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Australians are becoming more food savvy, and part of 
this evolution is a growing fondness for great cheese. 
At cheesematters.com.au you can improve your cheese 
knowledge, learn cheese etiquette, discover great cheese and 
wine matches, try easy recipe ideas, find tips for entertaining, 
enter competitions and ‘ask the cheesemaker’.

According to cheese expert Naomi Crisante: “Enjoying cheese 
is such a sensory experience. When you allow yourself to 
take a moment to notice the appearance, aroma and flavour 
of a cheese – a new world of wonder is opened to you.”

She added: “cheesematters.com.au will quickly develop 
the cheese learner into a cheese lover. This website has 
everything you need to know about cheese styles, as well 
as many innovative ideas for serving and entertaining with 
cheese. It really is a complete guide to cheese!”

This site represents a great opportunity to develop your 
cheese knowledge as I am sure your customers will be.

Redisland New Range of 
Frozen Pasta and Sauces
The new redisland frozen pasta and sauce selection has 
been designed to offer the food savvy consumer quality, 
flavour and convenience not seen in the Australian market 
place before.

Made using traditional methods with fresh, tasty and where 
possible, local Australian ingredients. As soon as our pastas 
and sauces are made, they are immediately snap frozen to 
lock in the flavour, aroma and goodness.

The pasta is designed to cook from frozen in boiling water for 
only 4-5 minutes. It can then be simply prepared by tossing 
it with a few fresh herbs, redisland extra virgin olive oil, salt, 
pepper and parmesan cheese. For more robust flavours, 
the addition of sauces, cream, vegetables and meats can 
intensity the dish.

The pastas also work well in non-traditional meals including 
salads, soups, stir-fry’s and bakes.

The sauces are an easy and versatile accompaniment to 
many styles of foods. From the freezer, the sauce takes just 
3-4 minutes in the microwave or in a saucepan to heat. They 
are great served with cooked foods, for example barbecued 
and grilled meats and chicken and an array of seafood. They 
make great pasta sauces, either as they are or as a base to 
which other ingredients can be added, for example meatballs, 
chilli, fresh seafood marinara mix or seasonal vegetables. 
Now available through metcash Warehouses


