
	  		





	  		





	  		








This book is a love letter


This book is a love letter









dedicated to the many farmers I know


dedicated to the many farmers I know









and the hundreds of thousands I don’t.


and the hundreds of thousands I don’t.









The ones that produce good food, care


The ones that produce good food, care









(in every sense of the word)


(in every sense of the word)









for healthy happy animals, grow clean crops 


for healthy happy animals, grow clean crops 









and sustain the resources that help them do so.


and sustain the resources that help them do so.









But mostly it’s dedicated to the best farmer I know, 


But mostly it’s dedicated to the best farmer I know, 









my husband Tim.


my husband Tim.
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Hello…!


A few moments ago my husband, Tim, burst through the back door covered with mud and radiating frustration. It is sleeting outside and three degrees Celsius. Hanging a sodden beanie and coat on the rack he explained that the tractor needs some kind of expensive new part, that he’s running out of light to feed the deer, that a fence needs fixing, and in words not fit to print, that he’s just plain ‘over it’.


Farming isn’t the world’s easiest job. The pay is mostly ordinary, the hours are constant and sometimes it feels like every single odd is against you. But for those who choose it as a profession, like Tim, it’s hugely rewarding.


And in fact, every farmer I spoke to for this book explained why they love their job in similar terms. There’s the pride they take from growing or raising top-quality produce and seeing it appreciated in the market, the satisfaction they feel in contributing something tangible to their local (and greater) economy, and the freedom of being their own boss and working outdoors in a job where every day is different to the last.


In short, while they may not always admit as much, they truly love what they do.


I think these farmers should receive more recognition for their contributions and this book is my small way of saying thank you to them. Within its pages are stories about farmers I know and respect. But of course, this is just a drop in the ocean – there are so many more out there who deserve the spotlight every now and then.


Along with their stories, this book also celebrates these farmers’ produce, with seasonal recipes inspired by them, their families and a range of local cooks, friends and members of my own family.


I love to cook. Not fancy stuff (which tends to stress me out) but simple, tasty family food that has a story and fits with the season.


My siblings and I grew up in a family of wonderful cooks and Mum in particular taught us that offering your special people good, healthy food is one of the best ways to show them your love. She would make us warm custard on cold nights and welcome us back from school with homemade biscuits. She’d cook us wholesome dinners that we always ate as a family and she did all of this while establishing herself as a successful artist. Her beautiful illustrations appear throughout this book.


Hello…!
A few moments ago my husband, Tim, burst through the back door covered with mud and radiating frustration. It is sleeting outside and three degrees Celsius. Hanging a sodden beanie and coat on the rack he explained that the tractor needs some kind of expensive new part, that he’s running out of light to feed the deer, that a fence needs fixing, and in words not fit to print, that he’s just plain ‘over it’.
Farming isn’t the world’s easiest job. The pay is mostly ordinary, the hours are constant and sometimes it feels like every single odd is against you. But for those who choose it as a profession, like Tim, it’s hugely rewarding.
And in fact, every farmer I spoke to for this book explained why they love their job in similar terms. There’s the pride they take from growing or raising top-quality produce and seeing it appreciated in the market, the satisfaction they feel in contributing something tangible to their local (and greater) economy, and the freedom of being their own boss and working outdoors in a job where every day is different to the last.
In short, while they may not always admit as much, they truly love what they do.
I think these farmers should receive more recognition for their contributions and this book is my small way of saying thank you to them. Within its pages are stories about farmers I know and respect. But of course, this is just a drop in the ocean – there are so many more out there who deserve the spotlight every now and then.
Along with their stories, this book also celebrates these farmers’ produce, with seasonal recipes inspired by them, their families and a range of local cooks, friends and members of my own family.
I love to cook. Not fancy stuff (which tends to stress me out) but simple, tasty family food that has a story and fits with the season.
My siblings and I grew up in a family of wonderful cooks and Mum in particular taught us that offering your special people good, healthy food is one of the best ways to show them your love. She would make us warm custard on cold nights and welcome us back from school with homemade biscuits. She’d cook us wholesome dinners that we always ate as a family and she did all of this while establishing herself as a successful artist. Her beautiful illustrations appear throughout this book.










introduction


introduction






	  		






































So yes, I was lucky to learn from a young age that food isn’t just fuel and that it can nourish us in many different ways. But even so, it wasn’t until my mid-twenties that I began thinking properly about where the food I ate was actually coming from. I’d studied print journalism at university and worked for a couple of years in magazines before signing up for an internship with Slow Food International in Italy. And despite various family members assuming I’d given away my fledgling career as a feature writer for an extended casserole cook-off, I ended up working for almost three years in the movement’s editorial house and it truly was a dream job.


These years working in Italy and travelling around interviewing producers, cooks and farmers gave me a whole new appreciation for the importance of sourcing food as directly as possible.


In my experience, Italian home cooks invest just as much time and care in shopping for food as they do preparing it. They visit markets two or three times a week and often buy direct from farmers and producers in their region. This approach resonates with me and it’s great to see it catching on here in Australia. Particularly because my own income now depends on farming and farmers markets. So you could say I have a vested interest in the success of both!


