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The first truffle

18g. Harvested at 2-25pm on Wednesday, June 14th 2006.

We were on the way out of the truffiere. Peg was bored, more interested
in sniffing down mouseholes than round trees, keen to get back to her
bone. As she passed the last hazel, | decided to stick my trowel into the
earth at its base, to see if there was much root mass close to the
suckers. The little trench was a couple of inches deep, and | had a sniff
of the soil - as one does - and, yes, there was a hint of truffle. Wishful
thinking has led me to this point many times. Damp earth is one of the
aromas in a truffle’'s armoury. | scraped a little more earth, carefully. No
mistaking the smell. A real truffle. | dug a little more, and knocked the
end off the truffle. A strangled expletive emerged. Peg was unimpressed,
off after mice. | dropped the trowel and used my fingers to carefully rip
the truffle from the soil. The already beautiful day - blue and cold, snow
on the hills - became brighter. It wasn't fully ripe - still slightly reddish in
the skin, and with brown rather than black flesh, but it had a nice scent.
It looks like we're a week or 10 days away from full ripeness - in line

with the expectations of other local truffle growers.

First question. What will I do with it? I'll hang on to it until next week, to

http://www.limestonehills.co.nz/Down%200n%20The%20Farm/index.html (1 of 7)30/06/2006 2:24:56 pm

THaffle

Gareth Renowden

Fonoworp v Anronio GarLuccio

"Absolutely rivetting” - a
well-known prince. Available
as softback, limited edition
hardback, and PDF. Free
sample PDF.

topics

Truffles & Farm

Food & Wine

Music & Books
Photography & Computers
Soapbox

. Articles

current reading

just

Sebastian

Faulks' = -
latest is a st ["1"?' I H'\
big thick FAULKS
tome. Like :

all his work,
it's
beautifully
written, but
I'm not
really far
enough in to
comment on the story. So far,
though, the characters seem to
be rushing through what passes
for the plot in order to serve a
larger purpose, which may
become clear...

read

Lester R
e €7 PLAN B 20
the Earth
Policy
Institute in
the USA
outlines a
way to
transition to
an economy
that allows
us to
maintain our current standard of
living without ruining the earth.



http://www.limestonehills.co.nz/Down%20On%20The%20Farm/About.html
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Archives/2006/June06/Thefirsttruffle.html
http://www.limestonehills.co.nz/Books/trufflebook.html
http://www.limestonehills.co.nz/Books/trufflebook.html
http://www.limestonehills.co.nz/Books/trufflebook.html
http://www.limestonehills.co.nz/Books/trufflebook.html
http://www.limestonehills.co.nz/Books/trufflebook.html
http://www.limestonehills.co.nz/Books/trufflebook.html
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Topics/TrufflesFarm.html
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Topics/FoodWine.html
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Topics/MusicBooks.html
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Topics/PhotographyComputers.html
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Topics/Soapbox.html
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Topics/Articles.html
http://www.amazon.com/exec/obidos/tg/detail/-/0091794552/ref%3Dase%5F/
http://www.amazon.com/exec/obidos/tg/detail/-/0393328317/ref%3Dase%5F/

On The Farm

use as Exibit A at a talk I'm giving. Take a few more photographs of it
and its tree. Then I'll eat it. Peg and | will return to truffle hunting after
the NZ Truffle Association conference at the end of the month. And she'll

have to stop relying on charm to earn her bones. Nose to ground, dog...

Second question. How many will we have? No idea. It won't be the only
one there, I'm sure. The hazel that produced it is not in any way
remarkable, no outstanding brulée, not huge. Friends can look forward to

some fine meals.

I had Oeufs aux truffes sans truffes for breakfast today. Good days begin

with truffled eggs.

