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@D Seasonal cook

Great white way

Milk can do far more than whiten tea and
moisten cereal, writes STEVE MANFREDI.

withdrawn from milk, but some who sellmilk
with no added permeate say the additive tends
to dilute and diminish the flavour.

Chief executive ofhome delivery grocer
Aussie Farmers Direct, Braeden Lord, told the
Herald that adding permeate —often regarded as
awaste product—makesit cheaper for the bigger
companies to produce milk.

Some baristas say cheap, processed milk is
more difficult to froth. To me, it tastes watery.

To be sure I'm getting the real thing, I've taken
to buying un-homogenised milk with the full
layer of cream at the top. Just shakeand drink.
smanfredi@smh.com.au
twitter.com/manfredistefano

aveyou noticed your tea or coffee

tastesalittlestrange? Some people

have, and the culprit may be the

milk. [thas become such a problem
that some coffee bean wholesalers recommend
their cafe clients avoid certain brands of milk
when making milk-based coffees.

What is the problem? Some say it's an additive
called permeate.

A naturally occurring byproduct of milk
processing, permeate is added back into some
brands, ostensibly to standardise the average
fat content in each bottle and to also maintain
consistency. Under the Food Standards Code,
components of milk can be added toor

MILK, CARDAMOM AND
APPLE PUDDING

The mixture can be made a day ahead
and baked just before lunch or dinner.

4 small to medium new I
5 un-h ised, organic or
biodynamic milk

2eqos

S0g plain flour, sifted through a

fine s|
Grated rind of 1 lemon
Small pinch ground cardamom
Yz tsp vaniila essence
Pinch salt
1tbsp extra virgin olive oil
8 tsp castor sugar

Preheat oven to 170 degrees. Peel
apples, core and cut into Smm-thick
wedges. Set aside. In a bow!, whisk
together milk, eggs, sifted flour, lemon
rind, cardamom, vanilla essence and
salt until smooth. Any lumps of flour
need to be completely dissolved.
Thoroughly grease eight individual tart
moulds with olive oil and ladle about
80ml mixture into each. Carefully
arrange apple wedges on liguid. Don't
worry if they float or sink; itwon't
affect the final dish. Sprinkle 1 tsp
castor sugar evenly over the surface
of each pudding. Place on trays

and bake in oven for about 20 minutes
until just set. Remove and let cool
before serving.

Serves 8 as dessert (pictured)

Wine Auslese riesling

CHOCOLATE MILK AND

RUM CUSTARD

4 eqgs

100g castor sugar

2 tbsp good quality dark cocoa

S50q amaretti biscuits, crumbled

S500ml un-homogenised, organic or
biodynamic milk

2 tbsprum

Pre-heat oven to 180 degrees. Beat
eqggs in a bowl then add 60g of sugar
with cocoa, crumbled amaretti biscuits,
milk and rum. Mix well, taking care not
to break up amaretti crumbs too much.
Place remaining sugar in a small
saucepan with 2-3 tablespoons of water.
Boil until sugar caramelises to a dark
colour. Remove from heat and carefully
pour hot caramel evenly into eight
dariole or pudding moulds, then top
with milk mixture, filling to 2cm from
the top of each mould. Place moulds in
a high-sided oven tray and pour in
enough water to submerge moulds to
two thirds their height. Place in oven for
30 minutes. Remove from oven but let
puddings cool in water bath. Remove
each pudding from its mould onto its
own plate.

Serves 8 as dessert

Drink Rum or grappa

@D Full bottle

QUAFFING
MONTEVECCHIO ROSSO
2011, 523

With its very ltalian name, this
e== Australian-made wineis a
£ perfect red for a summer
barbecue. All you really need to
know about the mixisit'sa
juicy, vibrant and fresh wine
made for drinking now. For the
record, it is a blend of the
tannic and/or acidic Italian
reds, lagrein, nero d'avola
and sagrantino, with some
shiraz for good measure.
The result is a ripsnorter of a
red on the lighter side of
medium-weighted. It is plush
.%___,,: | onthe palate and savoury,

~ with soft, chewy and ripe
* tannins. Deliclous stuff.

TRYING

ULITHORNE EPOCH ROSE
2010, 534

McLaren Vale-based
winemaker Rose Kentish added
two terrific wines to her
Ulithorne label last year, both
made in France. Therewas a
white from Corsica and this
rose from Provence, made at
the Domaine de la Sangliere
estate. It has acolour | love
in arosé— pale as onion-
skin. More importantly, the
taste and texture are dry,
crisp and refreshing. There
is alot to like in its blend of
cinsault, grenache and
mourvedre, with its touch of
¥ exotic, warm spice and red
berry fragrance. Great on its
own or with some antipasto.

CELLARING
CULLEN DIANA MADELINE
2009, 5110

If there is one variety that
always benefits from being
blended, it is cabernet
sauvignon. Cabernet has
beautiful tannins but canbe a
bit hollow in the middle.
Hence, it is a good idea to
flesh it out with meriof,
cabernet franc and malbec,
as was done in the 2009
Dizna Madeline. One of
Australia’s greatest reds, the
2009 is the most ethereal
yet. It has incredible depth,
complexity and poise.
Elegant and medium-bodied
with two decades ahead.
Jane Faulkner

CuLLER




