
Spiced with a traditional 
pepper mix, new Regal 

smoked salmon pastrami is 
perfect on crostini or with 
scrambled eggs. $11/200g, 

from fishmongers and delis. 
Visit: regalsalmon.co.nz. 

Timing is everything… especially when it comes to 
cheese. Old Telegraph Cheeses (made in Gippsland, 
Victoria, by the team at Jindi) are carefully matured 
and only released when they’re at their best, so their 
brie, blue or washed rind are always ripe and ready. 
From $50/1kg. Available in wedges from deli counters, 
visit: otrbyjindi.com.au.
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Can’t get enough of 
Poh’s Kitchen on ABC TV?  
Now you can take home the first 
10 episodes with the release of  
Poh’s Kitchen – Poh’s Passion on 
DVD (2-disc set, $29.99, visit: 
abcshop.com.au). To win one of 
five copies, tell us in 25 words or 
less, what’s the best tip you’ve 
learnt from Poh’s Kitchen? Email 
your answer and contact details  
to abcmagazines@your.abc.net.au. 
Entries close July 20, 2010, and 
will be judged on creativity and wit.

real deal
the

You don’t need a table at Tetsuya’s to experience 
the chef’s award-winning flavours, just a few 
bottles of his vinegars and dressings. Splash  
out with new varieties such as Honey Rosemary 
Vinaigrette and Tasmanian Pepper Berries & Honey 
Vinegar. $19.35/200ml, from gourmet food shops  
and delis. For stockists, tel: (03) 9689 0466.
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We’re always on the lookout for products to make entertaining or midweek 
cooking a breeze, and these gluten-free dips, and organic mayo and aioli 
from Billy & Rose are right up our alley. From $5.50, in selected delis and 
supermarkets in NSW, Victoria and ACT. Visit: inspireproducts.com.
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WIN  
6 hardys wine packs
This month, delicious. 
subscribers automatically go 
into the draw to win one of  
six Hardys Nottage Hill wine 
packs, valued at $145 each  
and including 12 bottles of wine  
and a copy of Relaxed Cooking 
With Curtis Stone. For more 
information on the Nottage Hill 
range, visit: hardys.com.au.  
To subscribe, see p 74. For 
terms and conditions, see left.

There’s something totally wicked about Vicens 
Torrons D’Agramunt wafers from Spain – 
chewy, sticky nougat loaded with toasted 
almonds and sandwiched between dainty 
wafers. From $25/300g, from gourmet food 
shops. Stockists, tel: (03) 9689 0466.

delicious.
subs club

Get set to carve Ben O’Donoghue’s 
pot roast (see p 52) with this 
futuristic Eva Solo carving set 
from Top3 By Design featuring  
an ultra-sharp knife and 
streamlined two-pronged fork. 
$220, visit: top3.com.au.

 
true jus
Whip up cheffy sauces 
and gravies in no time 
with The Essential 
Ingredient’s Classic Jus. 
A reduced beef, pork and 
veal stock, it’ll taste like 
you’ve been cooking for 
hours. $12.45/150g, 
from gourmet shops and 
delis. Visit: theessential 
ingredient.com.au.

weet  
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spread the love


