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1. Heat 1 tablespoon oil in a large saucepan over high heat. Add
chicken. Cook, turning, for 5 minutes or until  browned. Transfer to a
plate. 

2. Heat remaining oil in pan. Add bacon, onion, mushrooms and garlic.
Cook, stirring, for 3 minutes or until  bacon is browned. Add flour and
cook, stirring, for 1 minute. 

3. Stir in wine. Bring to the boil. Cook for 2 minutes or until  liquid has
reduced slightly. Return chicken and juices to pan. Add stock, tomato
paste, thyme and bay leaf and bring to the boil. 

4. Reduce heat to low. Simmer, covered, for 45 minutes, stirring
occasionally. 

5. Before serving remove bay leaf and thyme sprigs. Serve with fresh
crusty bread 

To make your Coq au Vin, Kitchen Warehouse recommends
using... 

 

Chasseur cast iron cookware is available in a range of colours including
French Blue, Sky Blue, Inferno Red, Federation Red, Brilliant White and
Augergine.
Look out for the new colour, Sol, available exclusively at Kitchen
Warehouse stores until the end of October. 

What New At Kitchen Warehouse...
New Wave 5 in 1 Multi Cooker 

This new multi cooker
combines five functions
into one machine:
• pressure cooker
• slow cooker
• electric pan
• soup cooker
• rice cooker

There are two pressure
levels; high speed for fast
cooking and low speed for
delicate fast cooking. The
most unique feature of this
combination of the
pressure cooker and slow

 

 

Osborne Park
Saturday 10th July
11am to 2pm 

 

 

Enter this month’s
competition for the chance
to win a two night stay at
the award winning Cape
Lodge. 

Valued at $750 the Prize
includes:

Staying in a Luxury Spa
Suite
Gourmet Breakfast For 2
Complimentary Afternoon
Tea
Gift Pack of Cape Lodge
Estate Wine

Situated in the heart of
Margaret River Wine
Country, Cape Lodge has
been voted Best Boutique
Hotel in Australia & World’s
Best 100 Hotels 2010. As
well as outstanding
accommodation Cape Lodge
also offers a range of
cooking classes, master
classes and gourmet events

To enter, email your
answers to the questions
below along with your
name and VIP card
number by the 18th July
to
vip@kitchenwarehouse.com.au

Q1 What was Cape Lodge
named in 2010? 

Q2 What is Mirepoix? 

Q3 Where is the Kitchen
Warehouse stand located at
the Mundaring Truffle
Festival 
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If you can't see this email please click here
Ensure delivery, add vip@kitchenwarehouse.com.au to your Address Book

 

Don’t miss our in-store SALE with UP TO 65% off RRP across the Scanpan
Cookware range and CLICK HERE to view our Winter Catalogue both
events finish June 30th

Enter this month's competition to win a luxury stay at Cape Lodge in WA’s beautiful
south west

Spend 30 seconds with Alain Fabregues owner of the renowned Loose Box restaurant

 

In the Know… 
French Cuisine 

French Cuisine is extremely diverse with each region boasting local
specialties and styles of cooking. The range of different geographies
and climates across the country as well as the influences from
neighboring countries means that each region has its own unique flavor
and cooking style. 

In Provence (southern France) their cooking is dominated by olive oil,
herbs, tomatoes, fresh fish and has a strong Mediterranean influence.
While in Brittany and Normandy (north western France) the cooking has
a strong German flavor and uses more butter, sour cream, apples and
meat. 

There are however, some dishes that have been adopted throughout
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France and are served in both fine dining restaurants and family homes
alike. These national dishes including Soufflés, Crepes, Ratatouille,
Beef Bourguignon and Coq an Vin, see below for our simple recipe for
Coq au Vin. There are also ingredients that are synonymous with
French cuisine and the most iconic would have to be the truffle. 

Truffles are a unique mushroom that traditionally grows underground on
the roots of oak trees. Their rarity has made them a prized ingredient
and retailing at $3000 per kilogram makes them one of the world's most
expensive edible commodities. To find out more about this exclusive
ingredient why not visit the Mundaring Truffle Festival held on the
weekend of the 31st July and 1st August. 