After moving back to Australia in 2003, I resumed Sydney life in the food media. I was writing about producers and their ‘good life’ in the country and loving it. But never (ever) did I imagine I’d become one of them myself. So on accepting an invitation some eight years ago to attend a lunch showcasing venison from Orange at Sydney’s Longrain restaurant, I went along expecting nothing more than a nice meal and the chance to meet another nice farmer.


And he was nice! I spotted Tim immediately. He had that freshly shaved and pressed look that farmers seem to sport when they go ‘to town’. We were seated opposite each other and I thought he was fantastic. In a nutshell, we were married within the year and soon enough I was living on a deer farm, having babies and discovering that running a small agribusiness is absolutely the good life but also hard work and nonstop. Our children, Alice and Tom, are now six and four, respectively.


Our farm is in Orange, about four hours west of Sydney, and we are surrounded by talented producers, winemakers, chefs and friends. Their combined efforts make this one of the country’s best food and wine regions, and about two years ago I started writing about them on a blog called Local is Lovely. What started out as a hobby has become an ever-growing body of work that I hope helps share the good word about the incredible and ever-increasing range of produce we offer across Australia.
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The farmers and cooks we’ve met in our region and on our travels are a great source of inspiration to me. I am proud to call many of them my friends and think they are brave and clever people. I also bow to their deep knowledge of the food they grow/cook/produce, so I am happy to share their recipes and stories in this book.


And because I think the most economical and rewarding way to cook is to work with the seasons, this book is divided exactly that way. Cooking with the seasons means you can buy truly fresh food that suits the climate and your body’s needs at the same time (think of the bright burst of vitamins we get from oranges in midwinter or the hydrating relief juicy watermelons give us in high summer). Then within each chapter is a collection of recipes using key ingredients that, to me at least, truly epitomise that season, and stories about some of the people responsible for growing them.


I have also included a separate section up the back of the book called ‘staple recipes’. This collection ranges from basic cake to pastry and casserole recipes that I adapt according to the season and find incredibly useful to have tucked away in the repertoire.


I would love this book to encourage those who may not feel so comfortable cooking – particularly entertaining – to try a few recipes, set the table and sit down to a simple meal with friends. The whole process of cooking should be fun – from sourcing the ingredients to cooking them and then sharing the end result with people you love. I really hope this book will inspire you to do just that – and hope to see you at a farmers market soon!
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A few notes on the recipes in this book . . .


All oven temperatures are for Celsius and conventional ovens. And because all ovens are different and have their own quirks, the cooking times given for all cakes, tarts, muffins, roasts, etc., will vary somewhat according to your own oven so please make allowances for that. 


Whenever yogurt or milk are called for in a recipe I always use full cream/full fat (go on – be crazy!). It’s so much nicer.


When I say ‘season to taste’ (which I do quite a lot), please use sea salt and freshly ground black pepper.


When eggs are called for, please try to use free-range and ethically produced ones. Actually, whenever any meat is called for, the same goes!


If olive oil is specified for salad dressings, drizzling or finishing off a dish, please use Australian extra-virgin olive oil. For general cooking purposes, good old (Australian) olive oil is fine.
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Spring takes its time to arrive here. There are false starts, then a day or two of mild weather teasing us into believing the winter has broken, and then a week of blustery cold again. So when the temperature finally rises, when new grass begins to push through and we sweep out the fireplace to sit idle for another year, it’s all with great excitement.


The self-imposed hibernation many of us seem to crawl into towards the end of winter is broken and we can finally head outside for picnics that don’t end in frostbite. Plus, once it really gets going, spring means that our garden and farm look fresh, lush and bright, bright green, for a couple of weeks at least! It looks like this as I write and it’s hard not to wish that this state of affairs could be permanent. In just a couple of months the paddocks will have begun to dry out and the garden will be looking dusty and thirsty again.


Spring’s arrival also means we can finally stop offering the herd supplementary grass and grain. This is almost a daily job during the hardest weeks of winter and one that takes time, effort and sometimes sheer grunt to get done.


In the kitchen we welcome delicate spring greens in place of hardy winter root vegetables and brassicas, and start using them in salads, pestos, tarts and soups. There’s not much fruit yet – early spring is still a fairly lean time – so while we await the bombardment of summer stone fruit and berries, it’s all about the last of winter’s citrus, spring rhubarb and preserved or frozen fruit.
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Lamb


￼While I’m always going to say that venison (our venison!) is the best meat out there, for me, lamb definitely comes a close second. Like many Australians, I grew up having lamb roasts for Sunday lunch, short loin chops on picnics and lamb casseroles on weeknights, so lamb has nostalgic appeal as well as culinary pull. At home we usually just cook it very simply on the barbecue or roast a leg with olive oil and rosemary, but more recently I’ve discovered the great goodness of very slowly cooked shoulder or leg of lamb, and that’s become a regular favourite here too.


Whenever you have a beautiful piece of meat like a lamb chop, fillet, leg or shoulder, I’ve found that it’s best to keep things simple and cook said piece with just one or two flavours. The classic combination is of course rosemary or mint with garlic and/or lemon zest and I admit that I rarely stray from these flavours on investing in a good piece of lamb. That said, in the pages that follow there are some recipes that use a few more unusual flavours and ingredients like quinces, currants and horseradish. I hope that you find the time and inspiration to cook with and enjoy all of them!


