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Bruny Island

Isle of plenty
Cheesemaker Nick Haddow shares his passion for Tasmania’s
Bruny Island and its artisan producers
WORDS SARAH GAMBONI
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“Within five minutes of
stepping off the ferry at Bruny
Island, my wife Leonie and I
knew this was where we were
going to be for a while,” says
Nick. In the 14 years since Nick
first set foot on Bruny, this
once-sleepy isle has become
Tasmania’s premier gourmet
destination. Today, tens of

thousands of food lovers descend
on its shores, lured by Nick’s
artisan cheeses and the pristine
ingredients produced by a band
of like-minded producers.

Global roaming
Adelaide-born Nick first delved
into dairy while working as a
chef in Eden Valley. “I got hold
of a 20-litre bucket of goat’s milk
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rom South London to
the streets of India, via
France, Italy, Spain and
Japan, Nick Haddow’s
cheese obsession has
taken him around the globe. Yet
it was a tiny island off the southeast coast of Tasmania that
captured his heart and became
his home.
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and had a little dabble. I became totally hooked,”
Nick says. In those pre-Google days, he relied on
good old-fashioned library research to learn his
craft. “Back then, most cheese-making information
was from hippy types who were milking one goat and
living off the grid, so that only got me so far.”
Hungry for more, Nick wrote to cheesemakers
across Australia. “I got a response from Richard
Thomas, who’d been instrumental in setting up King
Island Dairy, Milawa Cheese and Yarra Valley Dairy,”
Nick says. “He was working at Meredith Dairy at the
time and he took me under his wing.”
From there, Nick bought a one-way ticket to
London, where he spent three years sampling the
UK and Europe’s finest fromage at Neal’s Yard Dairy.
Nick returned to Australia to work with Will Studd
and Stephanie Alexander at Melbourne’s Richmond
Hill Cafe & Larder, before following Leonie to Japan
for a year. The intrepid duo then travelled to India to
learn about the local dairy scene.

Island time
When Nick and Leonie returned to Australia in 2001,
neither wanted to move back to a big city. “We were
both attracted to Tasmania’s environment,” he says.
Nick took a job at Pyengana in the state’s north-east,
where he crafted their award-winning cheddar for a
year. “It was an absolute privilege to be the custodian
of that cheese for 12 months. I learnt an enormous
amount watching it develop and evolve through its
maturation.”
That fortuitous ferry ride to Bruny Island soon
followed. “Bruny felt like a natural choice,” Nick

The gourmet trail
Kickstart your food trail
at Bruny Island Cheese
Company where you can
sample Nick’s stellar cow’s
milk creations, such as the
smooth French-style Saint,
pungent 1792 washed rind,
and C2 raw milk cheese – you
can even adopt your own 4kg
wheel of this nutty wonder.
Along with cheese, buy woodfired sourdough and beer
from Nick’s new brewery,
made using Tasmanian hops
and local grains.
“The other amazing thing
that comes out of Bruny
is the oysters – they’re
exceptional,” says Nick.
At the light-filled Get
Shucked bar adjoining the
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A Red Cow Dairies cheese
platter. BELOW: Ross O’Meara
from Bruny Island Food; a
wheel of Ashgrove Cheese’s
Mr Bennett’s Blue; Bruny
Island Premium Wines.

recalls. “It’s a stunningly
beautiful spot in the
D’Entrecasteaux Channel,
and the community of
700 people is incredibly
resourceful.” While Bruny
may have been an untapped
paradise back in the early
noughties, Nick and his
cheeses have helped put the
island on the map.
“Without any doubt, Bruny
Island has been discovered,
but the nice thing is, it’s still
very real,” says Nick. “There
are a lot of people who
are very passionate about
retaining not only its natural
beauty, but also its sense of
community and isolation.”
Nick was not alone in
recognising Bruny’s gourmet
potential. World-class
oysters, free-range meats,
smoked fish and coolclimate wines are also on
offer. “It’s like a microcosm
of Tasmania: natural beauty,
food, wine and remoteness,
all within an hour of Hobart,”
says Nick.
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Happy dairy cows at Red
Cow Dairies. BELOW:
Cheesemaker Matt Jackman
from Red Cow Dairies.

oyster farm, order freshly opened Pacific oysters served
natural, dressed, or given the Kilpatrick treatment,
paired with a Tasmanian sparkling wine.
Cross the isthmus that joins North and South Bruny
and stop for lunch at Bruny Island Premium Wines.
“They’re producing some full-flavoured chardonnays
and pinot noirs,” says Nick. To match those wines,
the bistro showcases the island’s best produce. Expect
cheese platters from Nick, premium beef from a
neighbouring farm, Cloudy Bay lamb cutlets, Huon
salmon straight from the D’Entrecasteaux Channel,
and sausages and pork rillettes by Ross O’Meara. “Ross
rears his own pigs and is producing incredible pork
and charcuterie at Bruny Island Food,” says Nick. You
can buy Ross’ smallgoods at the winery and the weekly
Hobart Farm Gate Market.
On the other side of the island, visit Bruny Island
Berry Farm in season for freshly picked strawberries,
raspberries, blueberries and jostberries, a cross
between a blackcurrant and a gooseberry. Year-round,
indulge in berry cakes, ice-cream and scones.
Before you head back to the mainland, pop into
Tony McLaine’s tin-shed outlet of the Bruny Island
Smokehouse for smoked local salmon, ocean trout and
sardines. And indulge in a tasting at the Tasmanian
House of Whisky, home to a dizzying array of
Tasmanian single malts.