Thursday, June 15, 2006 11:05 am (permalink)

Comments (4) | Trackback (0)

Careful with that spray, Eugene

My views on truffle oil are probably becoming clear to readers of this
blog, and I'm always glad to get support in high places - in this case
from Joel Robuchon and Alain Passard in France. They're upset at the
increasing use of flavour additives in classical French cuisine, of which
ardme de truffe is just one example. Adam Sage covers the issue at The

Times Online:

“It is shameful,” said M Passard, who claims to use only natural
ingredients at his celebrated Parisian restaurant, I’Arpége. “l don’t
know what to call the people who use these chemicals, but they

are not cooks. Cooking is about seasons and nature.”

M Robuchon, widely considered to be one of the most talented
chefs of the past 20 years, agreed. He said: “I am 200 per cent
against the use of artificial flavours and additives.” However, such
flavours appear to be an increasingly common ingredient in

French cuisine, with chefs looking for quick, cheap recipes.

Many of the arémes come from Chef Simon, a French restaurant
supplier. Their site is an eye opener. This, for instance, is how to make
oeufs aux truffes sans truffes sans truffes. "Oeufs aux truffes" are
truffled eggs (recipe in my book). "Oeufs aux truffes sans truffes" are
truffled eggs without truffles - that is, the eggs are truffled by storage

with truffles, and absorb a lot of flavour. You can cook them without

http://www.limestonehills.co.nz/Down%200n%20The%20Farm/index.html (2 of 7)30/06/2006 2:24:56 pm

He wants a modern day Marshall
Plan to save the earth and its
ecosystems, and is convincing
about the ability of the tools we
have at our disposal to do the
job. Getting politicians -
especially in the US - to do
anything is quite another
matter, and that's probaby
where the book is at its weakest.

blogroll

. Truffle
. NZ Truffle Association

. Mag de la Truffe
. Truffles & Mushrooms Ltd
. truffel.pagina.nl

. Food & wine
. Amuse-bouche

. winosandfoodies.com
. bronmarshall.com
. bibliocook

. General
. Black Cat Bone

. MaclInTouch
. Real Climate

. Suppliers
. Traiteur of Merivale

. Canterbury Cheesemongers
. Rachel Scott bread
. Muddy Water wines

. Tinderbox
. Tinderbox News

. Tinderbox Exchange
. Mark Bernstein

del.icio.us

Gourmand World Cookbook
Awards

megnut.com -- a food blog by
meg hourihan

Make a word cloud from your
blog...

whassupTA

Microsimulation of road traffic

last.fm

Richard Thompson 132 plays
Don MeGlazhan 90 plays
The Beatles 81 plays
Ray Davies 75 plays
Elliztt Srith 67 plays
The Beach Boys 63 plays
John Martyn 63 plays
Sufjan Stevens 62 plays
Bob Dylan 56 plays
Little Feat 56 plays

Google

I | [ search |

search this site

archives

. June 06
. May 06



http://www.southern-truffles.co.nz/index.htm
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Archives/2006/June06/Thefirsttruffle.html
javascript:HaloScan('The first truffle');
javascript:HaloScanTB('The first truffle');
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Archives/2006/June06/CarefulwiththatsprayEuge.html
http://www.robuchon.com/
http://www.alain-passard.com/
http://www.timesonline.co.uk/article/0,,13509-2219344_1,00.html
http://www.timesonline.co.uk/article/0,,13509-2219344_1,00.html
http://www.chefsimon.com/
http://www.chefsimon.com/oeuftruf.htm
http://www.southern-truffles.co.nz/index.htm
http://truffiere.free.fr/magdelatruffe/
http://www.trufflesandmushrooms.co.nz/
http://www.truffel.pagina.nl/
http://amuse-bouche.net/
http://winosandfoodies.typepad.com/my_weblog/
http://bronmarshall.com/
http://bibliocook.com/
http://www.blackcatbone.34sp.com/phpBB2/index.php
http://www.macintouch.com/
http://www.realclimate.org/
http://www.traiteur.co.nz/
http://www.cheesemongers.co.nz/
http://www.cuisine.co.nz/index.cfm?pageId=19364
http://www.muddywater.co.nz/Home
http://www.eastgate.com/Tinderbox/
http://www.eastgate.com/Tinderbox/Exchange.html
http://www.markbernstein.org/
http://www.cookbookfair.com/index.html
http://www.cookbookfair.com/index.html
http://megnut.com/
http://megnut.com/
http://www.snapshirts.com/custom.php
http://www.snapshirts.com/custom.php
http://whassupta.blogspot.com/
http://141.30.186.11/~treiber/MicroApplet/index.html
http://www.last.fm/user/BOSH/?chartstyle=minimalLight
http://www.google.com/
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Archives/2006/June06.html
http://www.limestonehills.co.nz/Down%20On%20The%20Farm/Archives/2006/May06.html

