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Balarina® Premium Aged Goat Cheese

A Gold Medal winner. This artisan cheese has been aged for over 2 years in our select Dutch aging rooms. It has
a stunning complex flavor. It is nutty with flavors of caramel. This cheese adds a great touch when grated over
spinach salad, pizza or pasta. It also makes fabulous risotto and omelets.

Item #

Weight

Pack

Shelf Life

Milk Type

Age

2123

3.6 kg

1/case

1yr.

past.goat

2yr.
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Gooda® Reduced Fat
This is our best-selling reduced fat cheese. This Gooda® has sensational flavor and a creamy smooth texture, unlike
other fat-reduced cheeses. It is also perfect for cooking and melts beautifully. Made with vegetable rennet.

Iltem #

Weight

Pack

Shelf Life

Milk Type

Age

2464

4.5 kg.

1/case

6 mo.

past.cow

5 wks.

BRI 2 — 4" (Gooda® Reduced Fat)
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Gouda Lekker®
“Lekker” translates to “delicious” in English. This matured Gouda has been aged for 6 months.
This cheese has a delicate, full and creamy taste. It's a wonderful snacking cheese.

Item # Weight Pack Shelf Life Milk Type

Age

2222

4.5 kg.

1/case

1yr.

past.cow

6mo.

a—4" Ly h— (Gouda Lekker®)
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Tim Hoppe International Sales CheeseLand-Holland
Tel Holland: 31-348-690440 Fax Holland: 31-348-691010 tim@cheeselandinc.com
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Benning™ Gooda® Goat Mild with Organic Garlic

A hint of fresh organic garlic blended in this cheese is all it takes to turn this already popular cheese into an ideal
cheese for making pizza, omelets, tortillas, pasta dishes and creamy cheese sauces. The cheese is made with milk
from farms where the goats freely roam through all the growing seasons, benefiting from clean air, sunshine and
fresh grass.

Item #

Weight

Pack

Shelf Life

Milk Type

Age

2122

4.5 kg

1/case

9 mo.

past.goat

Swks.

= =7 AD Ry d—¥<24)LF-d—} (Benning™ Gooda® Goat Mild with Organic
Garlic)
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Benning™ Gooda® Goat Mild

This popular mild cheese combines the light fresh taste of goat milk with the smooth texture of a Gouda that ap-
peals to children as well as parents. The flavor is distinctive and flavorful yet mild. The Benning™ goat cheese is easy
to melt, slice or grate. It makes great sandwiches for the kids and melts beautifully on Pizza.

Item # Weight Pack Shelf Life Milk Type Age

2124 4.5 kg 1/case 9 mo. past.goat 5 wks.

Ry a—# 24K+ a—FBenning™ Gooda® Goat Mild)
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Ewephoria® Aged Sheepmilk Gooda®

This new creation from Holland is unlike any other sheep milk cheese you have ever tasted before. The milk comes
from a small farm where the sheep are treated like family. Even though this cheese has been aged for one year, it
has developed a sweet and nutty flavor. This cheese tastes like candy! Experience it for dessert with red or green
grapes. Made with vegetable rennet.

Item # Weight Pack Shelf Life Milk Type Age

6000 3.6 Kg 1/case 1yr past.sheep 1yr

=73 ) PHBYRS —7 I« a—4" (Ewephoria® Aged Sheepmilk Gooda®)
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Tim Hoppe International Sales CheeseLand-Holland
Tel Holland: 31-348-690440 Fax Holland: 31-348-691010 tim@cheeselandinc.com
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Ewephoria® Matured Sheepmilk Gooda®
This artisan cheese comes from a small sheep farm where the animals get plenty of sunshine, fresh grass and clean
air. The local soil is reclaimed mineral rich ocean clay, providing for an exceptionally creamy milk. A truly delicious
cheese, it's flavor is mellow but rich with a sweet and nutty finish. No wonder it’s so popular! Like it’s older sister it’s
made with vegetable rennet.

Iltem #

Weight

Pack

Shelf Life

Milk Type

Age

6400

4.5 kg.

1/case

6 mo.

past.sheep

4mo.

=7 VTR —7 IV -a—% (Ewephoria® Matured Sheepmilk Gooda®)
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6400 4.5 kg 1 7 —2 6 7 H F R ) 47H
Maasdammer®

Maasdammer is a Swiss-type cheese, made from part skim-milk. It has a rich, creamy flavor and a smooth, firm
texture with 25% less salt than other Dutch cheeses.

