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Media Release 

17 January 2007

Masterclasses start 
at the Adelaide Showground Farmers Market

Kris Lloyd, cheesemaker for Woodside Cheesewrights and chairperson of the South Australian Small Cheesemakers’ Association, will conduct the first in a series of Masterclassses to be held on the last Sunday of each month at the Adelaide Showground Farmers Market.

The Masterclass, entitled ‘A Cheese for All Season’s’, will be held in the ASFM demonstration kitchen on January 28 starting at 10.30am.

The Masterclass will focus on the seasonality of cheese, how goat cheese is made, what to look for when buying goat cheese and how to match goat cheese with food and wine.

Starting with goat curd, Kris will lead participants through a tasting of six cheeses finishing with Woodside’s acclaimed matured Edith.

Places will be limited and bookings can be made at the information booth at the Market or by phoning 08 231 8155. Price is $12 per person.

Masterclasses
January 28
Kris Lloyd – A Cheese for all Seasons
Kris will lead participants through a tasting of six goat cheeses starting with goat curd and ending with Woodside’s acclaimed matured Edith.
February 25
Jacqui Hunter – Composting for City Slickers
Permaculture garden designer Jacqui Hunter will present a masterclass on Bokashi, a Japanese composting system, ideally suited for city living. 

March 26
Peter Lloyd – A Taste of Paris
Fresh from the San Francisco Baking Institute and Paris bakery will present a class on how to make real French Croissants.

April 30

Genevieve Harris – Preserving Flavour
Genevieve will use market seasonal produce to show how to preserve end of summer produce.

May 28

Zannie Flanagan – The Good Oil
Zannie will present a tasting of new season South Australian olive oils and how best to use them.

June 25

Margo Kellett – Southern Fleurieu – the new bottle on the block
Margo marketing manager of Minko Wines will present a tasting of wines from South Australia’s newest wine region to receive GI status.

Check the website www.asfm.org.au for booking details and more on upcoming workshops.

For further information contact:

Zannie Flanagan, ASFM Project Manager: 0415162037, 82318155 or zannie@asfm.org.au
Kris Lloyd, CE Woodside Cheesewrights: 8389 7877, 0403 057 702 or

cheese@senet.com.au