On The Farm

truffle and still enjoy a good hit of flavour. "Oeufs aux truffes sans truffes '\A/lp”':?m
arc
sans truffes" are that dish made without any real truffle at all, by using 0 Eebr“aryo(;G
. January

their ardme. And they claim it's astonishing. | claim it's fraud.

December 05
November 05

They also suggest that it's OK to use cheap Chinese truffles, with a dose . October 05

. September 05
of ardme. If there are restaurateurs who think serving that to their . August 05

« July 05
customers is acceptable, they should be shot. But there are plenty . June 05

. May 05
prepared to overuse truffle oil... Education is the key. They all need to . April 05

. March 05
read my book... . February 05

January 05

Saturday, June 10, 2006 1:34 pm (permalink) T

November 04

October 04
Comment (0) | Trackback (0) September 04
August 04
Pre Aug 04
Eat like a monkey
. . . . colophon

Since we're all primates, why not live on the same diet as the monkeys P

in the zoo? That's what this chap is doing, but he isn't munching Made with Flint version 0.9.4.

bananas. He's eating ZuPreem primate dry animal food, presumably the Ve with e seR e
3.0.4.

monkey version of cat biscuits. You can read his weight stats, see videos,

and track progress on his blog - which is truly funny.

I am not tempted to emulate him. Not at all. Never.

Friday, June 9, 2006 2:39 pm (permalink)

Comment (0) | Trackback (0)

Kalahari kultivation

Although Kalahari truffles are not highly valued outside Namibia, there
are signs that this might be about to change. AllAfrica.com reports that
scientists are looking for funds to research the truffle's partner plants -
which they say is the "wild melon fruit". Other Terfezia spp have been
succesfully grown in truffieres in Spain, but with a different host - the
rock rose, so it will be an interesting project if it gets underway. If they
can ship fresh truffles up to the Middle East, they could be on to a nice
little earner, but they might be in for a shock if they think they can

command the same price as Italian whites...
Friday, June 9, 2006 1:48 pm (permalink)

Comment (0) | Trackback (0)

Truffle oil: too much of a bad thing

I don't like truffle oil. Neither does LA Times' writer S Irene Virbila:
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On The Farm

"I quite possibly would have enjoyed the steak 'n' eggs — steak
tartare topped with a quail egg — if it hadn't been so doused with
truffle oil that it was like eating raw beef marinated in after-

shave."

I wouldn't want to be the restaurant she was reviewing - apart from
being incredibly expensive and producing uninspiring food, they were

using the oil like ketchup:

"Poussin pot-au-feu is baby chicken in its juices with wild
mushrooms, fingerling potatoes, fresh corn and other spring
vegetables. But hold the truffle oil. In one meal, our group
happened to get four dishes with truffle oil. That constitutes

abuse.”

I've noted before that Ms Virbila knows her truffles, and it's good to see
that we agree about truffle oil too. As anyone who reads my book will
discover, all commercially available truffle oils are 100% artificial, even if
they have a little slice of something that looks like truffle at the bottom
of the bottle. It's much easier and a lot cheaper to dose some oil with an
entirely artificial cocktail of the principal chemical components of truffle
smell than it is to take fresh truffle and try and make it give up its

goodness to the oil.