There are many fantastic lamb producers all over Australia and we have a number of them here in the New South Wales Central Tablelands and Central Slopes and Plains. One of my favourites is George Hamilton, whose story you can read on page 14.
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Spicy lamb mince with hummus


Spicy lamb mince with hummus










This is a simplified version of a classic Middle Eastern snack and is one of my family’s favourite dinners. Just dice and peel 1 brown onion and cook it in a little olive oil until it’s soft and collapsed. Add a crushed garlic clove, ½ tsp allspice, ½ tsp cinnamon and ½ tsp ground cumin and cook until soft and fragrant, stirring often. Increase the heat to high and add the mince, then break it up with a wooden spoon and cook for 15 minutes, stirring often again. The mince should be browned and crisp by this point. Add 1 tbsp tomato paste and the same amount of pomegranate molasses and cook for another couple of minutes. Smear a generous amount of hummus over a big platter, top with mince then scatter with mint leaves, and serve with some warmed flatbread on the side. Serves 4.
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Tagliatelle with crushed peas and lamb sausage


Tagliatelle with crushed peas and lamb sausage










Melt a little butter in a saucepan over a medium heat and cook 1 diced brown onion until it’s soft. Remove from the heat to cool a little. Cook about 350 g tagliatelle according to the instructions on the packet. Meanwhile, squeeze the meat from 3 or 4 nice lamb sausages, then mix it with the onion and ½ cup finely chopped mint leaves. Form the mixture into golf-ball shaped meatballs and cook them for about 5 minutes, turning often. Toss 1 cup frozen peas into the pasta pot near the end of its cooking time, let it cook a few minutes more, then drain the pasta and peas and gently toss with the meatballs. Add a squeeze of lemon and a good splash of olive oil, then grate some parmesan cheese over the top and serve immediately. Serves 6.
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Lamb chops with thyme and feta


Lamb chops with thyme and feta









Place 6 lamb loin chops in a dish, then squeeze the juice of 1 lemon over them and rub with salt, pepper and 1 tbsp thyme leaves. Set aside to marinate for an hour. Cook the chops on a hot barbecue and transfer them to a serving plate. Sprinkle with crumbled feta and drizzle with a little olive oil. Serves 4–6.
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Slow-roasted lamb shoulder  with currants and pine nuts


Slow-roasted lamb shoulder  with currants and pine nuts










This recipe is dead easy and great for entertaining, as all the work (and it’s hardly that) is done well in advance. If you’re making this for a big group, serve it with a big iceberg salad and some homemade garlic bread (see the recipe on page 99).
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Serves 6–8


Prep: 15 minutes (plus soaking time)


Cooking time: 4 hours


￼


½ cup currants


1 cup verjuice or white  	wine


4 tbsp olive oil


1 onion, diced


2 garlic cloves, finely  	chopped


1 tbsp thyme, finely  	chopped


1 tbsp parsley, finely  	chopped


1 tbsp finely grated  	orange zest


⅓ cup pine nuts


1 boneless lamb shoulder  	(about 2 kg) 


Serves 6–8
Prep: 15 minutes (plus soaking time)
Cooking time: 4 hours
￼
½ cup currants
1 cup verjuice or white  	wine
4 tbsp olive oil
1 onion, diced
2 garlic cloves, finely  	chopped
1 tbsp thyme, finely  	chopped
1 tbsp parsley, finely  	chopped
1 tbsp finely grated  	orange zest
⅓ cup pine nuts
1 boneless lamb shoulder  	(about 2 kg) 
















Preheat the oven to 140°C. Place the currants in a little bowl and pour the verjuice or white wine over them. Set aside to soften and soak for half an hour or so. Heat the olive oil in a Dutch oven over a medium heat and cook the onion for about  5 minutes, until translucent. Add the garlic, herbs, orange zest and pine nuts and then pour in the currants and white wine or verjuice. Place the lamb shoulder on top, cover it with a lid and then put it in the oven for 4 hours. Baste the lamb with the pan juices every half an hour or so. If it’s looking at all dry, add a little more wine or a splash of water.


After 4 hours, remove the lamb from the pan and let it rest under a tent of foil. Place the Dutch oven on the stovetop and turn the heat to high. Add a little more wine and a splash of water and stir well until you have a nice rich sauce. To serve, flake the lamb onto a warm platter and pour the sauce over it.
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After 4 hours, remove the lamb from the pan and let it rest under a tent of foil. Place the Dutch oven on the stovetop and turn the heat to high. Add a little more wine and a splash of water and stir well until you have a nice rich sauce. To serve, flake the lamb onto a warm platter and pour the sauce over it.
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Lamb, quince and almond sausage rolls


Lamb, quince and almond sausage rolls









Always a crowd pleaser, sausage rolls are perfect for easy kids’ dinners, parties and even picnics. This particular recipe brings together some gorgeous mellow flavours and loads of golden flaky crunch. Just delicious and very easy.
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Serves 4–6


Prep: 10 minutes  (plus resting time)


