
The Soffrito 
1 onions- finely diced 
2 stick of celery- finely diced 
1 bay leaf 
150g butter 
The Risotto 
500gm Risotto rice 
150ml white wine 
1lt mushroom stock 
150gm parmesan-grated 
Risotto base 
150ml stock 
25gm oyster mushrooms 
5ml white truffle oil 
5gm black truffle paste 
10gm butter 
25gm parmesan-grated 
10gm truffled crème fraîche-optional 
5gm spring onions-finely sliced 
Tuscan Pecorino- grated 
Method 
Mushroom base 
Make a simple mushroom soup and blend 
The Soffrito 
In the butter sweat the onions and celery gently until tender and translucent. 
The risotto 
Once the aromatic Soffrito base is tender and translucent, turn the heat up and add the rice. 
Now toast the rice- for about 4 minutes and then add the white wine. Once the wine has evaporated, turn the heat 
back down as low as possible and start to ladle the hot mushroom stock in one at a time and continuing to stir at all 
times, add parmesan and continue this process for about 12-15 minutes, check rice, at this stage it should be firm to 
the bite and will only be only about 3 minutes until completed. 
Toward the end of the cooking, add the mushrooms, butter, truffle oil and truffle paste and take off the heat to rest. 
Serve with some fresh spring onions, truffled crème fraîche and grated pecorino 
 

Serving Suggestions 
Use Pasti and robiola instead of parmesan for a gratin or in cauliflower cheese 
Simple pasta of cauliflower, Pasti and speck with pangrattato of breadcrumbs with thyme 
Simplify the risotto recipe to be Porcini risotto with Occelli crutin tartufo and Manjimup fresh black truffles 
Serve mini Erborinato with truffle honey and sun dried figs 
Make a dish of bake beans and top with Robiola di Grotta and bake in the oven 
Serve Tuma dla Paja with fresh pear and hazelnuts 
Cook small pasta such as Triofe and top with grated Crutin tartufo and a drizzle of Regeali Extra Virgin olive oil.  
Crumble left over Erborinato over a gratin of sweet potato pr pumpkin with fresh thyme 
Match made in heaven; robiola di grotta with mustard fruits 
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Goodies from the RHCL kitchen… 
RHCL Hand Rolled Grissini 
A popular product in the larder, our grissini are hand rolled by our pastry chef. Grissini is simply yeast, flour and salt, 
but it is time consuming to make the thin crisp sticks. Use as part of an antipasti platter. Each pack is a mix of salt, 
poppy seed and sesame seed varieties and comes in a box, a minimum 150 grams. 
 

RHCL Ossi di Mort 
¢Ƙƛǎ ƛǎ ƻƴŜ ƻŦ Ƴȅ ŦŀǾƻǳǊƛǘŜ ΨōƛǎŎƻǘǘƛΩ ŦǊƻƳ Lǘŀƭȅ ŀƴŘ ǎomething just that little bit different. These biscuits are made to 
ŎŜƭŜōǊŀǘŜ ǘƘŜ 5ŀȅ ƻŦ ǘƘŜ 5ŜŀŘΦ ¢ƘŜ ƴŀƳŜ ƭƛǘŜǊŀƭƭȅ ǘǊŀƴǎƭŀǘŜǎ ǘƻ άōƻƴŜǎ ƻŦ ǘƘŜ ŘŜŀŘέ ŀƴŘ ǊŜŦŜǊǎ ǘƻ ǘƘŜ ǎƘŀǇŜ ƻŦ ŀ 
shinbone. Made from ground hazelnuts instead of the traditional almonds, they are excellent with espresso coffee 
or dipped in Vin Santo. 
 

RHCL Chocolate Panforte 
Always extremely popular at Christmas, our Panforte has devotees all year round. Chock full of nuts, Italian glace 
fruits, Australian sun-dried vine fruits, chocolate and a hint of spice, these are a wonderful sweet treat at the end of 
a meal. Serve as thin slices with coffee or try slicing extremely finely and place on a lined baking tray in a low oven to 
dry out and create Panforte biscotti or wafers. Alternatively, serve with cinnamon-ice cream or tiramisu gelato for 
an extra special treat.  
 