Truffle oils are like cartoon versions of the real thing. A fresh truffle
produces lots of different flavour and aroma components - the artificial
versions use only the commonest chemicals to create a much simplified
smell and flavour. A bit like doing a painting by numbers version of a

Picasso, and then trying to pass it off as the real thing.

I use truffle oil to train the incredibly charming Peg. If | see it on a
menu, | avoid that dish. | have been known to make pointed comments
to waiters in posh restaurants. | mean, would they dare serve tinned

asparagus?
Friday, June 2, 2006 11:39 am (permalink)

Comment (0) | Trackback (0)

A tissue of sniffs

Some of the wilder shores of molecular gastronomy are to be found in a

newly-resurgent Japan, according to The Sunday Times. And truffles
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have a role to play...

"One course consisted of a piece of tissue paper impregnated with
the smell of truffles: just the smell — no actual truffles were to be

ingested."

Not much of a role. Cheap dish, though - | expect there's a bottle of

Truffarome on the shelf at the Tapas Molecular Bar.

Friday, May 19, 2006 11:46 am (permalink)

Comment (1) | Trackback (0)

Bumper season for Kalahari truffles

Kalahari truffles look like "dessicated donkey dung", according to Robyn
Dixon in the LA Times, but they taste good and there's a bumper crop

this year, thanks to a particularly wet summer in the Kalahari.

"When Dumenikus Freeman, 40, of the Nama tribe was out
hunting for truffles last month, he happened upon a haul to
remember for a lifetime. In a typical season, he might walk for
hours and find a few truffles. But Freeman, his wife and children,
hunting in the roadside grass, were plucking out truffles every few
seconds. Sitting on the ground beside his donkey cart was a sack
with at least 15 pounds of truffles, and it was only midmorning.
Heavy rains had robed the Kalahari in luxuriant green this year,
instead of the usual red dust, and spawned prodigious amounts of

truffles, a bumper season unlike any that people can remember."

Kalahari truffles are Terfezia pfeilii, a close relative of the desert truffles
of North Africa and the Middle East. They lack the strong aroma and
flavour of the French and Italian Tuber species, but they are still very

good eating, as Dixon explains:

"Namibians are as inventive about Kalahari truffles as others are
about the potato. They bake them, boil them, puree them, slice
them raw with salt or serve cooked slices in a salad. Some
barbecue them or grate them over pasta. Some fry them in
lashings of butter and eat them on toast. Some recommend
wrapping small ones in bacon and baking them whole. Others
whisper their own secret: Cook them, but let them sit a night and

eat them the next day, the flavors richer and enhanced. They like
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On The Farm

to slice truffles into thick disks or chunky cubes, with none of the
delicate shavings, thin slices, strips, trimmings and peelings that

the French truffle is usually subjected to."

Another country to add to my world truffle tour.

Tuesday, May 16, 2006 12:27 pm (permalink)

Comment (0) | Trackback (0)

A working dog once more

The incredibly charming Peg is being reminded of her chief purpose in
life. This is not to wander around the garden annoying the cats, or to
consume the butcher's fine bones, nor yet to sleep on my daughter's
bed, but instead to apply her very fine nose to the task that will soon be
at hand - finding truffles. She's getting regular reminder sessions with
truffle baits (35mm film canisters with a little truffle oil on cotton wool
inside and holes cut in the lid to let the smell out) buried in the truffiere,
and is finding them with her customary ease. In three or four weeks the

season will be beginning, and she will find me my first truffle. Or not.

The coming NZ season looks promising. There are reports of good signs
of truffle from several established producers, if not yet at Limestone
Hills. Meanwhile, the irrepressible Tim Terry in Tasmania tells me he has
just harvested his first of the season. By accident. A trainee truffle hound

did the business. Not yet fully ripe, though.

