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Beer with a shot

FRESH from picking up the Premier's Trapty
for Best Victorlan Beer at the Australisn
[Mtesnational Beer fwards, the teans al Mourtain
Goat is experimenting with & rew way of
erbancing its beers. They have inslalled a “hop
infuser” —a eylindrical glass machine that™s
attached te the bar and through which beer passes
befern reaching your glass. Desigred by Richard
Watkirs, from Canberra's Wia and Pen Brewery,
i bower can be filled with awything from froit
b coffee bears to add & lasi-minote buest of
flawcu “With winter coening, we'll be using coffes and
chocolate with cur Sueeioot Stout for that extra hil, and plan to =2 fruit and
cinraman sticks i our summer ales,” says bar manager Sam Howard.

JAMES SMITH
Mountain Goal, comer of Morth and Clark streets, Richmond. gostbesscotiat

Dangerously good
FLECKED with tiny pieces of black
[talian tuffe the mistand inside this
[itthe jar is acdictive, Originally served 5
an optional condiment with the steaks
at Bistra Ve, the istand developed
such -a following that the folls at Yie
de Morde ordersd in edras (o sl
online, Unlike other {ruffed products,
the rrustand 15 favoured with both
[tatian black winter and summer
frufflis, and made by the Savinl Tartuf
coflpany in Tascary., 1t's not cheap, and
ir Py case, one jar wes poiished of T af
fust ope steak dinner:

RICHARD CORNISH
Bistro Vue Trufile Mustard, 90g,
F20.50, viedarmane. con Ay

A complex and earthy type

THERE # nio shortage of washed-rind chegses in the marketplace and its

eany to stick with what we know we lke. But specialty food whalesaler Raw
# Niaterials has releassd its first cow's milk washed-rind chesss and in this
; case it pays to be a litle adventurows. The chesse has & deep oranae vind
and a galden, straw-Nke centre. 1t is made from milk sourced from the
Hurter Yalley and starts its fife like a brie. Raw Materials founder Adrew
Gy explains: “This cheese is then washed with 2 brire and selected cufrures
over & threcwerk period to produce a sofl, Fronch washed-rind style” The
proot & under the weapper; where, at room femperature, the punoent mix
of grassy and mishrooen ammkas ait the ose devielop on the palate from
herbaceaus notes to-a wonderfully complex, earthy charscter Senve il a5 the
star of the plate with some dided muscatels or fig paste and a few oat
Briscuite

\ HILARY McNEVIN
: M 180 Acres washed #ing 180, rep £10.50. Stockists include;

iz Anrie’s Provedore, Barwon Heads Napoli™s Quality Fruit,
Witliamstowri; AMtorks Cresh, Alfana Noeth, Superfend, Teanfos;
Mowrt Eliza Dell, Wount Eliza: Phone 1300 205 129,

DIARY

JURE 2 JUNE 58 JURET

Asian tang Good oil s Talking the pork &

Pan Asian restaorant ad 1806 kameton Dlive ORF opers this toeg Pat! Plzzinl's 2008 Sangiowese
cocktail bar join fores o prosemt & weelend with focal wine tastings, calibratfon - taste wine f108m-

Tre-course degustation of pan-
B fond wilh cockeais. 7.30pm,
267 Chapel Stest, South Yama,
Phane 9533 7022,

food, lows, plos olive, alf and
{apenache products for sampie: and
cale, L Gam-dp, Kyneton-
Heatficote Road, Barfild, Phone
54234240,

S, earn to rrigke Tealian pork
sausages before barecuing inoon-
g, $150 o enjoy 2 winler lanch
Hrom 1T1.30am, $15-$22) Pk
Wires, 175 Kirg Valley Road,
Whitheld, Phone 5725 8278,

M
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. Curd play

Join Sicilian cheesemiaker Gloroo
L iroanti foe & fior ok St
production: mastertlass and nine-
cowrse-der station; $120, 7om,
Suagn, 285 High Steel, Kew
Phive 53550505, -

ANMABEL ROSS
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