Italian Staples from the Larder… 
 

Truffle basics from the Larder 
Fresh Black Perigord Winter Truffle (Tuber Melanosporum)  Manjimup, Western Australia 
Fresh truffle with minimum shipping is something to behold and currently the Australian truffle season is in full 
swing running from June to late August. The Black truffle (known commonly as a Perigord truffle) is one of the finest 
truffles available. Manjimup is in the heart of the truffle growing region of Australia with truffières in the area being 
planted with hazelnut and oak trees. The Tuber Melanosporum has a wartish brown skin with red reflections. The 
tuber is marbled with white on anthracite grey base colour. The aroma can be described as forest undergrowth and 
damp earth mingled with roasted dry fruits. The taste is finely peppered and long in the mouth with an intense 
earthy perfume. These truffles come directly from the grower and are imported to Melbourne by fine food 
purveyors Friend and Burrell. Our truffles are harvested to order so they are in perfect condition. Orders are a 
minimum of 50gm and are $3/gram. A 50gram truffle will provide enough truffle for your culinary creations for 6 
people. We will also be supplying recipes for ideas how to use your truffles. Please contact us if you have any further 
questions. 
 

Tartuflanghe Truffle Honey          Piedmont, Italy 
hƴŜ ƻŦ ƭƛŦŜΩǎ ƎǊŜŀǘ ŦƻƻŘ ƳŀǘŎƘŜǎ ƛǎ ǘǊǳŦŦƭŜ ƛƴŦǳǎŜŘ ƘƻƴŜȅ ǿƛǘƘ ǎƘŜŜǇΩǎ Ƴƛƭƪ ōƭǳŜ ŎƘŜŜǎŜΦ ¢Ƙƛǎ ǇŀǊǘƛŎǳƭŀǊ ǾŜǊǎƛƻƴ ƛǎ 
from the Piedmont region of Italy and is from the Tartuflanghe Company. The company founders, Domenica and 
Beppe ǎǘŀǊǘŜŘ ǎŜƭƭƛƴƎ ŦǊŜǎƘ ǘǊǳŦŦƭŜǎ ŦǊƻƳ tƛŜŘƳƻƴǘ ƛƴ мфсуΦ ¢ƘŜȅ ŀƭǎƻ ƻǿƴŜŘ ŀ ǊŜǎǘŀǳǊŀƴǘ ά5ŀ .ŜǇǇŜέΣ ǿƘƛŎƘ ǿŀǎ ƛƴ 
the heart of Alba district. This was listed by the Michelin guide as a reference point for lovers of cooking based on 
mushrooms and truffles. They have been producing products under the brand name since 1975. This 40 gram jar is 
made with Acacia honey from Piedmont and white truffle (tuber magnatum pico) from Alba. Try it over min 
Erborinato. 
 

Tartuflanghe Truffle salt          Piedmont, Italy 
This product is a mix of French and Italian, the best of both worlds. The salt is harvested from Guérande on the 
French Atlantic coast and is the famous sel gris, grey salt.  This quality salt is then mixed with black summer truffles 
that have been dried. It is a more subtle and economic way of experiencing truffles. Serve it sprinkled over 
omelettes, to finish risottos, carpaccio, tartare and vegetables. The ideas are endless! 
 

Tartuflanghe Extra Virgin Olive oil with truffle          Piedmont, Italy 
5ǳǊƛƴƎ ǘƘŜ мффлΩǎ ǘǊǳŦŦƭŜ ƻƛƭ ǿŀǎ ƴƻǘ ǳǎŜŘ ƛƴ ǘƘŜ Ƴƻǎǘ ƧǳŘƛŎƛƻǳǎ ŦŀǎƘƛƻƴΣ ƳƻǊŜ ƻǾŜǊ ǳǎŜŘ ƭƛƪŜ ŀ ōŀŘ ǎƳŜƭƭƛƴƎ 
aftershave. We have come a long way since then and have understood how powerful this product is and how to be 
more restrained! The olive oil comes from an ancient oil mill, situated on Lake Trasimeno (Umbria). Hand picking 
and cold crushing the olives is carried out according to the ancient processing techniques, guaranteeing high quality 
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ōŀǎŜ ƻƛƭ όǳƴƭƛƪŜ Ƴŀƴȅ ŎƘŜŀǇŜǊ ǇǊƻŘǳŎǘǎύΦ ¢ƘŜ ƻƛƭ ƛǎ ŘŜŜǇ ƎƻƭŘŜƴ ȅŜƭƭƻǿ ǿƛǘƘ ǎƻƳŜ ƎǊŜŜƴ ƎƭƛƴǘǎΦ LǘΩǎ ōƻǳǉǳŜǘ ƛǎ ƻŦ 
fresh vegetables, almonds and fruit. The taste is fruity, delicate and harmonious and matches the strength of the 
black summer truffle. 
 