Item #

Weight

Pack

Shelf Life

Milk Type

Age

686

11.8 kg.

1/case

9 mo.

past.cow

5 wks.

2?7 AY2— (Maasdammer®)

DPTAY 2 —FAA ARDF — R T JFRHE—EBAF LIV 2HHALTOET, AT 7)) — I — b 0asdh
DIESPTLoD LAY D T DA 7 07RO F =L R TR 503265/ 8— 2 v MEZ D,
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686 11.8 kg 1 r—2A 9 »H A (IR IR B 5 JEfE

Gooda® Good For You™
Delightful, mild flavor with an extraordinarily smooth, creamy texture. A classic, mild Dutch cheese which is well
known and well-loved. Our Gooda® Good For You™ is particularly high-quality, consistent and delicious.

Item #

Weight

Pack

Shelf Life

Milk Type

Age

2161

4 kg.

1/case

9 mo.

past.cow

5 wks.

2—%+7v 7% —2— (Gooda® Good For You™)

VANV GEHDV, EDDOTAL—RATHED LD A RBIEOTRED B HI) T ASHN T3 ANV A 7
B DLE LRGSO LWIRD W2 BEEL AL S,

Y DF—RIETFDH Y MRPCEINTNET, Z0HE

B i Nyl — HRIIER FLAE BBy
2161 4 kg 177 —2 97H (A ) 5 JHEIH

F=RAFVF 77 EEBGEHREEEY T LAy
Tim Hoppe International Sales CheeseLand-Holland
Tel Holland: 31-348-690440 Fax Holland: 31-348-691010 tim@cheeselandinc.com
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Roomano Pradera®

Our edible masterpiece has matured for 36 months, allowing its body to develop a muted caramel color, matched
by a uniquely intense, yet sweet flavor. So versatile, Roomano Pradera® can be grated as a wonderful alternative to
Parmesan or chunked as a perfect crowd pleaser at cocktail time. An excellent dessert cheese.

Iltem #

Weight

Pack

Shelf Life

Milk Type

Age

8600

6.8 kg.

1/case

Tyr

past.cow

3.5yr.

a—=/+-759 (Roomano Pradera®)
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Noord Hollander®

This incredible cheese is made from the highest quality milk. The pastures in the North Holland area sit on top of
mineral rich ocean clay and the milk from that area is noticeably sweeter and richer than regular Dutch milk. This
four year aged gourmet cheese makes a great dessert cheese and many other things!

Item # Weight Pack Shelf Life Milk Type Age
2236 10 - 11 kg. 1/case 1yr past.cow 4yr.
J)—FR %94 — (Noord Hollander®)
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Gouda Smaakvol®

“Smaakvol” translates to “tasteful” in English. This cheese is aged for 9 months. The flavor is between Lekker and
Pittig, having more punch than the Lekker Gouda, but is creamier than the Pittig Gouda.

Item #

Weight

Pack

Shelf Life

Milk Type

Age

2235

4.5 kg.

1/case

1yr.

past.cow

9 mo.

-4 227 F)L (Gouda Smaakvol®)
T2 7RV EI3A T U FETTRODWIE LW ER, ZOF —RIFBEIC9 7 20D 9, Hix, 2 -5
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Tim Hoppe International Sales CheeseLand-Holland

Tel Holland: 31-348-690440 Fax Holland: 31-348-691010

tim@cheeselandinc.com
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Gouda Pittig®

“Pittig” translates to “full bodied” in English. This gourmet item has matured for 4 years, allowing its body to de-
velop a muted caramel color, matched by a full tangy flavor. This cheese is so versatile, it can be grated as a Parme-
san alternative or chunked to go along with your favorite cocktail.

Item # Weight Pack Shelf Life Milk Type Age

2238 10 kg. 1/case 1yr past.cow 4yr.

a—%-Ev747 (Gouda Pittige)

AV ROy T4 7 NI 03B % ) L THIZE  OREERDIH D £, DI NRAF —ADBKICIFAED
DD ETIEEHE I F v 7 OLEIR Lo ) ELR kDI ET, Z0F— RIS MR A0 T T
DBALTINAYF Y F—ADRHELTH. HLWBIZAYIDIZLTHIZ TLVDEDEALE L THIREH,

BT iR o=y BRI FLIE BRI
2238 10 kg 1 7 —2 1 4¢ A (IR AL ) 4
Leyden®

Leyden’s firm composition and the addition of cumin seeds (which are responsible for its tangy flavor and spicy
aroma) distinguish it from other Dutch cheeses.