Thursday, May 11, 2006 2:28 pm (permalink)

Comments (4) | Trackback (0)

The last rat

Autumn turns to winter, and the courgettes give up the ghost. The big
green leaves become covered in white powdery mildew, and the little
fruits struggle to ripen to a reasonable size. Some are misshapen, some
rot at the end. So | picked the last one, grabbed a couple of the yellow
tomatoes and a large ripe Evergreen, plucked the remaining little
Japanese aubergines, and made a ratatouille. Not a proper ratatouille,
where you fry all the bits separately and then assemble the whole thing
at the end, more a vegetable stew. Some garlic in olive oil, fry the sliced
courgette until it's browning, then throw in the aubergines (being little,
they need no chopping), and the chunks of tomato. Add as much basil as

you can get from the pathetic stalks left in the garden, and stew for 30

http://www.limestonehills.co.nz/Down%200n%20The%20Farm/index.html (6 of 7)30/06/2006 2:24:56 pm
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On The Farm
minutes. Very nice indeed.

| can strongly recommend costata romanesco, cocozelle and goldrush
courgettes. The romanesco plants are incredibly productive, and the
baby marrows will turn into adults overnight if you're not careful.
Fantastic flowers, too. The aubergines that work best in my garden are
Japanese Long Toms. They don't get to the 17.5cm length they promise
in the book, but they are prolific and tasty. This year's tomato discovery
is Evergreen. Large, tasty and, yes, green. The prize for prolific
production goes to the tomatillo. Incredible numbers of fruit from just a

couple of plants. Will become a regular in the kitchen garden, I'm sure.
Thursday, May 11, 2006 2:03 pm (permalink)

Comment (0) | Trackback (0)

A complete and utter waste of money

It's a "truffle set”. Available at Amazon for a mere US$300. For a little
glass jar, a truffle slicer and a brush. Without truffle. No comment, |

might get sued.

Thursday, May 11, 2006 12:00 pm (permalink)

Comment (0) | Trackback (0)
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"Absolutely rivetting” - a
well-known prince. Available
as softback, limited edition
hardback, and PDF. Free
sample PDF.
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He wants a modern day Marshall
Plan to save the earth and its
ecosystems, and is convincing
about the ability of the tools we
have at our disposal to do the
job. Getting politicians -
especially in the US - to do
anything is quite another
matter, and that's probaby
where the book is at its weakest.
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Bianchetto truffle - an
excellent truffle with
an expanding market.

The cultivation of truffles and other
edible mycorrhizal mushrooms

Joseph Talon, who lived in France during the first part of the 18th Century, discovered that
if self-sown seedlings growing under a Périgord black truffle producing oak were used to
establish truffle plantations (truffiéres) eventually they might also produce truffles.
Unfortunately, Talon's plants were often contaminated by other soil flora and fauna,
including other potentially competing ectomycorrhizal fungi and consequently many never
produced truffles.

In the 1960s and 1970s new methods were devised to infect plants with the Périgord black
truffle and the Burgundy truffle so that now dozens of nurseries around the world produce
seedlings inoculated with various species of truffle. Even so very often these truffle plants
are contaminated with other ectomycorrhizal fungi, including species of truffle with very
poor culinary properties, that later may compete with the truffle mycelium for space on the
host'srootsin the field. Consequently, a potential truffle grower should be very careful
where they buy their truffle infected plants. The prospective truffle grower should also be
aware that there is an important difference between a plant that is said to be inoculated
with a species of truffle (i.e., the fungus has been applied to the roots) and a plant that is
well infected solely with the correct species of truffle.

A prospective grower of truffles or another edible mycorrhizal mushroom can have
considerable control over whether their plantation will be successful or not. Some factors
that they need need to consider include the climate where they intend establishing their
truffiére, whether the soil has the right physical and chemical characteristics and if the
application of limeis required, the ideal layout of the truffiére, irrigation equipment and
maintenance. A good starting point isto read one of the comprehensive books and reports
that have been written on the cultivation of truffles and some of the information available
ontheweb. Thenitisawayswiseto consult aspecidlist - it can be what you haven't
}hought about that may make the difference between success and failure years into the
uture.