Naturobosco Tartufata Truffle paste          Piedmont, Italy 
This is our heads Chef, Greg Feck, favourite product. It is a great way to introduce the flavour of black truffles 
without the exorbitant cost. Use it to top mini mushroom and egg tartlets for hors d'oeuvres. Add to scrambled egg. 
Smear over a perfect cooked steak for something a little special. A favourite here on the menu is our croquettes with 
truffle aioli. Make a base aioli and season with truffle salt, a hint of truffle oil and some of this paste for a complex 
layered truffle flavour. Made with black olives, truffle and olives oil. Comes in a 190gm jar 

 

RHCL Super Tomato 
This sauce has been a part of the range at Richmond Hill Cafe & Larder since day one. Many cheese club members 
stock up when in town. Versatile for an occasion .It can be used to jazz up the base of a stew or tagine, as an adult 
alternative to tomato sauce, stirred into yoghurt for a curry accompaniment. One of our favourite things to do with 
the Super Tomato is to fry off or grill a chorizo sausage, add the Super tomato, slice finely and toss through al dente 
penne and top with tiny olives and excellent Parmigiano. 
 

RHCL Fig & Quince Preserve 
I think of figs as quintessentially Italian. With the fig season well and truly finished this preserve is a way to bring 
back some memories of summer along with new season quinces. Perfect as a savoury or sweet preserve, serve it 
with blue cheese and hard cheese or cheddars. It would be a fantastic foil for the richness of the Erborinato. Try it 
pureed through an aioli and then serve with prosciutto and grissini. Serve with terrines or pate for a foil to the 
richness of this charcuterie.  
 

RHCL Mushroom Confit 
IF you find truffles too strong then this product is an easy and simple to use like you would the truffle paste above. 
Mushroom confit is the perfect standby in any cupboard. Excellent as a paste on top of blinis for instant pre-dinner 
drinks, or simply stirred through pasta. Try smeared over grilled polenta squares, and top with the robiola di Grotta 
and then grill or bake until warm and the cheese is melted.  
 

RHCL Mustard Fruits 
Mustard fruits are a pantry staple. This curious Italian condiment is glace fruits preserved in thick syrup infused with 
mustard. Sounds a bit strange? Mustard fruits are essential with Cotechino and boiled meats in Bollito misto. But for 
something really surprising, try with an Italian washed rind cheese, as this reveals another whole range of flavours. 
Comes in a 300gm jar. 
 

Donati’s Fine Meats Salumi 
¢Ƙƛǎ ȅŜŀǊ 5ƻƴŀǘƛΩǎ ƻŦ /ŀǊƭǘƻƴ ōŜŎŀƳŜ ƻǳǊ ōǳǘŎƘŜǊ ŀƴŘ ǘƘŜ ǉǳŀƭƛǘȅ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ƛǎ ŀƳŀȊƛƴƎΦ ¢ƘŜ ƻǘƘŜǊ ǘƘƛƴƎ ŀōƻǳǘ 
Leo Donati is his house made small goods. Leo took over the business from his boss in 1972 and has continued the 
tradition of fine butcheǊȅ ǎƪƛƭƭǎΦ Lƴ ǘƘŜ Ǉŀǎǘ ǿŜ ƘŀǾŜ ƻŦŦŜǊŜŘ [ŜƻΩǎ ŎƻǘŜŎƘƛƴƻΦ CƻǊ ǘƘƛǎ ƻŦŦŜǊ ǿŜ ƘŀǾŜ ǘƘŜ ŦƻƭƭƻǿƛƴƎΣ 
Prosciutto- always from a female pig and house cured. Sliced and vacuum packed in 150gm (approximately) packs, 
Speck, a hard to find Italian specialty which is a pork product made from a boned ham that is moderately salted and 
seasoned, cold-smoked and then well aged. Speck has a strong smoky flavour and scent. During the salting process, 
the meat is flavoured with black pepper, pimento, garlic and juniper berry which lend it a distinctive and savoury 
taste.  Speck originates from the Trentino-Alto Aldige region and melts beautifully due to the delicate fat of the 
leg.Comes to you as a 250gm piece approximately, vacuum packed and unsliced. 

Flat pancetta, good pancetta is hard to find and this is one of the best. Pancetta is a large slice of pork side, cured 
with salt, spices, and herbs. Pancetta is often known as "Italian bacon" however unlike bacon it is not smoked but 
cured only. A much better product than the rolled versions available as it has a better texture and flavour. Comes as 
a 250gm piece approximately vacuum packed and unsliced. 
 

Regaleali Extra Virgin Olive Oil          Northern Sicily, Italy 
Regaleali-Tasca d'Almerita is one of the most important wine-producing estates in Sicily. As with many Italian wine 
estates they also produce their own estate grown olive oil and other products. This oil is permanently on the shelves 
here at RHCL as our premium oil. It may be expensive but a little bit goes a long way! Regaleali consists of 50 % 
Biancollilla and smaller amounts of Nocellara, Ogliara, Giarraffa, Rizza, Iricuddara, Frantoia, Leccino, Moraiolo and 
Coratina. It is a vibrant green colour with fresh grassy notes and hints of white truffle and artichokes. This oil would 
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be excellent as drizzling oil or for a dressing with our Ardoino red wine vinegar or just for dipping with bread. As with 
all good oils it should be kept out of the sunlight and should not be stored next to the oven or stove as heat is not 
good company for good quality oils. A cool cupboard or even a fridge for tropical and hot regions is best.  
 

