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SHORTCUTS

NSW

EVENTS

PRIMAVERA 2011
Until November 13
Young Austraten edllsts
are featured ifrgs

outaccroYl-tttion
curated by the X.tuseurri
Of ContemPOrary At
Phatograotiy.
mk-nr and sound are
used to re-imagce Cho
history of The Rocks,

SYDNEY LANEWAY
APT
Urrtil January 31
From Town -lajI lo
Grcular Quay. local and
International anista have
transformed the city's
alleyways. For a bcation
mac, go to
arrabdabout.eom.suf
projectsflaneways

CRAVE SYDNEY
INTERNATIONAL
FOOD FESTIVAL
October 1-31
Hundreds of foots
activities. induchna
World OW Show.se
with demos Flom top
ChefS auCh aa Peter
C4rnare. The festival
CulrninateiS virtb
AIDS Trust Sydney
Fs,xl and W.e Fair on
October 20 in Hyde
Park, featuring stalls
from Lcrgrain, Icebergs
Dining Room & Bar,
Guillaume at Benrelang
and mu,.
cravesydney. corn

What's on
OLD BAR BEACH
FES'TIVAL
October 1-2
Watth as celourful
Kombi vans roll hto
9orgeous coastal town
in an attempt to break

wand record for the
mast nurnbe, of Kombis
in one place. There'll
also be rear 250 market
StaPs and a psychic Ur.
Old B. Eleach Is 3.5
',Curs north of Sydrey,
sk4-119118 the Manning

River meats the s..
oldbarbeach festival.
com.au

SYDNEY
ARCH ITEOTLiRE
FESTIVAL
October 20-30
The _wilt environment
comas wick, 84:xutiny
Australis only
architecture fegirval.
Topics include
sustainabilay .3ro the
defirkiOn of"goal"
architecture. Varioys
,rentres around Greater
Sydney.
sydneyarchitecture
festivaLorg

SCULPTURE BY
THE SEA
November 3-20
Ch.er 100 sculptures are
on display at the free art
e.hible., held along the
coastal -walk from Elcricil
Lo Tamarania
eculp1urebythessa.
COM

46 AuslTain Tra,elei mwd.iiostralawa.er,r.cceri

MELBOURNE
FESTIVAL
October 2-22
CatchperfonTarces by
same Of the welters
[meat artsts acrosQ
dance. theatre, music
arid the visual' arts.
v.ww.melboume
festivaLcom.au.

AUSTRALIAN
MODERN
MASTERPIECES
Do1ober 4-Nov27
The AP, Gallery of
Ballarat is hosting a
showcase of master
wcrks from rnodern
Auslraian artists, stch
as Jeffrey Sm./.

Arlhur
Dud Whimlav and
Margaret 011ey. Ch loan
from the Aft Gallgry Of
NOW.
artgalleryofballarat.
corn.au

LORNE
SCULPTURE 2011
October 1S-Nbv 5
Over 90 Australian
scLIPIOrScornp00
the shorefront ext-iltylKe
at C.Ei Cif Australia's
mast beautiful
surf tow,:
lOrnesculpture.com

MELBOURNE CUP
CARNIVAL
October 29-Nov 5
Pop rise laboly and
admire the fashion at
the race lhat brnS
nation to a standstill, Or

syaloh it on Ina leily
at the pub on Nov 1.
melbourriecup.00m

PARIS TO PROVENCE
November 25-27
The Frenoi
Festiva promises more
than Osf bagmttes.
croissants and
macaronis. though
there's botrid to be
plenty of those. too. at
this Prover,ale-style

Beware. mare
may also be mimes.
Como Hckise a
Garde,. SLArlh Veva
paristoprovence.
COm.eu

RACY GREAT
VICTORIAN
BIKE RIDE-
November 28-Dec 4
TNs year's cycle takes
starts in Swan Hill anti
ending in Casiler,arie.
Ride the whole 501,.rri