Bencivenga, M.; Vignozzi, G. 1989: | tartufi in Toscana. Vantaggio, Firenza.
Chevalier, G.; Frochot, H. 1997: La Truffe de Bourgogne. Pétrarque, Levallois-Perret.
Garcia-Falces, R.S.; De Miguel-Velasco, A.-M. 1995: Guia practica de truficultura.
Agricola, Pamplona.

Hall, I.R.; Brown, G.; Byars, J. 2001: The black truffle: its history, uses and cultivation.
Reprint of second edition on CD ROM plus booklet. New Zealand Institute for Crop &
Food Research Limited, Christchurch, New Zealand.

Hall, I.R.; Dixon, C.A.; Parmenter, G.A.; Martin, N.; Hance-Halloy, M.L. 2002: Factors

affecting fruiting of the Périgord black truffle: acomparison of productive and non

% productive Tuber melanosporum truffiéresin New Zealand Crop & Food Research

Confidential report No. 768 (available only to members of the New Zealand Truffle
Association).

Hall, I.R.; Stephenson, S.; Buchanan, P.; Wang, Y .; Cole, A.L.J. 2003: Edible and
poisonous mushrooms of the world. Timber Press, Portland. 371 p.

Hall, I.R.; Wang, Y.; Dandll, E.; Zambonelli, A. (eds) 2002: Edible mycorrhizal
mushrooms and their cultivation. Proceedings of the second international conference on
edible mycorrhizal mushrooms, CD-ROM. New Zealand Institute for Crop & Food
Research Limited, Christchurch.

Olivier, J-M.; Savignac, J.-C.; Sourzat, P. 2002: Truffe et trufficulteur. Fanlac,
Périgueux.

Reyna-Domenech, S. 1992: Latruffa. Mundi-Prensa, Madrid.

Ricard, J-M. 2003: Latruffe; guidetechnique. CTIFL, Paris.
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Some additional publications

Chevalier, G. 1999. Latruffe de Bourgogne. (Available from Dr Gerard Chevalier, Station
de Pathologie Vegetale, INRA, 12 Avenue du Brezet, Clermont Ferrand, France 63039, Fax
+33-4-73 62 44 50.) (In French)

Danell, E. Cantharellus cibarius. PhD thesis. http://www.mykopat.slu.se/mycorrhiza/
kantarellfiler/texter/thes.phtml

Hall, I.R.; Lyon, A.JE.; Wang, Y .; Sinclair, L. 1998: Ectomycorrhizal fungi with edible
fruiting bodies. 2. Boletus edulis. Economic botany, 52:44-56.

Hall, I.R., Wang, Y.; Amicucci, A. 2003: Cultivation of edible ectomycorrhizal mushrooms.
Trends in biotechnology 21: 433-438.

Hall, I.R.; Zambonélli, A.; Primavera, F. 1998: Ectomycorrhizal fungi with edible fruiting
bodies. 3. Tuber magnatum. Economic botany 52:192-200.

Sourzat, P. 2002. Guide pratique de trufficulture. Station d'experimentations sur la truffe.
Lycée professionnel agricole Cahors-Le Montat, Le Montat. (In French)

Soil maps of New Zealand: Greg Comfort, Landcare Research, P.O. Box 40, Lincoln,
telephone +64-3-325 6700, fax +64-3-325 2127.

Factors affecting fruiting of the Périgord
black truffle: a comparison of productive
and non-productive Tuber melanosporum
truffieresin New Zealand.

by lan Hall et al.

Crop & Food Research Confidential
Report No. 768. Available on CD ROM
or printed. New Zealand Institute for
Crop & Food Research Limited,
Christchurch. 60 p.

Available only to members of the New
Zedland Truffle Association.

For copies of any of the publications where lan Hall is an author please contact us:
info@trufflesandmushrooms.co.nz
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