Ardoino Red Wine Vinegar             Pontedassio, Imperia, Liguria, Italy 
Many people are aware of the Ardoino brand oils, few however are aware of the quality of their red wine vinegar. 
The Ardoino family began making olive oil around the 1870s. Some red wine vinegar can be too acidic and have an 
unpleasant stale oak taste. Natural vinegar it is not unusual for sediment to be found in the bottom of the bottle. 
This vinegar has a soft, sweet mellowness and it is not unusual to see sediment, as this is actually the mother must, 
which is the bacteria vital for the alchemy of turning wine to vinegar. Minimal processing is undertaken to ensure 
the subtle sweetness is retained. This product is a great base for agrodolce sauces and for good vinaigrette.   
 

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

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

Maggie Beer Vino Cotto (Pron: vino coTTo)                Barossa Valley South Australia 
For this offer we are including a locally made vinocotto from the champion of local produce, Maggie Beer. This 
traditional vino cotto is made from the musǘ ƻŦ ƎǊŀǇŜǎ ŦǊƻƳ aŀƎƎƛŜ ŀƴŘ /ƻƭƛƴ .ŜŜǊΩǎ ƎǊŀǇŜ ƘŀǊǾŜǎǘΦ Lǘ Ƙŀǎ ŀ ǳƴƛǉǳŜ 
sweet sour agradolce flavour and can be used anywhere you may use balsamic; from deserts to dressings to 
drizzling.  
 

Tarago Green Manzanilla Olives       Jindivick, Victoria 
These greŜƴ ƻƭƛǾŜǎ ŀǊŜ ǇǊƻŘǳŎŜŘ ōȅ {ŀƳ /ǊŀōōŜ ǿƘƻ ƛǎ ǘƘŜ ƳŀƪŜǊ ƻŦ ǘƘŜ .ƭŀŎƪ ƻƭƛǾŜ WŀƳ ƻƴ ƭŀǎǘ ƳƻƴǘƘΩǎ ƻŦŦŜǊΦ ¢ƘŜȅ 
are a firm early picked olive which is cured in brine and then stored in oil. Most green olives are done in brine and 
then left like that; this tends to make them tasteless and bland. These are a great local olive to try as part of an 
antipasto feast 
 

Cerignola Olives            Puglia, Italy 

No Italian pantry would be complete without olives, and Cerignola are one of our favourites. Cerignola are big fat 
green olives with large meat-to-stone ratio. A buttery rich olive which when baked retain moisture and develop a 
nice olive bitterness. Try roasting in the oven with thyme, lemon zest and salt. Yum! Packed and marinated in olive 
oil they are prefect to pop into a bowl or remove the pips and turn into a green olive and artichoke tapenade.  

 

Moretti Polenta               Bergamo, Lombardy, Italy 
The only polenta we use here at Richmond Hill Cafe & Larder. Being a coarse grain polenta, it is more adaptable for 
all types of dishes.  Listed below is our basic polenta method. If you wish to eat it as a wet polenta, add more butter 
or cheese at the end. If you want to turn it into firm polenta follow the recipe as below.  
Basic Polenta 
400gm polenta 
½ litre of water 
1 tbsp extra virgin olive oil 
Salt to taste 
Bring water and oil to the boil. 
Add salt and quickly pour in the polenta whilst stirring.  
Cook for about 1 hour on low heat.  It is important to continue stirring regularly to avoid lumps. 
Pour out into an olive oil greased loaf tin and allow to cool. When cool, slice polenta as desired. 
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Ferron Carnaroli or Vialone Nano Risotto Rice     Isola della Scalla, Veneto,Italy 

Historically, Italy has been, and still is the biggest producer of rice in Europe. The variety grown in the Po Valley of 
Northern Italy is a Japonica strain. This rice features extensively in Northern Italian cooking, as compared to 
Southern parts of Italy where pasta is king.   
 

±ƛŀƭƻƴŜ bŀƴƻ ƎǊŀƛƴǎ ŀǊŜ ƎǊŀŘŜŘ ŀǎ ΨǎŜƳƛ-ŦƛƴƻΩ ŀƴŘ ŀǊŜ ǘƘŜ ƛŘŜŀƭ choice in dishes where there is a lot of stock used in 
ǘƘŜ ǇǊƻŎŜǎǎ ŀƴŘ ȅƻǳ ǿŀƴǘ ǘƘŜ ƎǊŀƛƴǎ ǘƻ ōŜ ƳƻǊŜ ƛƴŘƛǾƛŘǳŀƭ ƛƴ ŀǇǇŜŀǊŀƴŎŜΦ  ¢ƘŜ /ŀǊƴŀǊƻƭƛ ǊƛŎŜ ƛǎ ƎǊŀŘŜŘ ŀǎ ΨǎǳǇŜǊ ŦƛƴƻΩ 
and the appearance is a longer grain than the Vialone Nano. It has a nuttier flavour and is ideal for seafood or wet 
style vegetable risotto dishes. 
 