Item # Weight Pack Shelf Life Milk Type Age

2282 9 kg. 1/case 9 mo. past. cow Swks.

45 (Leyden®)
FATF Y DLoWh LTcF —RICFERY S OREMNA T L R DIZD D5 R & RN 25 F D8, Athod A
T8 F—REIFFE TR D EBRICLTVET,

AT HiE Nylr—y FRIBIER FLAE I
2282 9 kg 177 —2 97 H A= (R A ) 5 [

Dutch Vintage®
This classic Gouda is aged to perfection. Tiny white crystals form naturally during the aging process, which give the
cheese its distinctly rich, nutty taste. This is a distinct and memorable cheese-a natural repeat seller!

ltem # Weight Pack Shelf Life Milk Type Age

2260 10 kg. 1/case 1yr past.cow 18 mo.

v F+E¥5—¥ (Dutch Vintage®)

CDERN R T —5F —ADRHIL, Z DFEEELR LS D T, BUR LR THRIC AL S NS 0l 2 FIV K
D3, ZDF —=AEBETHTY v FTHy VORKDH 2 b DIfl EIF T, SO THIR AR F—RIiE,
% ORIRGT7 7V DT,

BT HiE Ny lr—y ERIIR 7L SR

2260 10 kg 17 —2 14 A (IR ) 18 7 H

F—AFVF7T7 EERIRGEAH Y T4 LAy E
Tim Hoppe International Sales CheeseLand-Holland
Tel Holland: 31-348-690440 Fax Holland: 31-348-691010 tim@cheeselandinc.com
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Double Cream Gooda®

Due to Holland’s fertile soil and lush green pastures, its cows produce unusually rich milk. Our

cheese-maker than adds extra cream to the milk. We call this cheese Double Cream Gooda®. It's sliceable, it melts
beautifully, ideal for making creamy cheese sauces. It also makes delicious omelets, tortillas and potatoes. Melt some
on a hot piece of apple pie for a special dessert!

Item # Weight Pack Shelf Life Milk Type Age

2000 4.5 kg. 1/case 9 mo. past.cow 5 wk.

FIN2Y—2+2—4%" (Double Cream Gooda®)

AT DB LB L LR OWGE TE O L CHIRER IV ZAFELET, ZDINTIZS
W) =L MATHES 7DD, ZDFINIY) — L T—F T, ZNVBICATAATE, FRICETEDT Yy F
T2 F =AYV —AELTHMBEWN T, ALY, MLT4 =P BT MEHEIZH ) > T T BTy 7t D |
WAL ZDF—ZAZR P UTURETY — MIW»S T,

HnES HE A BRI FLAH PRI
2000 4.5 kg 17— 97H (IR AL ) 5 EfH

Delft Blue Cheese®
This cow’s milk blue cheese is very rich and creamy. It has a distinctive buttery flavor with a subtle sweet finish.
Texture is firm enough to slice and it’s superb when melted. An excellent dessert cheese.

Item #

Weight

Pack

Shelf Life

Milk Type

Age

9003

3.6 kg.

1/case

9 mo.

past.cow

5 wk.

FIT7 + 7N —F—Z (Delft Blue Cheese®)
ZOHDINIEFRETETN—F =R ETHY) v F TP — =TT DN —DRIKDH D RIS
DI DL HAE)E T BIEMEOTCONIDTRAIA AP T, LA LIADTEROED L%, 7 — b F—X

ELTHHAMTY,
BT HiE Nyl —y ERIBIIR FLAE AR
9003 3.6 kg 17— 9xH A (R AR ) 5 JHfH]

Gooda® with Mustard Seeds
This unskimmed pasteurized cow’s milk cheese is mild tasting with a flavorful addition of mustard seeds. It is easy to
slice and is smooth and creamy. A versatile combination of a well-loved mild, creamy cheese with the popular, tangy

taste of mustard.

Item #

Weight

Pack

Shelf Life

Milk Type

Age

2025

4.5 kg.

1/case

9 mo.

past.cow

5 wks.