PailibOate in ahOrt
famiy-hondy sections.
greetvIc.core.au

BLOOM IN TULIPS
October 8
Watch a sea 04 tulips
tilrXgfl around Wynyard.
Take part In tulip Sessing
compeMuns.
bloomIrrtulips.corn.eu

FLINDERS I9LANFJ
AOl RiCULTU RAL
SHOW
OCtober /4
C,ain xnique insight into
Vie pastoral history of
this ratty 'Tasmanian
island with sheep,
cattle and wad
doplays. Free entry_
PaLana Road
Showgrounds.
viSitflindersisland.
com.au

WA
FESTIVAL OF
COUNTRY GARDENS
Until November
Austrae4a.'s beautiful
Scut WeSt highkls
INely cd.rity
landscaOrg, frcfn the
natNe to the exotic.
Various vernes around
Bridgetown
codnirMatVlenS-Cortt
Cu

IGA PERTH
ROYAL SHOW
Oct ober / -8
More than 400 ,X10
visitcre come here each
year. so I-cid onto your
fairy I,oss and enjoy the
rides, art exhibitions.
beer shravY and animal
ercountofs.
perThrOyabliow.com.

BRUNY ISLAND
81RD FESTIVAL.
October 25-27
Perfeol lOr the
three-day festival kicks
oft with a barbecue. liqe
music and bird-
watching tours.
bien_org.eu

TASMANIAN
CRAFT FAIR
November 4-7
AustrahaS largest crafts
fair will be held in
Delo/mine, featuring os..er
240 exhibilces This
yearS feature emilaiton

Tasr,sni9n
Contomporary Furnokre
Dev.yi. &try S'
tascreftfalr.com.eu

FLOURISH
MARGARET RIVER
October 7-9
The start. of the
wildflower season is the
perfect time to go foe a
°caste/ walk, Mainlain
bike or right frogging.
flourishnlargaretriver.
corn

CITY OF PERTH
FESTIVAL OF
CHRISTMAS
November
11-Docember 31
C*istrrias comes
early in our
v...i t-efrirn061 City. and
enas on Now Yea.
Eve. A citywide fe,3tNsi
of Christmas #ghia and
xclurnal cheer.
Varian venues.
ShOwmePerth-COrTheiti

HIT POCK BOTTOM DELVE 61 METRES BELOW GROUND ON THE NM NINE LEvas OF DARKNESS MINE TOUR INI3ENDIGO, VICTORIA. CENTRAL-DEBORAH.COM
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SA

CEBU NA
OYSTER FEST
October 1-2
Caine out of your shall
and try a snide variety of
oysters both cooked
end ralural el Auslreka's
larOeY oyster feSziVal-
Ceduna.net

ADELAIDE FESTIVAL
Of IDEAS
October 7-9
F9IVY ergagin9
speakers and 70 free
everrls C,Cfre 1ther
to form Australia's most
triought-pros.oking
biennial festival. Guest
speakers include David
Mar and Phillip Adams,
es well as respected
environmentalist
Barbara Hardy
adateldefestIval
ofideas.Com.au

RIVERLAND WIN $
FOOD FESTIVAL
October 13-16
The booming farming
(*strict surrOtng
Nara+, River shows off
over this three-day food
fest. Various very:Lea.
riverlandwineand
food corn

CHEESEFEST
October 15-16
I he Australian Altresco
C,Thowe Fastisret Ls a

Grali.tration of 811.159,1
and specialty ci9esses.
Join in taStings and
chease-makirig
mas-terciaSSeS. 615
entry, 19,rnill
Adelaide dty
cheesetest.corneu

PASPAL EY POLO IN
TFIE CITY
November 26
Witness srne of
ALstrallat top polo
talent in thiS amual
SOCrting event. Enjoy.
live musk in the
poopsis ear et watch
the actiOn kern the
glamorous VIP
Marquee.
pOlOint.beeity.00M