Cream of the crop
Beyond Bruny Island, Tasmania’s unspoiled
environment has proved to be fertile ground for a
number of artisan cheese producers. Fourth-generation
dairy farmer John Healey and his wife, Lyndall, first
starting making their Pyengana English-style cheddar

TRY IT HERE
BRUNY ISLAND
Bruny Island
Cheese Company,
brunyislandcheese.
com.au
Get Shucked
getshucked.com.au
Bruny Island
Premium Wines
brunyislandwine.com
Tasmanian House
of Whisky
tasmanianhouseof
whisky.com.au
Bruny Island
Berry Farm
brunyislandberryfarm.
com.au
Bruny Island
Smokehouse
259 Lennon Rd,
North Bruny

MAINLAND
The Wicked Cheese Co
wickedcheese.com.au
Holy Cow Cafe
pyenganadairy.com.au
Ashgrove Cheese
ashgrovecheese.com.au
Red Cow Dairies
redcowdairies.com.au
Grandvewe Cheeses
grandvewe.com.au

in 1992, and they’ve been
scooping up the accolades
ever since. Along with
12 varieties of their intensely
sharp cheddar, buy milk
and cream, ice-cream and
light lunches at their Holy
Cow Cafe, or look for the
acclaimed cheese at food
stores around Australia.
Just south of Devonport,
Ashgrove Cheese is a popular
pit-stop for cloth-matured
cheddar, Lancashire,
Gloucester and Red Leicester
cheeses, plus farm-fresh
milk, butter and cream.
On Tasmania’s north-west
coast, Red Cow Dairies’
sustainably produced milk
is sold in old-fashioned glass
bottles, with a hefty layer of
cream on top, or transformed
into Persian feta, mozzarella,
camembert and brie.
South of Hobart,
Grandvewe Cheeses’ global
line-up includes Frenchstyle washed rinds and blues,
Italian-inspired pecorino,
springy haloumi, and the
La Mancha, their take on
Manchego. To the capital’s
north, The Wicked Cheese
Co offers award-winning
wedges and wheels, plus a
commendable selection of
Tasmanian gourmet goods.
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Honey,
Whisky &
Saffron
Cheesecake
FOR A TASTE OF
TASMANIA AT HOME,
TRY BAKING NICK’S
SIMPLY DELICIOUS
CHEESECAKE
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In his new book, Milk. Made,
Nick Haddow reveals the
secrets to cheese-making,
and shares tempting recipes
using cheese, milk, butter
and cream. This cheesecake
combines four of Tasmania’s
finest ingredients: dairy,
saffron, whisky and honey.
“This is my favourite
Tasmanian recipe,” says
Nick. “I first made this
onboard a boat that me and
my mates Matthew Evans
and Ross O’Meara were
sailing around Tasmania,
filming Gourmet Farmer.
Making dessert on the
boat seemed like a special
occasion because normally,
by the end of a day’s sailing,
we were exhausted and a
toasted sandwich, a chunk of
chocolate and a nip of whisky
was all we could manage
before we flopped onto our
bunks (except that my bed
doubled as the dinner table,
so I had to wait until the boys
were finished).”
This is an edited extract
from Milk. Made. by Nick
Haddow, Hardie Grant
Books, RRP $55.

This is my favourite
Tasmanian recipe

INGREDIENTS
Honey, whisky and saffron give
the cheesecake a golden hue.

METHOD
To make the pastry, rub the
flour, butter and sugar between
your fingertips until it resembles
breadcrumbs, or use a food
processor. Add the egg yolk and
water, and mix until the dough
forms a ball. Wrap the dough
in plastic wrap and chill in the
fridge for at least 30 minutes.
Mix the mascarpone, saffron
water, sugar, honey, eggs and
whisky together in a large bowl.
Set aside.
On a lightly floured work
surface, roll out the pastry to

about 4mm thick. Grease and
line a 23cm springform tin and
carefully place the pastry in the
tin. Trim any excess pastry and
return to the fridge to chill.
Preheat the oven to 180°C.
Line the pastry base with
baking paper and weights,
and blind bake for 15 minutes.
Remove the weights and baking
paper and bake the tart shell
for a further 10 minutes.
Pour the filling into the tart
shell and bake for 30 minutes,
or until set and golden on top.
Allow to cool before serving.

SERVES 8
500g mascarpone
A few saffron strands,
steeped in 1 tbsp boiling
water for at least 1 hour
160g caster sugar
1 tbsp leatherwood honey,
warmed
4 eggs
50ml whisky
SWEET SHORTCRUST
PASTRY
190g plain flour
90g cold unsalted butter,
cut into 1cm cubes
1 tbsp caster sugar
1 egg yolk
2 tbsp cold water