QRAY—F¥—FADI—% (Gooda® with Mustard Seeds)
ZOREEITREDEEDL VDT 2 F =R E KRR SINZBE L Qo WA o fE SR ET, v R Y

—FOEBANAAL L —HIEZLIEMATOET, ATL AL T AL—RATI) =3I =TT, (L TRDED
F—RERAY — FDOEEDFA L 72 TRED AKRTF —RTT,

HnES HE PRl —= BRI FLAd PRI
2025 4.5 kg 17— 97H A (R AR TR 5 EfH

Tim Hoppe International Sales CheeseLand-Holland

Tel Holland: 31-348-690440 Fax Holland: 31-348-691010

tim@cheeselandinc.com
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Gooda® with Walnuts

This creamy—smooth cheese has an attractive sprinkling of walnuts. The slightly higher fat content gives the cheese
a richer flavor and creamier texture. It's a Gouda style cheese, so it is easy to melt, grate or slice. This cheese makes
an elegant dessert with fresh fruit and a sparkling drink.

Item # Weight Pack Shelf Life Milk Type Age

2035 4.5 kg 1/case 9 mo. past.cow 5 wks.

BIBEA D I—4" (Gooda® with Walnuts)

DY) =3I —=TAL—RARF —RZ NELATZEARD O RDA > TR0 1T, © T DD DR
DD ED )y FTLERPIILTVET, I—F RZDF —XTTO T EHITIER LD . ThEALLD Yok
TEET, ZDF —XEFfEL B, Z U OR A H UL LAV e T — MR £7,

B HiE Ny lr—y ERIIR FLAE BB

2035 4.5 kg 17 —2A 97H ARGV E)) 5 JE[H

Truffle Cheese®
This creamy smooth cheese has been delicately seasoned with Italian summer truffles. This pasteurized cow’s milk
cheese is unusually flavorful due to the perfect marriage of a smooth Dutch cheese with delicate Italian truffles.

Item # Weight Pack Shelf Life Milk Type Age

9006 4.5 kg. 1/case 9 mo. past.cow 5 wk.

FY 27F—X (Truffle Cheese®)

ZDIY)—ZI—ThDOEDEF—RIAZYTHEDY— ) 27T EMICHRMITIN T E T, R ARIE
BELFABMEHIN AT AL—RABRA TV DF—RETV T — oA Z VT DO 27 B3 LFITRTE
W BT D AR EBRTT,

BT HiE Nyl —y ERIIIR FURE R
9006 4.5 kg 177 —2 97H - (i A1) 5 N

Gooda® with Peppercorns
This mild creamy Gouda with black peppercorns offers a nice balance. It’s a versatile cheese with a unique and
interesting flavor profile. It's a good cheese to use in salads, sandwiches and omelettes.

ltem # Weight Pack Shelf Life Milk Type Age

2020 4.5 kg. 1/case 9 mo. past.cow 5 wk.

WA ) 23— 4" (Gooda® with Peppercorns)
ZDRAIETOY =3 = 2= FF =g, BAORL E DT> 203 EE, 2 =— 7 CHIAV R D H 5, % H
BOHEF—RATT, I I7 TV ALY F ALVIE>TEEDF—ATT,

B HE Rolr—=o ERIH R FLAH BRI
2020 4.5 kg 1 7r—2 9 ~H A (SR ) 5 38

F=RAFVF 77 EEBGEHREEEY T LAy
Tim Hoppe International Sales CheeseLand-Holland
Tel Holland: 31-348-690440 Fax Holland: 31-348-691010 tim@cheeselandinc.com
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Gooda® with Basil and Garlic

This creamy smooth cheese has been delicately seasoned with basil and garlic. The slightly higher fat content gives
the cheese a richer flavor and creamier texture. It’s a Gouda style cheese, so it is easy to melt, grate or slice. Great
on bagels and in omelets.

Item # Weight Pack Shelf Life Milk Type Age

2005 4.5 kg. 1/case 9 mo. past.cow 5 wks.

NONEZv=2 Aha—4% (Gooda® with Basil and Garlic)

D) =2 —TAL—A%F —RIFNINEZy =TTV — MR BN T ET /S %2 13ADD
TORELUT LV EPLRROWEEALHREMY ZFHEEL, I—5RDF —XTTOT fHHIE» LD . T8
AL ATA AL EHHETE, N— 7R ALYy FYTY,

B HiE N r—y HRIIR FLAH FABIYIE

2005 4.5 kg 17 —2 97H A (A ) 5 JEH

Gooda® with Fine Herbs

Mild, creamy smooth traditional Dutch cheese, delicately seasoned with nettles. Nettles have long been recognized
for having major health benefits. The tangy aroma of nettles adds a pleasant kick to an otherwise mild cheese. It's a
perfect compliment for salads and sandwiches, ideal for melting and great by itself as a snack.