Marzano Fruit Paste              Apuglia, Italy 
Made in Italy, this range of pastes used to come in 300gm packs only, now they are in the much more user friendly 
140gm packs. We have included in this offer 2 of our favourites, orange and prickly pear. Prickly pear has flavours of 
strawberries, watermelons, honeydew melons, figs, bananas, and citrus and would match well with the Tuma dla 
Paja. While the orange has a beguiling sweetness and tartness form the orange is a perfect match with blue cheese. 
 

Lescure French Butter            Poitou, France 

Italian butter is an acquired taste as very little butter is used in Italy. Italian butter tends to be very mild and not 
have the rich flavour found iƴ CǊŜƴŎƘ ŎǳƭǘǳǊŜŘ ōǳǘǘŜǊǎΦ [ŜǎŎǳǊŜ ƛǎ !h/ ό!ǇǇŜƭƭŀǘƛƻƴ ŘΩhǊƛƎƛƴŜ /ƻƴǘǊƾƭŞŜύ ōǳǘǘŜǊ ŦǊƻƳ 
Poitou-Charentes. Available in 250gm unsalted or infused with Atlantic sea salt flakes.  
 

RHCL Cheesy Mix  
Not an Italian staple, but definitely a Richmond Hill Cafe & [ŀǊŘŜǊ ǎǘŀǇƭŜΦ !ǎ ǿƛǘƘ ŀƭƭ ƎƻƻŘ ǘƘƛƴƎǎΣ ǘƘŜǊŜ ƛǎ ŀ άǎŜŎǊŜǘ 
ƘŜǊōǎ ŀƴŘ ǎǇƛŎŜǎέ ŎƻƳǇƻƴŜƴǘ ǘƻ ǘƘŜ ǊŜŎƛǇŜΦ ¢Ǌȅ ƛǘ ǿƛǘƘ ǘƘŜ eggplant and chilli chutney as done here at the 
restaurant, or use as a topping for potato gratin, baked potatoes or simple pizzas on pita breads. 
 

Parmigiano Reggiano (DOP)* /ƻǿΩǎ ƳƛƭƪΣ ŎƻƻƪŜŘ ŎǳǊŘ                  Emilia-Romagna, Italy 
What self-respecting Italian pantry would not have Parmigiano Reggiano in it? As always, the Pieffe brand is 
excellent value and has amazing taste. Try this Parmigiano in comparison to the Sovrano buffalo cheese to see what 
difference the milk type makes when the cheese is made in basically the same style. Available in 250gm or 500gm 
cuts 
 

Caprinelle DƻŀǘΩǎ ƳƛƭƪΣ ǎŜƳƛ ƘŀǊŘ                Basque-Pyrénées, France 
As there is only one semi hard cheese on this offer we are including a favourite in the cheese room made from 100% 
ƎƻŀǘΩǎ ƳƛƭƪΦ ¢ƘŜǎŜ ǿƘŜŜƭǎ ƘŀǾŜ ōŜŜƴ ŀƎƛƴƎ ƛƴ ǘƘŜ ŎƘŜŜǎŜ ǊƻƻƳ ǎƛƴŎŜ aŀǊŎƘ ŀƴŘ ƘŀǾŜ ŘŜǾŜƭƻǇŜŘ ǎƻƳŜ ŀƳŀȊƛƴƎ 
flavours. With a creamy mouth feel they have incredible creamed cashew nut flavours and a gentle zing to finish 
ŦǊƻƳ ǘƘŜ ŀŎƛŘ ǇǊŜǎŜƴǘ ƛƴ ƎƻŀǘΩǎ ƳƛƭƪΦ !ǾŀƛƭŀōƭŜ ƛƴ нрлƎƳ ƻǊ рллƎƳ ŎǳǘǎΦ 
 

Holy Goat Silk  DƻŀǘΩǎ ƳƛƭƪΣ ŦǊŜǎƘ ŎǳǊŘ                   Sutton-Grange, Victoria 
Holy Goat Silk is a fresh curd cheese made ŦǊƻƳ ŘǊŀƛƴŜŘ ƎƻŀǘΩǎ ŎǳǊŘ ƛƴ ŀ ǎƳŀƭƭ ōŀǊǊŜƭΣ ƛǘ ƛǎ ŎƭŜŀƴΣ ŎƛǘǊǳǎȅ ŀƴŘ ŘŜƭƛŎŀǘŜ 
in flavour. Holy Goat were awarded best producer overall in the well respected 2009 Vogue Entertaining & Travel 
Produce Awards. Congratulations Ann- Marie and Carla. Look out for a holy goat cheese in our September offer.  