ACT NT QLD
CALOUNDRA MUSIC
FESTIVAL
October 7-9
Join Missy Higgins,
Empire of the Sun, Tex
Per:sins arcl the Dark
Hoses, Icehouse,
Bode- T JOnee and
more form dose of rock
and sunshine an hour§
&Ma Dart o' Brssie.
KirgS Beach Park
Precinct. Caloundra.
caloundrimuSic
lestival.com

NOOSA TRIATHLON
MULTI-SPORT
FESTIVAL
October 26-30
Join thousands of
partoipants arld
spectators al ono of the
wor121'S trIrges1

spert events, attracting
sporting greats such es
Emma Mot.. Craig
Walton end Loretta
l-Iarrp Firm, .Mm.
cycle of play gelr arawd
the 5)..inoline Coast.
uernovents.comau

GYMPIE GOLD
RUSH FESTIVAL
October 5-15
Catch gold lever and
ride the valley rattler to
see what train travel
was like in the 1acce,
Veainus
goldnish.org.au

BARRA, BEEF &
BULLOUST FESTIVAL
November 4-5
Briie. I and narramundi
cook-offs, rodeo shows
and the Singers Rigby
stars bring the Gulf
region to ftre. Kerumba
and sumaJncfs.
bertabeefeodbulklOSt.
comae

CLAN AloILILLA
FELLA FESTIVAL
November 11-12
eushman skies such as
buli riding are on show
in this oYebratren
Australia's pastoral
heri,.ege. CUnnaumulla
is a: the crossroads of
the Matilda Highwee,.
and Adventure Way
pamo_Infoi
CunnarniklaFella
reshival_a$px

If 113 GsealViereKe 11153 kk5.2./.t.e111eer C4:0112FIleS.Py.na Sfanifrnm
yeur's Sulphas try llic See c,lilbitienv, MAL 21...etrey Warts Vrockmd
Fre, Appmr.r.g. m Cuy. ShrtA St ne Art Gallery. of Mlle.'s Aa,tragren

lrla15nntcrmlrxac.ISLIasT Loft./ Sri (alerts trrSW..../ Margaret
Nvis Perhi.r Marm- 144a also on sive. alThe Pr.r1 Balky, d &VIM
ourtzasy Prt Flame-ramp i3per1remoy St we 16.755
Primavera Few& avrare,v Mearr r2ocks image caxtEri4 stile Ash.
rmeorapn 59 Atie Island 51 Pea marstaryLare, from Pie fred Wdbaras.
1317951 Pierr.terriefttibeee stile NO. Courle,vot. rrisastFtre 01,111e.

OCSOBEfl IF YOU WON'T ENJOY A NY JULY. NOW-S YOUR CHANCE TO DO YOUR RIT FOR aware at LAYING OFF THE CROP I /V OCTOBER OCSOBER C5114.All

AL.trai..Trawri.I ,..cr_smIrPrEvelcroarr 47

FRED WILLIAMS:
INFINtTE HORIZONS
Urtit November 6
The wOrkS Of Cne Of
Australia's cycatest
rhedem landscape
artists is showing at The
Nahxail Gaiety Of
Australia. Don't miss
this Morro whibition al
the nation's capital.
Parkes Place, Canberra.
riga.gov.au

WINE, ROSES AND
ALL THAT JAZZ
November S-6
Sample award-winning
wine, gourmet food and
listen to lee rnts5ic.
vlsitemiberra_oorrteu

REMEMBRANCE DAV
NOvember 11
Head to Australia's
Capital ee,c1pauSe to
Mengel:.e those vramo
died fighting for our
rrAintry. Australian War

'lielcer
Descent. Canberra.
a4vm.gov.au

HAItP REVUE 2011
ctober 18-22

Get the Nye& Over
satirical sitetches
based on current psilics
and popul. crulThre.
CM,: Square, Lords',
Circuit.
Canberratheatrecentre,
coat.,

WORLD SOLAR
CHALLENGE
October 1643
Attracting entries horn
all es, the world, care
smil. race 3000
kilornetreS train DarWin
to Adelaide. powered
ordy oy the sun.
worldsolarchallerige.
org