Cooking time: 45 minutes


￼


500 g lamb shoulder,  	minced (ask your  	butcher), or plain lamb  	mince


1 eschalot, peeled and  	diced


1 garlic clove, finely  	chopped


1 tbsp thyme leaves


60 g quince paste, finely  	chopped


1 tbsp Worcestershire  	sauce


¼ cup toasted almonds,  	roughly chopped


¼ cup currants


2 anchovies, finely  	chopped


2 square sheets puff  	pastry, thawed


1 egg, lightly whisked


poppy seeds


cherry chutney, to serve  	(see recipe, page 87)
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Preheat the oven to 220°C and line a baking tray with baking paper. For the lamb filling, place the lamb, eschalot, garlic, thyme, quince paste, Worcestershire sauce, almonds, currants and anchovies in a large bowl and mix until they’re well combined, then season to taste. Lightly dust a work surface with flour and lay out one pastry sheet and cut it in half lengthways.


Divide the mince mixture in half, then form one half of the mixture into two long sausages and lay them down on the pastry, about 3 cm from the edge. Roll the pastry tightly around the meat mixture to form the sausage rolls. Repeat with the remaining pastry sheet and mince mixture. Place the rolls on the prepared tray, seam side down, then cover them and put them in the fridge to rest for half an hour.


Score the top of each long sausage roll with a sharp knife and then brush it with the egg. Sprinkle with poppy seeds and bake for  45 minutes, or until the pastry is golden and the meat cooked through. Slice into small rolls and serve hot with chutney.
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Divide the mince mixture in half, then form one half of the mixture into two long sausages and lay them down on the pastry, about 3 cm from the edge. Roll the pastry tightly around the meat mixture to form the sausage rolls. Repeat with the remaining pastry sheet and mince mixture. Place the rolls on the prepared tray, seam side down, then cover them and put them in the fridge to rest for half an hour.
Score the top of each long sausage roll with a sharp knife and then brush it with the egg. Sprinkle with poppy seeds and bake for  45 minutes, or until the pastry is golden and the meat cooked through. Slice into small rolls and serve hot with chutney.
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Warm lamb cutlet salad with  pesto and crème fraîche


Warm lamb cutlet salad with  pesto and crème fraîche









This simple salad is just the kind of easy recipe we turn to in spring. The lamb is tender and the dressing tangy and fresh. Plus, the farmers markets we do in Sydney often have beautiful heirloom tomatoes available at this time of year and they add a welcome burst of colour and flavour. You could swap the cutlets with a lamb backstrap if you prefer – just sear it and place in a hot oven (200˚C) for six minutes before resting and slicing thinly.


This simple salad is just the kind of easy recipe we turn to in spring. The lamb is tender and the dressing tangy and fresh. Plus, the farmers markets we do in Sydney often have beautiful heirloom tomatoes available at this time of year and they add a welcome burst of colour and flavour. You could swap the cutlets with a lamb backstrap if you prefer – just sear it and place in a hot oven (200˚C) for six minutes before resting and slicing thinly.















Rub the cutlets with half of the olive oil and 2 tbsp of the pesto and set aside to marinate for at least 30 minutes. To make the pesto dressing, combine the remaining olive oil, pesto and lemon juice and zest in a small jar and shake to combine. For the crème fraîche sauce, just combine the horseradish cream and crème fraîche then season to taste.


Preheat the barbecue or grill-pan to high and cook the lamb cutlets for 2 minutes on each side or until cooked to your liking, then let rest for a few minutes under a tent of foil. Meanwhile, combine the broad beans, snow peas, baby spinach, tomatoes and spring onions in a large bowl and toss with the pesto dressing. Divide the salad between four plates then top with a few cutlets each and a little of the crème fraîche sauce.  Serve immediately. 


Rub the cutlets with half of the olive oil and 2 tbsp of the pesto and set aside to marinate for at least 30 minutes. To make the pesto dressing, combine the remaining olive oil, pesto and lemon juice and zest in a small jar and shake to combine. For the crème fraîche sauce, just combine the horseradish cream and crème fraîche then season to taste.
Preheat the barbecue or grill-pan to high and cook the lamb cutlets for 2 minutes on each side or until cooked to your liking, then let rest for a few minutes under a tent of foil. Meanwhile, combine the broad beans, snow peas, baby spinach, tomatoes and spring onions in a large bowl and toss with the pesto dressing. Divide the salad between four plates then top with a few cutlets each and a little of the crème fraîche sauce.  Serve immediately. 




































































































Serves 4


Prep: 10 minutes (plus marinating time)


Cooking time: 5 minutes


￼


4 tbsp olive oil


½ cup pesto (homemade  	or good-quality store- 	bought)


12 lamb cutlets


Zest and juice of 1 lemon


½ cup crème fraîche


3 tbsp horseradish cream


salt and pepper, to taste


1 cup broad beans,  	blanched and shelled


2 cups snow peas, trimmed 	 and blanched


3 cups baby spinach  	leaves, washed


2 cups mixed baby  	heirloom tomatoes


2 spring onions, finely  	chopped


Serves 4
Prep: 10 minutes (plus marinating time)
Cooking time: 5 minutes
￼
4 tbsp olive oil
½ cup pesto (homemade  	or good-quality store- 	bought)
12 lamb cutlets
Zest and juice of 1 lemon
½ cup crème fraîche
3 tbsp horseradish cream
salt and pepper, to taste
1 cup broad beans,  	blanched and shelled
2 cups snow peas, trimmed 	 and blanched
3 cups baby spinach  	leaves, washed
2 cups mixed baby  	heirloom tomatoes
2 spring onions, finely  	chopped
















Note


If you have trouble tracking down crème fraîche,  here’s a quick recipe for a homemade version. Just pour 1 cup (250 ml) double cream and 2 tbsp buttermilk into a clean glass jar and stir well. Cover loosely and let sit at room temperature for 24 hours, or until the cream thickens. Cover tightly and store in the fridge for up to a week.