Wine… 
This ƻŦŦŜǊΩǎ wine selection has been put together by Trembath and Taylor wines. It was started by Michael Trembath 
and Virginia Taylor. They were later boined by Matt Paul.  
Michael completed the Associate Diploma in Wine Marketing at Roseworthy College in South Australia, graduating 
as dux of the course. Following extensive experience in the retail trade, Michael joined WJ Seabrook as Director of 
Sales and Marketing. During this period, he worked with some of the leading names in Italian wine and regularly 
travelled to Italy. In 2008 Michael made his 26th trip to Italy. 
Virginia first worked in retail with Crittendens for 11 years, then at WJ Seabrook where she coordinated sales and 
marketing. In 1992, Michael and Virginia spent two years in Italy where they worked with leading Italian wine 
shipper Neil Empson. 
Matt graduated from the William Angliss Institute in Melbourne and spent ten years working in management and 
Sommelier roles in ǎƻƳŜ ƻŦ aŜƭōƻǳǊƴŜΩǎ ƭŜŀŘƛƴƎ ǊŜǎǘŀǳǊŀƴǘǎΦ IŜ ǎǘŀǊǘŜŘ ŀǘ ¢ƘŜ DŜƻǊƎŜ aŜƭōƻǳǊƴŜ ²ƛƴŜ wƻƻƳΣ 
ǿƘŜǊŜ ǘƘŜ ƛƴŦƭǳŜƴŎŜ ƻŦ ŎƘŜŦ YŀǊŜƴ aŀǊǘƛƴƛΩǎ ŎƻƻƪƛƴƎ ŀƴŘ ŀ ǘƛƳŜƭȅ ƳŜŜǘƛƴƎ ǿƛǘƘ ƛƳǇƻǊǘŜǊ aƛŎƘŀŜƭ ¢ǊŜƳōŀǘƘΣ ǎǇŀǊƪŜŘ 
an appreciation of all things Italian. Matt has chosen a selection of wines for this offer after tyring the cheese. We 
hope you enjoy the match. 
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2008 Conterno Fantino Dolcetto d’Alba ‘Bricco Bastia’              Piedmont, Italy 

ΧƳŀǘŎƘ ǿƛǘƘ hŎŎŜƭƭƛ ¢ǳƳŀ Řƭŀ tŀƧŀ 
A fresh and lively Dolcetto from the Barolo communŜ ƻŦ aƻƴŦƻǊǘŜ ŘΩ!ƭōŀ 
 

2006 Poggio Argentiera Morellino di Scansano ‘Capatosta’ (375ml bottle)              Tuscany, Italy 

ΧƳŀǘŎƘ ǿƛǘƘ wƻōƛƻƭŀ Řƛ DǊƻǘǘŀ 
hƴ ǘƘŜ ¢ǳǎŎŀƴ ŎƻŀǎǘΣ ǘƘŜȅ Ŏŀƭƭ {ŀƴƎƛƻǾŜǎŜ ΨaƻǊŜƭƭƛƴƻΩΦ ¢Ƙƛǎ Ƙŀǎ ŘŜǾŜƭƻǇŜŘ ƴƛŎŜƭȅ ƛƴ ŀ ƘŀƭŦ ōƻǘǘƭŜ ŀƴŘ Ƙŀs the rich ripe 
fruit to complement the saltiness of the Robiola. 
 

2006 Ca’ Romé Barbaresco                  Piedmont, Italy 

ΧƳŀǘŎƘ ǿƛǘƘ hŎŎŜƭƭƛ /Ǌǳǘƛƴ ¢ŀǊǘǳŦƻ 
Nebbiolo is the perfect match for truffles, developing earthy, truffle like notes as it ages. This wine is from the village 
of Barbaresco, home to some of the finest Nebbiolo. 
 

2008 Bissoni Sangiovese di Romagna       Emilia Romagna, Italy 

ΧƳŀǘŎƘ ǿƛǘƘ {ƻǾǊŀƴƻ 
Raffaelle Bissoni organically farms her five hectares of Sangiovese in the hillside area of Bertinoro. Made without 
oak, this is fruit forward and juicy with beautiful cherry fruit.  
 