DUJE WATER
CLASSIC
NOveriber 4-6
Catering Mr all levels or
frae`hrg ability with
categories for Men,
WOrnert and chloirrxi,
there are great prizeS tO
be won rn tlds. family-
friendly cocncelitiorr
held at the Derwin
Trailer Boat Club. 8
Atkins Drive, Eannia
Bay. dtbo.00m.au
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ive cheesemakers give the grilled cheese
sand

l Ar..i

Recipe: *is Lloyd, Woodside Cheese Wrights
serves 4 Val

2 tbsp honey, such as Buzz Honey

Few thyme sprigs
1 tsp orange rind zest (plus a few to garnish)
2 Willabrand glace figs, finely chopped
2 tbsp toasted pine nuts (plus a few to garnish)
200g tub Woodside Cheese Wrights goat curd
1 small Artisan sourdough or fig and fennel fruit-
bread, sliced thickly
Fennel seeds, whole (optional)

2-3 fresh figs, thinly sliced (use 2-3 Willabrand
glace figs when not in season)

*neat honey with thyme, then allow to cool and
let the flavours infuse. Gently fold orange rind,
glace figs and pine nuts into goat curd, but do
not stir. Place slices of bread under a hot grill until
just golden. Top with curd mixture, add a drizzle
of honey and slices of fresh fig. Scatter a few pine
nuts, fennel seeds and orange zest to serve.
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Ref:

For
a bloke who has just been told he

needs to have bigger balls, Claude

Cicchiello is surprisingly nonchalant. In
fact, he seems to agree. Claude and four

other of the state's best cheesemakers are

gathered around a table talking curds and whey.

The balls in question are the bocconcini made by

his family's company La Casa Del Formaggio. These

delicately flavoured orbs are popular sliced in salads

and topping a pizza but, the cheesemakers say, have a

creamier, moister centre when they are large.

The problem, Claude reckons, is that his customers

prefer them small. Still, that's a big improvement to the

reaction when his bocconcini first went on the market.

"Fifteen years ago most people had no idea what

they were," he remembers. "We used to get comments

about boiled eggs or pickled onions. Now, speak to

young people and even they know about them."

Whether it's sweet and milky bocconcini, a sharp

flavoured feta or a pungent washed rind, people are

exploring new cheeses like never before.

"We've come a long way," says Kris Lloyd, the

cheesemaker at Woodside Cheese Wrights.

"More people are coming and saying, 'That's not
strong enough... have you got something that smells
of stinky socks?' The Australian palate has become

bigger and bolder and more adventurous."

Kris is the driving force behind Adelaide's annual

CheeseFest another step, she says, in educating

people about local cheeses. The five makers gathered

at her home are among 12 who will be in Rymill Park

on October 15-16, along with food and wine stalls,

chefs including Simon Bryant and other entertainment.

They neatly represent the variety of cheese

produced in South Australia, using cow, sheep and

goat milk, and each has turned one of their products

into a scrumptious cheese sandwich.

Victoria McClurg, from the Barossa Valley Cheese

Company, has mixed her Vache curd with herbs and
capers, and topped it with flakes of smoked trout,

while Alexandrina Cheese Company's Krystyna
McCaul melts a blend of gouda, vintage cheddar and

crème fraiche over apple chutney and asparagus.

Claude's bocconcini is grilled with antipasto staples

capsicum and eggplant. Kris has created sweet and

savoury treats chevre with capers, herbs and chilli,

and goat curd with glace figs, honey and pine nuts.

But the cheesiest of all comes from Justin Harman,

manager for the past 18 months of Island Pure, a

sheep farm and dairy with more than 1200 ewes on

Kangaroo Island. With the unique grilling properties of

haloumi, he has created a breadless sandwich with

other ingredients wedged between slices of cheese.

To Kris, all five sandwiches show the true

versatility of cheese. "You don't just leave it to the
end of the meal and put it on a cheese board," she

says. "Have a look at what we have done."