Item # Weight Pack Shelf Life Milk Type Age

2002 4.5 kg. 1/case 9 mo. past.cow 5 wks

REN—7 A2 —% (Gooda® with Fine Herbs)

QAN I =3 — AL—ALABHIN AT T F =% A7 7 DN=7%Fi>TF ) r — Mt BiFEL 7=,
A7 7HF ARBICI O E L TROWBEERESINTEE L A 77 RE DA v A NV eF —ZX %Y vk
FIERDOTOET, ZOFTERRLIEDDTIE R I TIRT VU FAyFIZLTH AT EF—RELTHERLL
AL EBNET,

BAES Hig Rylr—y BERHARR FLAE PRI
2002 4.5 kg 1 r—A 9 7H 2 (RIRUBER) 5 A
Boorenkaas®

Unlike traditionally made cheeses, these uniquely farmstead cheeses are handmade in small batches, using only pure
unpasteurized milk. The family farms where these cheeses are made are able to combine century-old traditions with
handcrafted care. This combination guarantees a cheese with a stunning, complex flavor. Boorenkaas® is available
in a variety of ages.

Item # Weight Pack Shelf Life Milk Type Age

52412 12 kg. 1/case 1yr unpast. cow 1-2 years

AL ¥ H—2Z (Boorenkaas®)

BRI R — A LIdE D ORI T — A3 AR L Cokuiiia -2l 2>t R T HOFED S
NI T NI BRKIEERG TESN TR B ZDF —R I ATIHAL S DR LD E2IAD - TFEEOBY T, Z
N3, ZDF— Rz HZEEMELRICL TR BT,

KLV A—RIE I FS A IH0 £,

BT HiE Nylr—y FRIIR FLAE I

52412 12 kg 1 7—A 1 4 A (FARITRR ) 1-2 4

F=RFV R 77 FEERIRGEEEFEHY T4 L AvE
Tim Hoppe International Sales CheeseLand-Holland
Tel Holland: 31-348-690440 Fax Holland: 31-348-691010 tim@cheeselandinc.com
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Two Sisterse Isabellae

This Gooda® is made with an Italian-style culture, Isabellae, the younger of the Two Sisters ®, has a nutty and
creamy, mild flavor and a bit of a tangy bite. With a solid body and small, regular holes, this cheese can be
easily cut, grated and sliced. It can be eaten with fruit and beverages, or on crackers or breads.

Item # Weight Pack Shelf Life Milk Type Age

9070 12 kg. 1/case 6 mo. past. cow 12 mo.

V= AZ—R AP XF (Two Sisters® Isabella®)

AV TIED T —FF =TT, AFRINEAGHRDEE, 7Y DJREDBH D 7)) — I —TREPLPETFEEY v e
L T30, LoD LR Ty — 1IN E 2 — DRSBTS, I > 20 3 BALED AT
AALTELOET RYSBIAYE  F72037 79— T —fEIZEIN 7,

Bk Hi =Y ERIIR FLAE FIYIE

9070 12 kg 1 7r—2 6 »H A= (IR AL ) 12 71

Two Sisterse Serafinas

This Older of the Two Sisters® is aged for 18 months. The aging process has concentrated the flavor and
formed tiny salty crystals. The Italian style culture gives the Serafinae a sweeter taste than regular Gouda.
Despite its Italian character, Serafinae is a Dutch cheese.

Item # Weight Pack Shelf Life Milk Type Age

9080 12 kg. 1/case Tyr past. cow 18 mo.

V=Y AY—R kT 74F (Two Sisters® Serafina®)

TR OO I T 74 ), BESARNE18 7 AT, ZORIAD B TREAS R L 72 8RB AL L 72
7 IO EERLET, ZOAY ) 7RO =5 F =R HED =5 F =R ID B HABHVET, £ F7
A F ATV T DVEREEF O TOE T IEEIEH A S5 DF—XTF,

B HiE Ny —y FRIIR FLAH BB

9080 12 kg 17— 1 ¢ A (AR ) 18 »H

Honey Beee Goat Cheese
We all love this goat cheese! It is amazing what just a little honey can do. It is lightly nutty, like cashews with a
hint of sweetness. It is full of flavor and not too strong nor salty. Its Gouda like texture makes it easy to slice or

cube. The Honey Beee Goat Cheese is a wonderful snacking cheese. It is easy to see why kids love it as well. It
is beelicious!!!