2006 Pieropan Soave ‘La Rocca’        Veneto, Italy 

ΧƳŀǘŎƘ ǿƛǘƘ tŀǎǘƛ 
tƛŜǊƻǇŀƴΩǎ ŎǊǳ {ƻŀǾŜΣ [ŀ wƻŎŎŀΣ ƛǎ ǊŜŎƻƎƴƛǎŜŘ ŀǎ ƻƴŜ ƻŦ LǘŀƭȅΩǎ ǘƻǇ ǿƘƛǘŜǎΦ ¢ƘŜ ŎƘŜŜǎŜ ŘŜǎŎǊƛǇtion mirrors the wine 
tasting note ς nutty, tropical fruit, long flavour. A perfect match. 
 

2007 A.Mano Aleatico Passito  (500ml bottle)        Puglia, Italy 

ΧƳŀǘŎƘ ǿƛǘƘ aƛƴƛ 9Ǌƻōƛƴŀǘƻ 
Aleatico grapes are allowed to dry in the hot Puglian sun for three weeks before winemaking begins, resulting in a 
wine that is like a cross between a full bodied red and port.  
 
 
 
 

 
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 heŀŘƛƴƎ ΨƛƴǾƛǘŀǘƛƻƴ ǘƻ ƻǊŘŜǊΩΦ 

 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.  

 
Name:- 

 Member Number:- 

Size required:-  
(Please circle) 

BLUE RIBBON ESSENTIAL 

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

 Date:- 
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Upcoming Events at  
Richmond Hill Cafe & Larder 

      
Soirée 

We are open for dinner on the first Friday of every month 

Friday 6th August  
Friday 3rd September and so on… 

Enjoy the specially created, seasonally driven, à-la-carte menu in our relaxed,  
candle-lit dining room. Our Cheese Room expert selects the best cheeses available and  

will invite you to taste them from our antique cheese trolley.  
 
 

A Traditional Winter Fondue Evening  
with Sophie Classon 

Monday 16th August 
Make your own Fondue! 

$105 per person 
 4 courses including matched wine and beer 

 
 

Justin North from Bécasse, Sydney 
We are absolutely thrilled that Justin is joining us to host 

 2 events this Winter. 
 

Producers Forum Dinner on Tuesday 24th August, 7pm 
Justin will create a magnificent 5 course dinner showcasing some of our best producers. 

Wines matched for all 5 courses. 
 

Masterclass on Wednesday 25th August, 7pm 
{ŜŜ ǿƘȅ Wǳǎǘƛƴ Ƙŀǎ ōŜŜƴ ǾƻǘŜŘ ƻƴŜ ƻŦ !ǳǎǘǊŀƭƛŀΩǎ ōŜǎǘ ŎƘŜŦǎΗ 

3 course demonstration and dinner, followed by one of our fabulous cheese boards. 
The night will end with a Q&A session. 

Wines matched for all courses. 
 

Details are being finalised for these events, register your interest with one of our team. 
 

 
 
 

 
 

48-50 Bridge Rd, 
Richmond, Vic, 3121 

(ph)03 9421 2808 
(F) 03 9421-2818 

admin@rhcl.com.au 
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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 5 ,  2 0 1 0  
O R D E R  C L O S I N G  D A T E : - T h u r s d a y  1 5 t h  J u l y  

PLEASE CHECK YOU HAVE COMPLETED ALL THREE ORDERING SECTIONS. 

Membership Name:         Phone:      
 

Delivery & Payment Details: 
 

Name:                

Delivery address: ¹ As per my file   ¹ 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  P le a se  m ak e  c h e q u e s  p ay a bl e  t o  R ic h m o n d  H i l l  C af e  &  L a r de r  (no t  T he Cheese C lub) 

As per my file Yes  /  No  Amex   MasterCard  Visa  Diners  Cheque 
 

If no, my new credit card:   

Type:      Number:           

Expiry Date:      /     CCV Number:           Signature:       

1. Cheese Club Offer 05,2010 – Back to Sunny Italy 1 of 3 
Cheeses:  Please tick the cheeses and sizes  
you wish to purchase 