CheeseFest 2011 is in Rymill Park on October 15-16,

Sat 12.30-7pm, Sun 11am-6pm, cheesefest.com.au.
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CI1EFSE ON .1T)1,5.1 A LA
AiYiANDIM
Recipe: Krystyna McCaul, Alexandrine Cheese Co
serves. 2

ltbsp Alexandrina Cheese Co creme fraiche-

100g Alexandrina Cheese Co vintage cheddar, grated
100g Mt Magnificent gouda, grated
Nutmeg and cracked pepper, to taste
4 slices of crusty bread, thickly cut (sourdough or rye)

4 tbsp Alexandrina Pantry apple chutney"
Bunch of asparagus, trimmed, washed and dried

Preheat oven to 200°C. In a bowl, mix together
creme fraiche, grated vintage cheddar, gouda,
nutmeg and cracked pepper. Toast both sides of
the bread. Spread ltbsp of apple chutney on one
side of each slice of the toasted bread, then place
two stalks of asparagus on the apple chutney. Top
with cheese mixture. Place on a baking tray and
put in the oven until the cheese is melted and just
bubbling and browning but not melting off the
bread! Remove from oven and serve with a fresh
rocket salad. Variation: substitute chutney with
pesto or Vegemite; and/or tomatoes for asparagus.
"Alexandrina Pantry apple chutney available at
Alexandrina Cheese Co, Adelaide Showground
Farmers Market and Willunga Farmers Market.

Victoria 1,11chtinisucha
CirehEelkl. Kris Lloyd, Hrysty.
l'AcC4.1 .nd Jr.us Harm...Jay

V

i*

'JA
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Recipe: Claude Cicchiello, La Casa Del Formaggio
serves 1-2

1 large ciabatta roll
Extra virgin olive oil
Dollop of basil pesto
2 thin slices of grilled eggplant, in oil
2 slices of fire-roasted red peppers, in oil
2-3 La Casa Del Formaggio traditional
bocconcini balls
Sea salt

Freshly cracked black pepper, to taste

Slice a ciabatta roll in half lengthwise but don't
cut it all the way through. Drizzle both sides of
the bread with a little extra virgin olive oil, then
spread a small amount of pesto on each side. Layer
eggplant and peppers on the bottom piece of
bread. Tear bocconcini balls into small pieces

and lay on top of the peppers and eggplant.
Season with sea salt and black pepper to taste.
Grill on a sandwich press for 2-3mins until cheese

starts to melt and serve immediately.
Recipe: Kris Lloyd, Woodside Cheese Wrights
serves 4

1 Artisan baguette, cut in half lengthwise
Coriole extra virgin olive oil
250g Woodside Cheese Wrights goat milk chevre
1 garlic clove, crushed
Cracked black pepper, to taste
1 red chilli, thinly sliced

1 tbsp Australian Caper Company baby capers
1 whole peeled garlic clove

THE KITCHEN TOASTIES

:;66. law

1 tbsp fresh oregano, chopped finely
Extra olive oil, chopped oregano and fresh chillies

Preheat oven to 220°C. Turn heat down to 200°C
then place baguette in oven until it is toasted it
should be golden and slightly crispy.
To make the topping It is best if you have an
ovenproof skillet, but otherwise use a pan. Drizzle
a small amount of olive oil in the base of the skillet
or pan. Cut the chevre into bite-size cubes then
place in the pan with the crushed garlic clove and
cracked pepper to your taste, half of the sliced chilli
and capers. Place skillet in the oven until the cheese
starts to form bubbles.
To assemble sandwich When the baguette is
lightly toasted, rub it with the whole garlic clove.
Then carefully remove chevre from oven and spread
the hot chevre mixture onto the baguette. Season
with fresh oregano and remaining sliced chilli, and

drizzle with a little more olive oil before serving.

TAMAN-STYLI'. VD. IL\ Pc
I K).ASTii'

Recipe:Claude Cicchiello, La Casa Del Forrnaggio

5.tarts% melt and ;enre immediaely.