Note
If you have trouble tracking down crème fraîche,  here’s a quick recipe for a homemade version. Just pour 1 cup (250 ml) double cream and 2 tbsp buttermilk into a clean glass jar and stir well. Cover loosely and let sit at room temperature for 24 hours, or until the cream thickens. Cover tightly and store in the fridge for up to a week.
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George Hamilton, sheep grazier


When I first visit George Hamilton’s place on a bitterly cold Mudgee afternoon, I find him working on grazing charts, drinking tea and edging ever closer to the warmth of his family’s beloved Rayburn stove. Like Tim and I, George farms according to Holistic Management (HM) principles, and just one year into this new system, he’s a convert. ‘To be honest,’ he tells me, ‘before I started learning about HM, I thought it was all bullshit. Now it’s just a no-brainer. There’s so much more feed on my farm, the animals are in better condition and I’m much more organised.’


After we down a couple of cups of tea each (mostly just to warm our hands), George takes me for a drive around the farm and I see what he means. Even in late winter (following a dry autumn), the undulating property is looking good, with lots of natural pasture for his flock to rotate around. Copses of stringy bark and white box eucalypts provide shelter while a series of dams and the Meroo Creek offer reliable sources of fresh water.


George has been grazing sheep on this 700-acre farm, thirty kilometres south of Mudgee, for over twenty years. He started out producing superfine wool, then moved into lamb and wool production, and three years ago began to sell some of his Dohne Merino cross White Suffolk lamb as a branded product direct to customers in Sydney. The Farmer George business is now growing steadily, though while it does, he is still putting many of the farm’s lambs through the saleyard system.


In all of the above endeavours, George has the enthusiastic support of his gorgeous wife, Tracy, and their three grown kids, Madeleine, Pat and Angie. Madeleine is very involved in the Farmer George business, dragging her dad into the digital world and setting him loose on various social media networks. ‘Madeleine is a huge help,’ George says. ‘I can’t do all the farm work and run Farmer George on my own, and she’s based in Sydney, so she looks after orders there, the website and anything else we throw at her.’


But despite his many years at Meroo Hills, George has only just begun working full time on the farm. Slumps in the wool and lamb market over the past twenty years had always meant that he needed to find supplementary work away from the farm. ‘I was a shearer for twelve years, then a livestock buyer and a miner for a while too,’ he explains.
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Over this time, his approach to farming has ‘changed enormously’, he says. ‘I am now absolutely convinced that Holistic Management is the way to go, using what has evolved here over the millions of years, and not man-made inputs that ultimately upset the rhythm of the planet.’


These days George makes one or two deliveries to Sydney every month, loading up the big fridge on the back of his ute, packing up orders and taking them to collection points in the city. He’s also looking at joining a few farmers markets and increasing the delivery schedule. ‘I love getting out for a drive,’ he says. ‘Being behind the wheel is good thinking time for me, and I get to see the kids more often too.’


George’s lamb is beautiful, tender and delicately flavoured. When it comes to the best way to cook it, the Hamiltons are traditional. ‘We always seem to come back to the classic roast,’ Tracy says. She explains that they just cut slits across the top of a lamb leg, stuff them with thinly sliced garlic cloves, rub the whole leg with finely chopped rosemary, olive oil, salt and pepper, then pop the lot in a preheated 200°C oven for a couple of hours. Perfect.


Over this time, his approach to farming has ‘changed enormously’, he says. ‘I am now absolutely convinced that Holistic Management is the way to go, using what has evolved here over the millions of years, and not man-made inputs that ultimately upset the rhythm of the planet.’
These days George makes one or two deliveries to Sydney every month, loading up the big fridge on the back of his ute, packing up orders and taking them to collection points in the city. He’s also looking at joining a few farmers markets and increasing the delivery schedule. ‘I love getting out for a drive,’ he says. ‘Being behind the wheel is good thinking time for me, and I get to see the kids more often too.’
George’s lamb is beautiful, tender and delicately flavoured. When it comes to the best way to cook it, the Hamiltons are traditional. ‘We always seem to come back to the classic roast,’ Tracy says. She explains that they just cut slits across the top of a lamb leg, stuff them with thinly sliced garlic cloves, rub the whole leg with finely chopped rosemary, olive oil, salt and pepper, then pop the lot in a preheated 200°C oven for a couple of hours. Perfect.
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Cheese


￼Like all beautiful produce, cheese is a direct reflection of the place and time in which it is made.


