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festival.com

NOOSA TRIATHLOM
MULTI-SPORT
FESTIVAL

Qctober 26-30

Join thousands of
participants and
spectators at one of he
workd's Bargest muti-
sport events, atiracting
sporting greats such as
Ermma Mofiat, Craig
Walton and Loretta
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Recipe: Kriz Lloyd, Woodside Cheese Wrights
g s
2 tosp honey, such as Buzz Honey T
Few thyme sptigs

1 tsp orange rind zest (plus a few to garnish)
2 Willabrand glacé 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
glacé figs when not in season)

* Heat honey with thyme, then allow to cooland |
let the flavours infuse. Gently fold orange rind, .
glacé 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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or 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
delicalely 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 hocconcini 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 sweel and milky bocconceini, 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 herVache 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
creme 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 glacé 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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Victoria McClirg, Claude
Cicchiglla, Kris Lloyd, Krystyna
MecCaul and Justin Harman enjoy
A mini cheasefost
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Recipe: Krystyna McCaul, Alexandrina Cheese Co

serves 2

1tbsp Alexandrina Cheese Co créme 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
créeme 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 ol
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 ol

250g Woodside Cheese Wrights goat milk chevre
1 garlic clove, crushed

Cracked black pepper, to taste

1 red chilli, thinly sliced

1 tosp Australian Caper Company baby capers

1 whole peeled garlic clove

THE KITCHEN TOASTIES

Copyright Agency Ltd (CAL) licenced copy

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 & 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.

Recipe: Claude Cicchisllo, La Casa Del Formaggio

starts to melt and serve immediately.

Recipe: Kris Lloyd, Woodside Cheese Wrights
serves 4

Ref
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Recipe: Justin Harman, Island Pure
serves 2-3

1 onion

1 tosp 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
Yocm 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
V2 tsp finely grated lemon zest

1 tosp chopped mixed herbos (parsley, chives, mint)
Sea salt and freshly ground black pepper

8 slices sourdough bread

200g hot, smoked trout fillet, skinned and flaked

1 tosp 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.
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' Recipe: Kris Lloyd, Woodside Cheese Wrights

Ly , v
: -
F e himma sk s B Henan b L

2 tbsp honey, such as Buzz Honey
Few thyme spfigs -
1 tsp orange rind zest (plus a few to gamish) *
2 Willabrand glacé figs, finely chopped

2 tosp 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 - B
Fennel seeds, whole (optional)

2-3 fresh figs, thinly sliced (use 2-3 Willabrand

glacé figs when not in season)

“*Aeat honey with thyme, then allow to cool and
let the flavours infuse. Gently fold orange rind,
glacé 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.

Copyright Agency Ltd (CAL) licenced copy Ref: 113837636



/AYA\

MEDIA MONITORS

Adelaide Advertiser

Thursday 29/9/2011

Page: 52

Section: Magazine

Region: Adelaide Circulation: 188,117

Type: Capital City Daily
Size: 1,866.68 sq.cms.
Frequency: MTWTFS-

or 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
delicalely 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 hocconcini 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 sweel and milky bocconceini, 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 educaling

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 herVache 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
creme 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 glacé 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, Alexandrina Cheese Co
serves 2

Ttosp 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
créme 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.

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 tosp Australian Caper Company baby capers

1 whole peeled garlic clove

1 tsp 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 tosp Kangaroo Island Olive Oil Company olive oil
259 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
Yocm thick. Make a sandwich using the haloumi as
"bread’ with the onion jam, capsicum, rocket and
asparagus. Toastin 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
V2 tsp finely grated lemon zest

1 tosp chopped mixed herbos (parsley, chives, mint)
Sea salt and freshly ground black pepoer

8 slices sourdough bread

200g hot, smoked trout fillet, skinned and flaked

1 tosp 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.
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