30 Seconds With...
Alain Fabregues 

Award winning chef and owner of the
renowned Loose Box restaurant, Alain
Fabregues, is the brainchild behind the
Mundaring Truffle Festival and will be
releasing his new cookbook this August.

Alain’s background
Alain is a classically trained french chef
who completed his apprenticeship in
Bordeaux, France and went on to work
with several great masters of French
cuisine. He moved to Australia in 1970
and after travelling the country he
eventually settled in Perth. He opened

his restaurant the Loose Box in Mundaring over 31 year ago which has
won numerous awards and accolades. 

Why are truffles such a prized cooking ingredient?
Their rarity and the fact they are difficult to grow make truffles such a
unique and special ingredient. The smell and taste are difficult to put
into words but are best described as musty and smokey with an intense
aroma of fungy and old wood. The tatse is so unique and when
combined with simple ingredients such as chicken it gives the most
intense flavour. The smell and taste you will always remember, they
stay in your memory bank. 

What is your food philosophy?
My food philosophy is to cook for people to give them pleasure and not
simply just to feed them. 

What would be your last meal on earth?
It would have to be a meal cooked by my ‘master’ Jean Dalaveyne, he
had an ability to create unique flavours. He came to visit me in Australia
five times and I could think of nothing better than sharing my last meal
with him.

 

Here are some common
French cooking terms
you may have come
across in recipes but
were maybe not quite
sure what they meant! 

Beurre Noisette 
Browned Butter 

Bavarois 
Creamy pudding that is
made with cream and eggs

Bouillon 
Broth or stock 

Escalop 
A thin slice of meat that is
pounded out to make it thin

Fricasse 
A stew made from poultry,
meat or rabbit that has a
white sauce

Glace de Viande 
Reduced brown stock used
to add colour and flavour
to sauces

Liason 
Ingredients used for
thickening sauces, soups
or other liquids

Mirepoix 
A mixture of braising
vegetables

Papillote
A wrapping of parchment
paper for cooking meat
and fish

Poussin 
A young chicken

Roux 
Melted butter to which flour
is added, used to thicken
soup and sauces

Rouille
Garlic and oil emulsion
used as flavouring 
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The Mundaring Truffle Festival is on again over the weekend of the 31st
July and 1st August. Now in its seventh year it has become the biggest
and most exciting truffle festival in Australia. Alain Fabregues, who
established the festival wanted to recreate the village-like atmosphere
of a traditional French truffle celebration, and he believed Mundaring
was the right place to do this as it had the right country village vibe. 

As well as The Worlds Longest Truffle Lunch in the Park, the Perth Hills
Wine Show and Food and Wine Conversation With Kate Lamont there
will also be Truffle Dog Demonstrations, a gourment produce market
and cooking demonstrations. 

Also don’t miss the KitchenWarehouse stand at the entrance to the
cooking dome.
Meet Mark Baulderstone, Managing Director of Riedel Australia, who
will be holding Riedel glass tasting sessions. Dale Sniffen will be
cooking up a storm and there will be demonstrations of the Hark Wood
Fired Oven and Vita-Mix. We will also have a range of Truffle and
kitchen gadgets available to purchase. 

Special Offer for Kitchen Warehouse VIP Members
Book your tickets online www.mundaringtrufflefestival.com and quote
the competition reference code MTF02 on the online booking form and
you will go into the draw to win Alain Fabregues, new cookbook (due
for release in August) plus truffle products and wine from The Wine &
Truffle Co valued at $500. 

Classic French Coq au Vin

Ingredients: 

1 1/2 tablespoons olive oil
1kg mixed chicken pieces, such as drumsticks or thigh cutlets
4 rashers rindless bacon, thinly sliced
8 eschalots (French shallots), peeled
300g button mushrooms, halved
2 garlic cloves, thinly sliced
2 tablespoons plain flour
2 cups light red wine
2 cups chicken stock
2 tablespoons tomato paste
3 fresh thyme sprigs
1 Bay leaf

Method: 

 

Cockburn
Saturday 3rd July
9am to 12pm 

Saturday 31st July
1pm to 4pm 

Melville
Saturday 3rd July
1pm to 4pm 

Saturday 31st July
9am to 12pm 

Osborne Park
Saturday 24th July
9am to 12pm 

Midland
Saturday 24th July
1pm to 4pm 

 

 

Cockburn
Friday 16th July
11am to 2pm 
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cooker together in the one
appliance, allowing you to cook with the lid off for most of the functions. 