When I worked for Slow Food Editore in Italy, I interviewed many cheesemakers from around the world, visited shepherds in the Alps and watched them milk their herds, then make cheese in little wooden huts, literally on the side of a mountain. It was all (more than) enough to make me realise that the world of good cheese is a fascinating place and somewhere I want to visit often.


Every single piece of cheese is unique, its look and taste dependent on when the animal was milked, its breed, diet and even its mood on the day. I’m not a particularly scientifically minded person but even I can see that this is chemistry of the purest, most exciting kind.


And even more exciting, all over Australia lots of independent cheesemakers are popping up and making unique and beautiful cheeses of their own. Many of them, including our local friends from Jannei (whose story I share on page 26), produce their own milk, while others source theirs from nearby farms.


Cheese
￼Like all beautiful produce, cheese is a direct reflection of the place and time in which it is made.
When I worked for Slow Food Editore in Italy, I interviewed many cheesemakers from around the world, visited shepherds in the Alps and watched them milk their herds, then make cheese in little wooden huts, literally on the side of a mountain. It was all (more than) enough to make me realise that the world of good cheese is a fascinating place and somewhere I want to visit often.
Every single piece of cheese is unique, its look and taste dependent on when the animal was milked, its breed, diet and even its mood on the day. I’m not a particularly scientifically minded person but even I can see that this is chemistry of the purest, most exciting kind.
And even more exciting, all over Australia lots of independent cheesemakers are popping up and making unique and beautiful cheeses of their own. Many of them, including our local friends from Jannei (whose story I share on page 26), produce their own milk, while others source theirs from nearby farms.






	  		








Christine’s pasta


Christine’s pasta










This fantastic pasta dish is named after an Italian cook I met some years ago. Christine gave me this recipe after I’d had a big bowl of it for lunch at her restaurant. Basically, you just mix together a couple of cups of halved cherry tomatoes, a generous handful of basil leaves, 2 crushed garlic cloves, a pinch of dried chilli flakes, a bulb of mozzarella about the size of a softball (torn into small pieces), 100 g ricotta and a handful of shaved parmesan. Drizzle it all generously with good olive oil, then cover and leave for 2–3 hours so the flavours can get to know each other. Cook about 350 g pasta according to the instructions on the packet, then drain and toss with the cheesy sauce. Serve immediately. Serves 4.


This fantastic pasta dish is named after an Italian cook I met some years ago. Christine gave me this recipe after I’d had a big bowl of it for lunch at her restaurant. Basically, you just mix together a couple of cups of halved cherry tomatoes, a generous handful of basil leaves, 2 crushed garlic cloves, a pinch of dried chilli flakes, a bulb of mozzarella about the size of a softball (torn into small pieces), 100 g ricotta and a handful of shaved parmesan. Drizzle it all generously with good olive oil, then cover and leave for 2–3 hours so the flavours can get to know each other. Cook about 350 g pasta according to the instructions on the packet, then drain and toss with the cheesy sauce. Serve immediately. Serves 4.









Ricotta loaf


Ricotta loaf










A great picnic option, this ricotta loaf is particularly good served at room temperature. Preheat the oven to 180°C and slice the top off a round sourdough loaf. Remove the bread, leaving only the round shell of the crust (keep the bread and freeze it for crumbs), then whisk together 5 eggs, 150 g ricotta, ½ cup milk and salt and pepper to taste. Pour this into the loaf shell, grate about  ¹⁄³ cup parmesan over it and bake for 45 minutes, or until the top is golden. You can throw a few cherry tomatoes or chargrilled vegetables into the mix if you like, and I sometimes line the loaf with prosciutto before filling it with the cheese mix. Serves 4–6.


A great picnic option, this ricotta loaf is particularly good served at room temperature. Preheat the oven to 180°C and slice the top off a round sourdough loaf. Remove the bread, leaving only the round shell of the crust (keep the bread and freeze it for crumbs), then whisk together 5 eggs, 150 g ricotta, ½ cup milk and salt and pepper to taste. Pour this into the loaf shell, grate about  ¹⁄³ cup parmesan over it and bake for 45 minutes, or until the top is golden. You can throw a few cherry tomatoes or chargrilled vegetables into the mix if you like, and I sometimes line the loaf with prosciutto before filling it with the cheese mix. Serves 4–6.









Cheddar and vegetable slice


Cheddar and vegetable slice









Brilliant for picnics, school lunches and so on, this slice can be frozen in portions and pulled out to defrost before lunchtime. Preheat the oven to 220°C and line a slice tin (about 18 cm × 28 cm) with baking paper. Dice an onion and cook it gently in a little olive oil until it’s soft. Meanwhile, in a large bowl, whisk together 4 eggs and 1½ cups milk. Add the cooled onion, ½ cup grated cheddar and 1 cup self-raising flour, along with 1 cup cooked vegetables (diced), or perhaps some grated zucchini or halved cherry tomatoes. Pour the mixture into the tin and bake for 45 minutes. Makes about 8–10 good-sized slices.