1KASTEI) GAIZLIC, BA( ;IJET1rE
W()01)S11)E CI I EFSE

W1KH ITS IiAKE1) CHEVRE
Recipe. KOS Lloyd, Woodside Cheese Wpights

selves. 4
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ISLAND PURE HALOUNII,
ROAST CAPSICUM, ROCKET
AND ONION JAM SANDWICH

13ITTROOT FIN
Recipe; Justin Harman, Island Pura

serves 2-3

1 onion
1 tbsp Kangaroo Island Olive Oil Company olive oil
25g sugar
1 tsp balsamic vinegar

1 roast capsicum

1 bunch asparagus

1 packet Island Pure haloumi
Handful of rocket
Kangaroo Island Source beetroot relish
Lemon, cut in wedges

Slice the onion and, in a pan, caramelise with a
little olive oil. Add sugar and vinegar, and cook for
5mins. Blacken the capsicum over a gas flame or
bake in a hot, preheated oven. Once blackened,
place in a freezer bag and seal. Once cooled, peel
the skin off. Cut the roasted capsicum flesh into
2cm-wide strips. Remove the woody stem from the
asparagus and blanch for 2mins in salted water.
Cool immediately in iced water. Slice the haloumi
1/2cm thick. Make a sandwich using the haloumi as

'bread' with the onion jam, capsicum, rocket and
asparagus. Toast in a sandwich press until lightly

golden. Serve with a good spoonful of beetroot
relish and a lemon wedge.

I
,I

i:'r#u
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SMOKED TROT. JI, LEMON,
I NT & CAPER TO \ST1E W11'II

BABY POCKET
RecipoI Victoria MoC1urg, Barossa Vairey Clwese Co

makes 4

200g tub Barossa Valley Cheese Co 'Vache' curd

1/2 tsp finely grated lemon zest

1 tbsp chopped mixed herbs (parsley, chives, mint)
Sea salt and freshly ground black pepper
8 slices sourdough bread
200g hot, smoked trout fillet, skinned and flaked
1 tbsp baby capers, rinsed
15g baby rocket leaves
Extra virgin olive oil

In a medium bowl, combine the Vache curd, zest,
mixed herbs, salt and pepper, stirring together until

well combined. Heat a grill to high and lightly
toast the sourdough. Remove from grill and spread
the Vache mixture evenly between the slices of
toast. Top with flaked trout and capers. Place back
under the grill for 1-2mins until the cheese warms
through and starts to bubble. Place two slices on
each plate, garnish with rocket, drizzle with olive
oil and season with black pepper.

FIND OUT MORE ABOUT
OUR LOCAL CHEESES

3 exa ri 'in.:he...T..7.4..7.cm .F1 ..

barmad-pEtetxt.comon,

islandpure.comau
latasa.coni.au

wrxidsidechee5e.corrrou
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ive cheesemakers give the grilled cheese
sand i od over

. rdssn

AIM
1 191 f:

Recipe: Kris Lloyd, Woodside Cheese Wrights
serves 4

2 tbsp honey, such as Buzz Honey

Few thyme sprigs
1 tsp orange rind zest (plus a few to garnish)
2 Willabrand glace figs, finely chopped
2 tbsp toasted pine nuts (plus a few to garnish)
200g tub Woodside Cheese Wrights goat curd
1 small Artisan sourdough or fig and fennel fruit-
bread, sliced thickly

Fennel seeds, whole (optional)
2-3 fresh figs, thinly sliced (use 2-3 Willabrand

glace figs when not in season)

neat honey with thyme, then allow to cool and
let the flavours infuse. Gently fold orange rind,

glace figs and pine nuts into goat curd, but do
not stir. Place slices of bread under a hot grill until
just golden. Top with curd mixture, add a drizzle
of honey and slices of fresh fig. Scatter a few pine
nuts, fennel seeds and orange zest to serve.
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Ref:

For
a bloke who has just been told he

needs to have bigger balls, Claude

Cicchiello is surprisingly nonchalant. In
fact, he seems to agree. Claude and four

other of the state's best cheesemakers are

gathered around a table talking curds and whey.

