CAUSING
RIPAILLES

There are some cookbooks
where every page makes you
hungry, and Ripailles —
~~French for “feasting” — is one
of them. Written by the Parisian
chef Stéphane Reynaud, its
stories and flavours evoke the
simple pleasures of French
farmhouses and provincial bistros,
with recipes for rustic terrines,
country soups, rich braises and
grand-meére desserts. | currently
have it on my bedside table.
Murdoch Books £25

“Oxford Isis: the only cheese with rind washed in honey mead. It is
pungent yet sweet.” £7 for a 225g cheese; thecheeseworks.co.uk
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Hampshire. It’s aged for 14 months,
giving a cheese that is wonderfully
crystalline, but still retains the sweetness
of the milk. Fantastic and a real talking
point.” £19.50 per kg; finecheese.co.uk
Ben Axford of CheeseWorks, an acclaimed
Cheltenham cheese shop
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per kg loose, and gift bags from
£5, from arabicafoodandspice.
com (020 7708 5577), Borough
Market, SE1, and the Slow Food
Market, the South Bank, SE1,
December 20-23

H Ditty’s Oaties are deliciously
crumbly oatcakes from an artisan
bakery in Northem Ireland — and
the perfect foil for cheese. There’s
a traditional version, plus one with
walnuts and another with smoked
oats. From £1.69, from Waitrose,
Whole Foods Market and Fresh

& Wild

H Henriefta Lovell’s Rare Tea Co
sells some of the world’s most
delicious teas. So delicious, in fact,
that her jasmine silver tips have
permanently changed my
tea-drinking habits. The good
news is you can now buy her teas
in selecied Waitrose (call 0800
188884 for branches). They cost
more than your average char,

but you not only get wonderful
flavours (and rather a pretty tin),
but several brews from each lot of
leaves. As Lovell says: “Proper tea
is not theft.” From £5.50
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