
MEET THE PRODUCERS

BARBARA SWEENEY SAMPLES 
CRUMBLE CAKE, ORGANIC MISO  
AND A CUTTING-EDGE CHEESE.

f lavours

Based in Launceston, Tasmania, Meru 
Miso makes a very fine range of miso 
— the Japanese seasoning — by hand 

and using organic ingredients. Available 
in sweet red, sweet white and yellow 
chickpea at $14.50 for a 350g jar or 

$13.20 for 12 sachets. merumiso.com

When you want to 
uncover the perfect 
espresso, biggest brekkie 
or scrumptious sausage 
roll in a regional town, 
you need the help of  
an insider. The lucky 
residents of Wollongong, 
NSW, and its surrounds 
have that in The 
Illawarra Cookbook 
(Quicksand Publishing, 
$39.95), which includes 
recipes from the best 
chefs and cooks in the 

region, accompanied by stories about the 
farmers, makers, shakers and growers who 
supply them. Publisher Stefan Posthuma 
has succeeded in his mission to seek out the  
very best dishes. One example is this buttery 
crumble cake (left), which you can order 
when visiting Eat at Sandy’s in Bulli or 
make at home using the recipe in the 
cookbook. quicksandfood.com

LOCAL 
KNOWLEDGE

PASTE SENSATION

Michael and Cressida McNamara, 
Pecora Dairy, Robertson, NSW
Michael and Cressida McNamara 
started Pecora Dairy, based in 
Robertson in the NSW Southern 
Highlands, in 2011. They milk 
a flock of 130 East Friesians and 
have spent years working on their 

latest release — Yarrawa, a semi-hard, raw ewe’s milk 
cheese, which is available this month. An Australian  
first, it’s a cheese made from raw milk that hasn’t been 
pasteurised using heat. Instead, the cheese is kept at 
a temperature of 13°C for more than 100 days, during 
which time any pathogenic bacteria die back. The aim, 
says Michael, was to capture the essence of their 
farming practice. “We want people to understand that 
making cheese from a single source — we plough the 
field, grow the feed, care for the sheep, milk them and 
make the cheese here — is different,” he says. Each 
trunkle, or wheel, has been stamped with the pasture 
the sheep ate at the time of milking, such as lotus, rye  
or clover. (02) 4885 2606; pecoradairy.com.au PULSE CHECK

Pangkarra’s roasted pulses — all  
grown in Australia — come in handy 
25g snackable pouches. Priced at  
$8 for a box of six packets, you can 
sample all the flavours: garlic and sea 
salt chickpeas; lemon, thyme, black 
pepper and sea salt bean mix; and 
rosemary and sea salt chickpeas and 
faba beans. pangkarrafoods.com.au
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 HOW TO STORE CHEESE To keep your favourite 
 fromage in top condition, cheese educator Sonia 

 Cousins recommends wrapping it tightly in baking 
 paper — “Cheese can’t breathe when it’s wrapped 

 in plastic and it sweats” — and storing it in an 
 airtight container. cheesetheday.com.au 

Update your table setting with 
pieces from Salt and Pepper’s 
new Selene collection, which 

includes this 25cm dinner plate, 
$16.95, bowl, $14.95, and teacup 

and saucer, $14.95. 1800 246 
987; saltandpepper.com.au
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Follow Barbara on Instagram @foodandwords

GOOD PRESS 
Certified-organic  
fruit from the Smith 
family’s orchard in 
Tasmania’s Huon 
Valley is used to  
brew Willie Smith’s 
apple cider and also 
this health-boosting 
vinegar. Use it to make 
salad dressings or  
a refreshing drink.  
$10 for 500ml. 
williesmiths.com.au