Blue Ribbon 
Size 

Essential 
Size 

Price Cost 

Occelli Tuma dla Paja 
{ƘŜŜǇΣ Ŏƻǿ ϧ ƎƻŀǘΩǎ Ƴƛƭƪ ǿƘƛǘŜ ƳƻǳƭŘ ннлƎ ǳƴƛǘ 

¹1 unit 
$ 27.00 

¹1/2 unit 
$ 13.50 

$27.00 each  

Robiola di Grotta 
/ƻǿΩǎ Ƴƛƭƪ ǿŀǎƘŜŘ ǊƛƴŘΣ ннлƎ ǳƴƛǘ 

¹1 unit 
$ 27.00 

¹1/2 unit 
$ 13.50 

$27.00 each  

Occelli crutin tartufo 
/ƻǿ ϧ ƎƻŀǘΩǎ ƳƛƭƪΣ ǘǊǳŦŦƭŜŘ ǎŜƳƛ-hard 300g unit 

¹1 unit 
$ 42.50 

¹1/2 unit 
$ 21.25* 

$42.50 each  

Sovrano* 
/ƻǿ ϧ .ǳŦŦŀƭƻΩǎ ƳƛƭƪΣ ƘŀǊŘ cooked 

¹400g* 
$ 31.20* 

¹400g* 
$ 15.60* 

$78.00/kg  

Pasti* 
/ƻǿΩǎ ƳƛƭƪΣ ƘŀǊŘ ŎƻƻƪŜŘ 

¹400g* 
$ 28.00* 

¹400g* 
$ 14.00* 

$70.00/kg  

Mini Erborinato 
/ƻǿΩǎ Ƴƛƭƪ ǿŀǎƘŜŘ ǊƛƴŘ ōƭǳŜ 220gm unit 

¹1 unit* 
$ 25.00* 

¹1/2 unit* 
$ 12.50* 

$25.00 each  

*Please note that price is approximate and will be based on actual weight. .                                                  Cheese Box Subtotal 
It will vary slightly depending on the size of the cheese cut. 
As there are limited stocks ŀǾŀƛƭŀōƭŜ ŦƻǊ ǎƻƳŜ ŎƘŜŜǎŜǎΣ ƻǊŘŜǊƛƴƎ ǿƛƭƭ ǿƻǊƪ ƻƴ ŀ ΨŦƛǊǎǘ ŎƻƳŜ ŦƛǊǎǘ ǎŜǊǾŜŘΩ ōŀǎƛǎΦ 
If a cheese is unavailable we will substitute it with the closest alternative 

 

2. Our Larder Favourites  2 of 3 Price Quantity Total 

RHCL Grissini 150g $8.50   

RHCL Ossi di Morti Minmum 200g $12.50   

RHCL Chocolate Panforte 400g $18.00   

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

48-50 Bridge Road Richmond Victoria 3121 Australia                      Telephone 03 / 9421 2808    Facsimile 03 / 9421 2818 
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 ORDER FOR  (name): ________________________________ phone: (______)_________________________ 

2. Our Larder Favourites  2 of 3 Price Quantity Total 

Manjinup Fresh Black Truffles $3.00/gram 50g minimum $150.00   

Tartuflanghe Truffle Honey 50g $20.00   

Tartuflanghe Truffle Salt 50g $19.00   

Natur bosco Truffle paste 190g $35.90   

RHCL Super Tomato 500g $13.00   

RHCL Fig & Qunice Preserve  370g $12.00   

RHCL Mushroom Confit  150g $9.50   

RHCL Mustard Fruits  300g min $12.00   

Donati’s Salumi Proscuitto-sliced  ($76/kg) 150g approx $11.40*   

 Speck- unsliced- ($29.00) 250g approx $7.25*   

 Flat Pancetta-($50.00/kg) 250g approx $12.50*   

Regaeili Extra Virgin Olive Oil  500ml $55.00   

Ardoino Red Wine Vinegar  500ml $16.00   

Maletti Balsamic Vinegar  250ml $59.80   

Maggie Beer Vincotto  250ml $27.00   

Tarago Green Olives  350g vacuum pack $10.50   

Cerignola Olives  350g vacuum pack $16.80   

Moretti Polenta  500g $6.30   

Ferron Rice (please circle) Carnaroli             or             Vialone Nano 1kg $16.00   

Marzano Fruit Paste Prickly pear               or           Orange 140g $10.40   

RHCL Cheesy Mix 350g vacuum pack $13.50   

RHCL Eggplant & Chilli Pickle 320g $12.00   

Lescure French Butter- (please circle) SALTED        OR        UNSALTED 250g $10.60   

Parmigiano Reggiano* ( please Circle)  250g         or      500g $60.00/kg   

Caprinelle* ( please Circle) 250g         or      500g $105.00/kg   

Holy Goat Silk 110g $15.60   

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

3. Our Larder Favourites  3 of 3 Price Quantity Total 

2008 Conterno Fantino Dolcetto d’Alba ‘Bricco Bastia’ Piedmont, Italy $32.00/750ml   

2006 Poggio Argentiera Morellino di Scansano ‘Capatosta’ Tuscany, Italy $32.00/375ml   

2006 Ca’ Romé Barbaresco Piedmont, Italy $117.00/750ml   

2008 Bissoni Sangiovese di Romagna   Emilia Romagna, Itlay $28.00/750ml   

2006 Pieropan Soave ‘La Rocca’ Veneto, Italy $80.00/750ml   

2007 A.Mano Aleatico Passito Puglia, Italy $45.00/500ml   

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)  $23.50  
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 