Brilliant for picnics, school lunches and so on, this slice can be frozen in portions and pulled out to defrost before lunchtime. Preheat the oven to 220°C and line a slice tin (about 18 cm × 28 cm) with baking paper. Dice an onion and cook it gently in a little olive oil until it’s soft. Meanwhile, in a large bowl, whisk together 4 eggs and 1½ cups milk. Add the cooled onion, ½ cup grated cheddar and 1 cup self-raising flour, along with 1 cup cooked vegetables (diced), or perhaps some grated zucchini or halved cherry tomatoes. Pour the mixture into the tin and bake for 45 minutes. Makes about 8–10 good-sized slices.
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Goat’s cheese fritters


Goat’s cheese fritters










Fried cheese wrapped in a golden, crunchy crust? Tick. These are about as far from a health food as you can get, but they taste incredible, particularly when served piping hot with a nice glass of chilled chardonnay. Oh yum. For this recipe I have used Jannei’s fresh Bûche Blanc goat’s cheese, though you could also make it with goat’s curd or any other soft cheese. Make the fritters up to one day in advance and store them in the fridge until you’re ready to cook them.


Fried cheese wrapped in a golden, crunchy crust? Tick. These are about as far from a health food as you can get, but they taste incredible, particularly when served piping hot with a nice glass of chilled chardonnay. Oh yum. For this recipe I have used Jannei’s fresh Bûche Blanc goat’s cheese, though you could also make it with goat’s curd or any other soft cheese. Make the fritters up to one day in advance and store them in the fridge until you’re ready to cook them.

























































Serves 6–8 (as an  appetiser)


Prep: 10 minutes (plus Chilling time)


Cooking time: 5 minutes


￼


200 g fresh goat’s cheese,  	crumbled


250 g fresh ricotta


1 egg


1 cup wholemeal  	breadcrumbs


vegetable oil, for frying


Serves 6–8 (as an  appetiser)
Prep: 10 minutes (plus Chilling time)
Cooking time: 5 minutes
￼
200 g fresh goat’s cheese,  	crumbled
250 g fresh ricotta
1 egg
1 cup wholemeal  	breadcrumbs
vegetable oil, for frying










Allow the goat’s cheese to soften a little at room temperature, then beat it with the ricotta using the back of a fork. Add the egg and beat again to combine. Shape this mixture into small rectangles and then coat them in the breadcrumbs. Place the fritters on a plate or tray lined with baking paper, then cover them tightly with plastic wrap and pop them in the fridge to firm up. Heat about 1½ cm oil in a frying pan on high and cook the fritters in batches for just under a minute on each side, or until they’re golden. Remove them from the pan with a slotted spoon and let them sit for a moment on absorbent paper towel, then serve.


Allow the goat’s cheese to soften a little at room temperature, then beat it with the ricotta using the back of a fork. Add the egg and beat again to combine. Shape this mixture into small rectangles and then coat them in the breadcrumbs. Place the fritters on a plate or tray lined with baking paper, then cover them tightly with plastic wrap and pop them in the fridge to firm up. Heat about 1½ cm oil in a frying pan on high and cook the fritters in batches for just under a minute on each side, or until they’re golden. Remove them from the pan with a slotted spoon and let them sit for a moment on absorbent paper towel, then serve.
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Parmesan cheese biscuits


Parmesan cheese biscuits










This recipe was handed down to me from my paternal grandmother Mary. Whenever I make it, the smell of the biscuits baking and their deliciously short, intensely cheesy flavour reminds me of her. Gran always had a jar of cheese biscuits in the drinks cabinet and served them with pre-dinner whisky and sodas. I’m not really a whisky drinker myself, but I love them with a chilled glass of unoaked chardonnay. They are great as presents but even better as a pre-dinner nibble for guests. Make the dough well in advance then just slice and cook when you need them.


This recipe was handed down to me from my paternal grandmother Mary. Whenever I make it, the smell of the biscuits baking and their deliciously short, intensely cheesy flavour reminds me of her. Gran always had a jar of cheese biscuits in the drinks cabinet and served them with pre-dinner whisky and sodas. I’m not really a whisky drinker myself, but I love them with a chilled glass of unoaked chardonnay. They are great as presents but even better as a pre-dinner nibble for guests. Make the dough well in advance then just slice and cook when you need them.































































Serves 10


Prep: 15 minutes (plus resting time)


Cooking time: 15 minutes


￼


1½ cups plain flour


150 g unsalted butter,  	cubed


1½ cups finely grated  	parmesan


1 tsp cayenne pepper


2 egg yolks


2 tbsp milk


Serves 10
Prep: 15 minutes (plus resting time)
Cooking time: 15 minutes
￼
1½ cups plain flour
150 g unsalted butter,  	cubed
1½ cups finely grated  	parmesan
1 tsp cayenne pepper
2 egg yolks
2 tbsp milk
















Combine the flour and butter in a large bowl. Use your fingertips to work butter and flour together until the mixture resembles fine breadcrumbs. Add parmesan, cayenne pepper, egg yolks and milk, and mix until well combined. Turn dough out onto a floured surface and gently knead into a ball. Use your hands to roll the dough into a log with a 4 cm diameter. Wrap in plastic wrap and chill for 30 minutes. 


Preheat the oven to 180°C and line a baking tray with baking paper. Slice dough into thirty 4 mm rounds and arrange on prepared tray (or trays) and bake for 15 minutes or until golden and crisp. Cool completely on wire racks then store in an airtight container for up to two weeks (if they last that long!).


