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Bel Paese
Dolcelatte
Galbanino
Fior di Pizza Filante

*PRE-ORDER ONLY*
Mascarpone

Parmigiano Reggiano Wheel

Parmigiano Reggiano

Parmigiano Reggiano

Parmigiano Reggiano

Gran Moravia Ottavi

Grana Padano
Grana Padano
Grana Padano
Grana Padano shavings

Pecorino Romano

Fiaschetto Di Provola
Affumicato

Asiago Pressato

Butter Portions

Butter blocks

Pecorino Sardolino Dolce
Provolone Fiaschetta

Provolone Dolce
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Traditional Italian Cheese

The famous Italian cheese from Galbani. Wrapped
Round
A creamier Gorgonzola. Quarters. Foil / Tray
Small cylinder of cheese. Vacuum
Packed
Authentic cheese perfect for pizzas. Vacuum
Packed
Soft, sweet creamy cheese. Tub
1* choice quality, seasoned for a Wheel
minimum of 24 months *PRE-ORDER
ONLY*
Seasoned for a minimum of 16 months. Eighth
“ “ “ “ “ Wedges
“ “ “ “ “ Piece
An excellent alternative to Parmesan, Vacuum Packed
similar to Grana Padano. Ideal for / Eighth
grating and shaving.
Seasoned for a minimum of 14 months. Eighth
“ “ “ “ “ Wedges
“ “ “ “ “ Wedges
Cheese shavings seasoned for a Bag
minimum of 14 months.
A hard cheese made from sheep’s milk. Vacuum
Smoked cheese made from full fat cows Piece

milk and formed into a ball and then
waxed. ¥*PRE-ORDER ONLY*

Famous cheese from the Veneto area of  Vacuum Packed

Italy. Made from cows milk with a sweet Quarter
and delicate flavour. Excellent as a table

cheese.

Individual butter portions. Authentic Wrapped / Box
produce of Italy, unsalted.

Butter blocks. Authentic produce of Italy, Wrapped / Box
unsalted. Ideal for use in the kitchen

A smaller, fresher young table cheese Wheel

made from sheep's milk.

Made from full fat cows milk and formed Ball
into a ball and then waxed.

A semi-hard cheese made from cow’s
milk.

Vacuum

£ /KG CASE EACH

1x2.5Kg
1x1.5Kg
1x300g
1x2Kg
1x 2Kg
£/ KG

CASE EACH

1x34Kg

1 x 4Kg

1x1Kg

1x200g
1x4KG

1x4/5Kg
1x1Kg
1x200g
1x 2kg

1 x 2Kg

1 x 2Kg

1x1.8Kg

1x 250 x 6g

20 x 250g

1x1.5Kg
1x2Kg

1x250g
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Cheese made from full fat cow's milk 1x250g

with a piquant flavour.

Soft, sweet creamy cheese. _ 1x250g _
Soft, sweet creamy cheese. _ 1x2Kg -
Medium soft cheese from the Alps. - 1x2Kg -
Traditional blue veined cheese. _ 1x1.5Kg -
Traditional blue veined cheese. _ 1x200g -
Soft cheese ideal for melting and 1x2.8Kg

cooking.

1% choice Grana Padano, stamped with 1x32kg

the consortium and matured for a

minimum of 15 months

Small balls of cheese made from the milk 12 x 125g

of water buffalo.

Small salad mozzarella balls 1x1.5Kg

*PRE ORDER ONLY*

100% grated Grana Padano in bag - 1x1lkg -
Grated parmesan mix in bag - 1x1lkg -
Grated Italian hard cheese. - 1x1kg -
100% grated Grana Padano. - 1x1kg -
Italian authentic diced fresh mozzarella - 3kg -

CASE EACH
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Small balls of cheese made from cow’s 12 x 125g
milk
Soft, sweet creamy cheese 1x250g
Soft Italian cheese used in sweet and
savoury dishes

Same as above

1x250g
1x1.5kg
1x2kg

Soft, sweet creamy cheese

Made with gorgonzola and mascarpone. 1x1.5kg
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Each bag contains 333 pearl size bites 3g.
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Each bag contains 83 x 12g cherry size
bites.
Each bag contains 10 x 100g balls 1lkg

* PRE ORDER ONLY * 1x 2kg

Mozzarella cheese made from the milk of 8x125g

a water buffalo.

Other Traditional Cheese

Table cheese with a unique and complex
flavour.
Block of red cheddar.

Grated red cheddar.

Block of white cheddar.
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CD008
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CD002

CDO011

CD010

CD009

DD202

DD203

DDO007

DDO006

Grated white cheddar.

A slightly soft cheese, that becomes
threadlike when melted. Shredded.
70 % Mozzarella/ 30% Cheddar.
Shredded

50% Mozzarella / 50% Analogue.
Shredded.

70% Mozzarello / 30% Analogue.
Shredded.

Danish block perfect for pizzas.

Traditional Swiss style cheese with
holes.

Log of goats milk cheese excellent with
salads and Prosciutto ham.

Traditional goats milk cheese that has
numerous culinary options. Danish.

Ideal for topping on beefburgers. 112
slices per pack.

Pale grey cheese with a soft and savoury
taste.

Smoked soft cheese ideal for grilling and
cooking.

A protected cheese made in a traditional
way with unique flavour.

Similar to mozzarella, Scamorza is
excellent for melting

American Style semi hard cheese made
using cow’s milk.

A great alternative to red cheddar

100% mozzarella cheese

Mix of mozzarella and cheddar cheeses

Real dairy UHT cream in a tall aerosol
can.

A cream, which is turned sour by adding
special bacteria. Ideal for useina
variety of culinary dishes.

Similar to sour cream, but with higher
butterfat content. Creme fraiche can be
used as a filling or accompaniment to

desserts.
Butter packs ideal for use in the kitchen.

Individual butter portions.
Soft vegetable spread in re-sealable
tubs.

Versatile milk powder

Giving a luxurious, lasting foam

B
.
.
e
.
— M-
o
-

1 x454g

1x1.4Kg
1kg
200g
2kg
1x 200g
6 x 2kg

6 x 2kg

40 x 250g
5x100x 7g
6x2Kg
1x2Kg

12x 1L

Long life cooking cream.

Long Life cooking cream

12 x 500g

24 x 200g

£/ KG

KG

CASE

CASE

EACH

EACH