With a 5 litre capacity, an automatic keep warm setting and digital timer
the New Wave 5 in 1 is able to time slow cooking in hours and time
pressure cooking in just minutes. Ideal for cooking soups, casseroles
and risottos the New Wave 5 in 1 is a must have for cooking this winter.

What's cooking...
dates for cooking classes

Don’t miss our Hot Desserts and Classic Desserts classes with Sarah
Bridgen from Baby Cakes. Sarah will be showing you how to create
your own desserts using simple recipes with lots of ideas for variations
for big and little kids alike. 

 
Osborne Park      Phone 9444 7244
Hot Desserts 6th July  $70pp
Pasta & Risotto 13th July  $70pp
Paella 20th July  $70pp
French Bistro 3rd August $70pp
 
Melville     Phone 9333 5400
Classic Dessert 20th July  $70pp
Thai Food 25th August  $70pp
 
Cockburn      Phone 9417 4177
Dim Sum 7th July  $70pp
 

Classes run on Tuesday and Wednesday nights from 6pm to 9pm 
Book early as places are limited! 

Kids Cooking Classes... 

These school holidays we are holding cooking classes just for
kids at our Cockburn store. 

Kids Pasta Making 7th July  $20pp
Kids Cupcakes & more Sold Out  $70pp

 

For those of you who are
not lucky enough to win
the VIP competition, don’t
despair our friends at Cape
Lodge have put together
two special discount offers
just for Kitchen Warehouse
VIP members.

 

 

2 Nights Luxury
Accommodation
3 Course Dinner for 2
Gourmet Breakfast Each
Morning
Gourmet Dinner Platter
Complimentary Afternoon
Tea
Bottle of Cape Lodge
Estate Wine 

From $450.00 per person
Subject to availability Valid
to 31 August, 2010

 

2 Nights Luxury
Accommodation
Fresh is Best Cooking
Class
5 Course Chef’s Tasting
Dinner
Gourmet Breakfast Each
Morning
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Classes run on Wednesdays between 3pm and 4.30pm To book or
for more information phone 9417 4177

And the winner is… 

Last Month's competition winner 

Congratulations to last month’s VIP competition winner Sally Rowell, a
Osborne Park store VIP member, she has won the Vita-Mix - just in
time for making warming winter soups. 

We hope you enjoyed the July Kitchen Warehouse VIP Newsletter.
If you require any further information please do not hesitate to
contact us at vip@kitchenwarehouse.com.au 

Please spare a thought for the environment before printing this document. 

 

Morning
Gourmet Dinner Platter
Bottle of Cape Lodge
Estate Wine

From $645.00 per person
Cooking Classes- 3.30pm-
5.30pm 17 July, 14 August,
25 September

From more information on
Cape Lodge and to help
you answer the questions
please visit
www.capelodge.com.au 

 

Osborne Park
Hometown
Shop 10/381
Scarborough
Beach Rd - Osborne
Park WA 6018
Phone (08) 9444
7244

 

Melville
Hometown
Shop 6/276
Leach Hwy
Melville WA 6154
Phone (08) 9333 5400

 

Midland
Midland Central
Cnr Clayton St and
Lloyd St
Midland WA 6056
Phone (08) 9274 4582

 

Cockburn
South Central
Shop 8/87 
Armadale Rd
Cockburn WA 6164
Phone (08) 9417 4177

 

Cannington
Westfield Carousel
Shop 1102/ 1382
Albany Hwy
Cannington WA 6107
Phone (08) 9358 2777

Email Us: vip@kitchenwarehouse.com.au  l  Visit: www.kitchenwarehouse.com.au