Combine the flour and butter in a large bowl. Use your fingertips to work butter and flour together until the mixture resembles fine breadcrumbs. Add parmesan, cayenne pepper, egg yolks and milk, and mix until well combined. Turn dough out onto a floured surface and gently knead into a ball. Use your hands to roll the dough into a log with a 4 cm diameter. Wrap in plastic wrap and chill for 30 minutes. 
Preheat the oven to 180°C and line a baking tray with baking paper. Slice dough into thirty 4 mm rounds and arrange on prepared tray (or trays) and bake for 15 minutes or until golden and crisp. Cool completely on wire racks then store in an airtight container for up to two weeks (if they last that long!).
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Market salad with fresh feta


Market salad with fresh feta















One of the best things about getting down to Sydney for farmers markets every couple of weeks (other than selling lots of lovely venison and catching up with our regulars!) is having the chance to visit fellow stallholders and stock up on produce that we don’t usually have access to here in Orange. Once the market wraps up we head straight home with a shopping basket full of fresh cheeses, vegetables and other goodness. After a big morning at the markets and a four-hour drive home, this salad is just the kind of thing we crave for dinner that night.


The fresh sheep’s milk feta I have used here comes from Pecora Dairy in the New South Wales Southern Highlands. I toss it with freshly dug, steamed kipfler potatoes, broad beans, piquant green olive oil and some pretty edible flowers – just for fun. Served with a few slices of great salami and some crusty bread, it makes a beautiful meal in about ten minutes.


One of the best things about getting down to Sydney for farmers markets every couple of weeks (other than selling lots of lovely venison and catching up with our regulars!) is having the chance to visit fellow stallholders and stock up on produce that we don’t usually have access to here in Orange. Once the market wraps up we head straight home with a shopping basket full of fresh cheeses, vegetables and other goodness. After a big morning at the markets and a four-hour drive home, this salad is just the kind of thing we crave for dinner that night.
The fresh sheep’s milk feta I have used here comes from Pecora Dairy in the New South Wales Southern Highlands. I toss it with freshly dug, steamed kipfler potatoes, broad beans, piquant green olive oil and some pretty edible flowers – just for fun. Served with a few slices of great salami and some crusty bread, it makes a beautiful meal in about ten minutes.
























































































Serves 4


Prep: 10 minutes


Cooking time: 10 minutes


￼


500 g kipfler potatoes


1 cup fresh feta cheese,  	crumbled


2 cups mixed salad leaves


1 cup broad beans,  	blanched and shelled


¼ cup extra-virgin olive oil


juice of 1 lemon


1 tsp honey


1 garlic clove, crushed


crusty bread, to serve


edible flowers, to serve  	(optional)


Serves 4
Prep: 10 minutes
Cooking time: 10 minutes
￼
500 g kipfler potatoes
1 cup fresh feta cheese,  	crumbled
2 cups mixed salad leaves
1 cup broad beans,  	blanched and shelled
¼ cup extra-virgin olive oil
juice of 1 lemon
1 tsp honey
1 garlic clove, crushed
crusty bread, to serve
edible flowers, to serve  	(optional)















Scrub or peel the potatoes, then put them in a saucepan of cold water. Bring them to the boil, and cook until tender. Drain and let cool a little, then toss the potatoes with the cheese, salad leaves and beans. Put the olive oil, lemon juice, honey and garlic in a jar and shake vigorously to combine. 


Before serving, pour the dressing over the salad and gently toss to coat and top with the edible flowers, if using. Serve with crusty bread.


Scrub or peel the potatoes, then put them in a saucepan of cold water. Bring them to the boil, and cook until tender. Drain and let cool a little, then toss the potatoes with the cheese, salad leaves and beans. Put the olive oil, lemon juice, honey and garlic in a jar and shake vigorously to combine. 
Before serving, pour the dressing over the salad and gently toss to coat and top with the edible flowers, if using. Serve with crusty bread.
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Kathy Snowball’s macaroni cheese with spinach


Kathy Snowball’s macaroni cheese with spinach
















Kathy moved to Orange a few years ago and now lives right next to my parents-in-law. She also happens to be the former food director of Australian Gourmet Traveller and is a generous and talented cook. Kathy has helped me a great deal with this book, reading pages and offering kind advice, and I am grateful to her. I must also thank her for this recipe. It has become a favourite in our house and is one of the few spinach-heavy dishes that my children will happily devour. Thank you, Kathy.


This macaroni dish is lovely served with a salad of radicchio, rocket and pear, dressed with extra-virgin olive oil and balsamic vinegar.


Kathy moved to Orange a few years ago and now lives right next to my parents-in-law. She also happens to be the former food director of Australian Gourmet Traveller and is a generous and talented cook. Kathy has helped me a great deal with this book, reading pages and offering kind advice, and I am grateful to her. I must also thank her for this recipe. It has become a favourite in our house and is one of the few spinach-heavy dishes that my children will happily devour. Thank you, Kathy.
This macaroni dish is lovely served with a salad of radicchio, rocket and pear, dressed with extra-virgin olive oil and balsamic vinegar.
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