


The FINE CHEESE COMPANY 
From its humble beginnings as a little cheese 
shop located on a cobblestoned corner in historic 
Bath England, this company now not only still 
produces and stocks some of the best cheeses in 
the world but has a range of superb accessories 
for cheese.

In store now we have a selection of their 
delicious biscuits. Made using only natural 
ingredients including real butter and extra 
virgin olive oil, each biscuit is stylishly cut and 
packaged. All packets come with recommended 
serving suggestions and are simply a must to 
accompany any cheese. 

PEACHES
Dating back to 551BC, this queen of the stone 
fruit was originally known as a “Persian Apple”. 
Peaches symbolised immortality and friendship 
and were often used in very early artworks. This 
delicious, juicy, sweet fruit is an excellent source 
of Vitamin C, beta carotene and dietry fi bre. 
When buying, choose the ones that are fi rm and 
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WHAT WOULD YOU LIKE FOR YOUR LAST SUPPER?
It’s hard to decide being a chef, but I guess from 
my asian background, I wouldn’t think twice 
about having fresh lobster in ginger and shallot...

WHAT WAS YOUR FIRST REAL ADVENTURE?
Outback camping in Mandurah, WA. I was 12 - I 
spent a whole week crabbing, prawning and 
fi shing... The world was my oyster! 
(Having the ability to achieve anything I want).

WHAT WAS THE LAST BOOK YOU READ?
Da Vinci Code by Dan Brown. 

WHERE WAS YOUR LAST OVERSEAS TRIP AND 
WHY THERE?
Thailand. I went with my wife Gladdys and my 
then 4 month old daughter Khloe. We spent a 
week each in Bangkok, Phuket and Koh Samui, 
it was great. I’ve always wanted to experience 
the colourful and diverse culture that they have. 
The food was a bonus. Fresh fruits, fresh vegies 
and seafood - I couldn’t ask for more.

WHAT WOULD YOU DO IN ANOTHER LIFE?
If I wasn’t in the hospitality industry, I’d probably 

be a famous sporting personality. I think I can 
give Tiger Woods a run for his money. Haha 

WHAT WAS YOUR FIRST JOB?
I was a kitchen hand in a Japanese restaurant. It 
felt like I was paid half a yen per day...(close to 
what im getting now) haha!

WHAT DO YOU DO WHEN YOU WANT TO PAMPER 
YOURSELF?
I either get a massage or walk the Greens.

TELL US A PIECE OF ADVICE YOUR MOTHER GAVE 
YOU THAT YOU NEVER FORGOT?
Time is like a river. You cannot touch the same 
water twice, because the fl ow that has passed 
will never pass again. Enjoy every moment of 
your life...

WHAT TWO GUESTS WOULD YOU ASK TO DINNER 
WITH YOUR FAMILY, IF YOU COULD INVITE ANYONE?
Tiger Woods so we can compare handicaps. 
haha and Gordon Ramsey so I can ask him what 
he thinks of our kitchen and maybe get a few 
cooking tips.

WHAT WAS YOUR NICK NAME AT SCHOOL?
RC - Remote Control. I used to race remote 
controlled cars back then. 

WHAT WAS THE WORST TROUBLE YOU GOT INTO 
AT SCHOOL?
I was only ever in trouble for one thing - truancy. 
I was either playing basketball, billiard or cricket 
I didn’t own a set of clubs back then.

GOOD COOKING QUOTE I’VE HEARD:
‘Cooking is like love. It should be entered into 
with abandon or not at all’ ~ Harriet van Horne 
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A concept developed by two working mums (who also happen 
to be VIP Bitton customers), exciting new site hardtofi nd 
makes purchasing unique gifts from premium brands easy no 
matter where you are. It is quite simply a one stop shop for 
gorgeous, inspirational products at the touch of a button.

Select from over 50 mini boutiques 
categorized as ‘sleep’ ‘relax’ ‘indulge’ ‘kids’ 
‘work’ and of course ‘eat’ where Bitton 
Gourmet is featured.

Orders are dispatched within 48 hours of 
ordering while gift orders will be beautifully 
wrapped and sent directly to the recipient. 
You will fi nd all the best stuff online at 
www.hardtofi nd.com.au

LOCAL BUSINESS FEATURE
www.hardtofi nd.com.au

INTRODUCING... 
Our ever jovial and cheeky cafe + grocer chef, 
Chris Aguasa.

SUBLIME GELATO 
For those lucky enough to have travelled to Italy 
– if you still dream of the gelato, come in and try 
this. Made with knowledge and technique built 
over 4 generations, each batch is hand-made 
using an authentic churning process.

For those who haven’t – come in and try the best 
gelato you can buy outside of Italy. We stock a 
wide range of traditional and innovative fl avours 
in various sizes. 

plum, store at room temperature to ripen or in 
the fridge for up to 3 days if ripe. 

To serve, you can halve them and fi ll them with 
a sweet ricotta, poach them in sugar syrup, add 
a cinnamon stick and star anise and serve with 
cream or ice cream, halve them and place on top 
of a disc of puff pastry, sprinkle with sugar and 

some crushed almonds and bake in a moderate 
oven. They can also be used in a savoury dish, 
going well with chicken, salmon and pork.

For a deliciously healthy breakfast smoothie, 
place 1 fresh peach (seed removed), 1 banana, 
1 cup milk and a tbsp each of honey and bran 
into a blend and mix until light and fl uffy. 