The balls in question are the bocconcini made by

his family's company La Casa Del Formaggio. These

delicately flavoured orbs are popular sliced in salads

and topping a pizza but, the cheesemakers say, have a

creamier, moister centre when they are large.

The problem, Claude reckons, is that his customers

prefer them small. Still, that's a big improvement to the

reaction when his bocconcini first went on the market.

"Fifteen years ago most people had no idea what

they were," he remembers. "We used to get comments

about boiled eggs or pickled onions. Now, speak to

young people and even they know about them."

Whether it's sweet and milky bocconcini, a sharp

flavoured feta or a pungent washed rind, people are

exploring new cheeses like never before.

"We've come a long way," says Kris Lloyd, the

cheesemaker at Woodside Cheese Wrights.

"More people are coming and saying, 'That's not
strong enough... have you got something that smells
of stinky socks?' The Australian palate has become

bigger and bolder and more adventurous."

Kris is the driving force behind Adelaide's annual

CheeseFest another step, she says, in educating

people about local cheeses. The five makers gathered

at her home are among 12 who will be in Rymill Park

on October 15-16, along with food and wine stalls,

chefs including Simon Bryant and other entertainment.

They neatly represent the variety of cheese

produced in South Australia, using cow, sheep and

goat milk, and each has turned one of their products

into a scrumptious cheese sandwich.

Victoria McClurg, from the Barossa Valley Cheese

Company, has mixed her Vache curd with herbs and
capers, and topped it with flakes of smoked trout,

while Alexandrina Cheese Company's Krystyna
McCaul melts a blend of gouda, vintage cheddar and

crème fraiche over apple chutney and asparagus.

Claude's bocconcini is grilled with antipasto staples

capsicum and eggplant. Kris has created sweet and

savoury treats chevre with capers, herbs and chilli,

and goat curd with glace figs, honey and pine nuts.

But the cheesiest of all comes from Justin Harman,

manager for the past 18 months of Island Pure, a

sheep farm and dairy with more than 1200 ewes on

Kangaroo Island. With the unique grilling properties of

haloumi, he has created a breadless sandwich with

other ingredients wedged between slices of cheese.

To Kris, all five sandwiches show the true

versatility of cheese. "You don't just leave it to the
end of the meal and put it on a cheese board," she

says. "Have a look at what we have done."

CheeseFest 2011 is in Rymill Park on October 15-16,

Sat 12.30-7pm, Sun 11am-6pm, cheesefest.com.au.
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Recipe: Krystyna McCaul, Alexandrine Cheese Co

serves 2

1tbsp Alexandrina Cheese Co creme fraiche

100g Alexandrina Cheese Co vintage cheddar, grated
100g Mt Magnificent gouda, grated
Nutmeg and cracked pepper, to taste
4 slices of crusty bread, thickly cut (sourdough or rye)

4 tbsp Alexandrina Pantry apple chutney"
Bunch of asparagus, trimmed, washed and dried

Preheat oven to 200°C. In a bowl, mix together
crème fraiche, grated vintage cheddar, gouda,
nutmeg and cracked pepper. Toast both sides of
the bread. Spread 1tbsp of apple chutney on one
side of each slice of the toasted bread, then place
two stalks of asparagus on the apple chutney. Top
with cheese mixture. Place on a baking tray and
put in the oven until the cheese is melted and just
bubbling and browning but not melting off the
bread! Remove from oven and serve with a fresh
rocket salad. Variation: substitute chutney with

pesto or Vegemite; and/or tomatoes for asparagus.
"Alexandrina Pantry apple chutney available at
Alexandrina Cheese Co, Adelaide Showground
Farmers Market and Willunga Farmers Market.
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Recipe: Claude Cicchiello, La Casa Del Formaggio

serves 1-2

1 large ciabatta roll
Extra virgin olive oil

Dollop of basil pesto
2 thin slices of grilled eggplant, in oil
2 slices of fire-roasted red peppers, in oil
2-3 La Casa Del Formaggio traditional
bocconcini balls
Sea salt

Freshly cracked black pepper, to taste

Slice a ciabatta roll in half lengthwise but don't
cut it all the way through. Drizzle both sides of
the bread with a little extra virgin olive oil, then
spread a small amount of pesto on each side. Layer

eggplant and peppers on the bottom piece of
bread. Tear bocconcini balls into small pieces

and lay on top of the peppers and eggplant.
Season with sea salt and black pepper to taste.

Grill on a sandwich press for 2-3mins until cheese
starts to melt and serve immediately.
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Recipe: Kris Lloyd, Woodside Cheese Wrights
serves 4

1 Artisan baguette, cut in half lengthwise
Coriole extra virgin olive oil
250g Woodside Cheese Wrights goat milk chevre
1 garlic clove, crushed

Cracked black pepper, to taste
1 red chilli, thinly sliced
1 tbsp Australian Caper Company baby capers
1 whole peeled garlic clove

1 tbsp fresh oregano, chopped finely
Extra olive oil, chopped oregano and fresh chillies

Preheat oven to 220°C. Turn heat down to 200°C
then place baguette in oven until it is toasted it
should be golden and slightly crispy.
To make the topping It is best if you have an
ovenproof skillet, but otherwise use a pan. Drizzle
a small amount of olive oil in the base of the skillet
or pan. Cut the chevre into bite-size cubes then
place in the pan with the crushed garlic clove and
cracked pepper to your taste, half of the sliced chilli
and capers. Place skillet in the oven until the cheese
starts to form bubbles.
To assemble sandwich When the baguette is
lightly toasted, rub it with the whole garlic clove.
Then carefully remove chevre from oven and spread
the hot chevre mixture onto the baguette. Season
with fresh oregano and remaining sliced chilli, and
drizzle with a little more olive oil before serving.
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Recipe: Justin Harman, Island Pure

serves 2-3

1 onion
1 tbsp Kangaroo Island Olive Oil Company olive oil
25g sugar
1 tsp balsamic vinegar
1 roast capsicum

1 bunch asparagus

1 packet Island Pure haloumi
Handful of rocket
Kangaroo Island Source beetroot relish

Lemon, cut in wedges

Slice the onion and, in a pan, caramelise with a

little olive oil. Add sugar and vinegar, and cook for
5mins. Blacken the capsicum over a gas flame or
bake in a hot, preheated oven. Once blackened,
place in a freezer bag and seal. Once cooled, peel
the skin off. Cut the roasted capsicum flesh into
2cm-wide strips. Remove the woody stem from the
asparagus and blanch for 2mins in salted water.
Cool immediately in iced water. Slice the haloumi
1/2cm thick. Make a sandwich using the haloumi as

'bread' with the onion jam, capsicum, rocket and
asparagus. Toast in a sandwich press until lightly

golden. Serve with a good spoonful of beetroot
relish and a lemon wedge.
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Recipe: Victoria McClurg, Barossa Valley Cheese Co

makes 4

200g tub Barossa Valley Cheese Co 'Vache' curd

1/2 tsp finely grated lemon zest

1 tbsp chopped mixed herbs (parsley, chives, mint)
Sea salt and freshly ground black pepper
8 slices sourdough bread
200g hot, smoked trout fillet, skinned and flaked
1 tbsp baby capers, rinsed
15g baby rocket leaves
Extra virgin olive oil

In a medium bowl, combine the Vache curd, zest,
mixed herbs, salt and pepper, stirring together until

well combined. Heat a grill to high and lightly
toast the sourdough. Remove from grill and spread
the Vache mixture evenly between the slices of
toast. Top with flaked trout and capers. Place back
under the grill for 1-2mins until the cheese warms
through and starts to bubble. Place two slices on
each plate, garnish with rocket, drizzle with olive
nil and season with blank- tiappppr

FIND OUT MORE ABOUT
OUR LOCAL CHEESES

barctmacfieemt.corr .+3

islandpure.cana-
latna.comau
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