Item # Weight Pack Shelf Life Milk Type Age

2119 4.5 kg 1/case 1yr past. goat 10 mo.

F—AFVF7T7 EERIRGEAH Y T4 LAy E
Tim Hoppe International Sales CheeseLand-Holland
Tel Holland: 31-348-690440 Fax Holland: 31-348-691010 tim@cheeselandinc.com
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BERRIES & GREEN - GOODA:
REDUCED FAT SALAD:

L "

6 cups of Mixed Baby Greens

8 oz. sliced Gooda® Reduced Fat

1 cup sliced strawberries or fresh rasberries

1/2 cup pecans, lightly toasted

Arrange greens on four salad plates. Cut the cheese into bite-sized pieces

and sprinkle on the the greens. Add the berries and garnish each plate with 2
tablesppoons of pecans. Drizzle each salad with a little Raspberry Vinaigrette or your
favoirte dressing and enjoy.

Wine Match: Semi-dry rose or Chardonnay

NY— AR 2 — 555"

75 HOB IR (6 A1y 7)*

ATAALTARNE I 2 — 4 (225 g)

FTARNY) —F I ATAALTAF T (1 AvT)

B DS Av (1/2 hv7)

BlFADY 5 HE 240D (117, 2D Ric—0H9 A X5 7% F —X%2 by ey
T AFTELNITAN) = LRI DRAV ZMAE T AP EHRDIFIAN) —EXT Ly b
V=APBHADEL v v T2 PIFTEAL LD I,

HEDWWLT L v RREODuLY vV R BEEDTT,

O oA S TIRTRT, 1Ay ZICKEORE37Tm) 2 FH LTV E T, HADEEA Y 7°(200ml) 2§ 585
AR BEZPPHP LTI,

F=RFV R 77 FEERIRGEEEFEHY T4 L AvE
Tim Hoppe International Sales CheeseLand-Holland
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With its flavorful cumin seeds, this cheese makes a memorable lunch or appetizer plat-
ter. Serve slices of Leyden with cold-cuts, spicy-sweet honey mustard and a good dark
bread such as rye or pumpernickel. These can be served warm or cold and topped with
slices of ripe tomato and parsley or fresh arugula.

Wine Match: Serve with Rieslings or try it with Paul Thomas Dry Bartlett Pear Wine from
Yakima, Washington. It’s also great with German or Belgian beer.
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DUTCH VINTAGE: SERVING SUGGESTION:

The very best way to enjoy Dutch Vintage is to serve it simply as a stunning and
memorable party appetizer. Cut it into small cubes and serve it with gherkins, pearled
onions, mild pickled peppers and a variety of olives.

Serve it with your favorite drinks. It pairs well with versatile, medium-bodied, low-tannin
red wines such as Montepulciano D’Abruzzi or an aged tawny or ruby port.
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DELFT BLUE: SERVING SUGGESTION:

This cheese is a perfect centerpiece for a grand fruit platter. Serve it forth with slices

of fresh seasonal delicacies such as crisp green or yellow apples, red pears, fresh figs,
strawberries, Asian pears, grapes, peaches, nectarines or apricot halves. Add a basket
of crackers or try toasted baguette slices for a new spin on bruschetta. Accompany this
with small bowl of lightly roasted pecans, walnuts or almonds and your appetizer or
desert course is complete.

Wine Match: Serve with dry, white wines like Chardonnay, Kabinelt, Halbtroken German
Rieslings or a Dessert Sauterne.
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DOUBLE CREAM GOODA: CREAMY CHEESE SAUCE:

1 oz. butter

1 oz. flour

1/2 pint milk

1 cup grated Double Cream Gooda®

Seasoning (salt, pepper, pinch of nutmeg if desired)

Melt butter in a saucepan, stir in flour, cook for 1 min. until bubbling slightly. Remove
from heat. Slowly stir in milk. Return to the heat, stirring until sauce comes to a boil and
thickens. Stir in cheese until melted and sauce is smooth. Season to taste.

Wine Match: If making a sauce, consider serving with a well aged Bordeaux.

If serving plain, as a cheese course, try an Australian or Washington Semillion.
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DOUBLE CREAM GOODAs CREAMY CHEESE SAUCE:
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Start with slices of fresh rye or pumpernickel bread, add a little dab of mayo or mustard
and then build yourself a mighty and memorable sandwich! Lay on slices of Black
Forrest Ham or roast turkey and top it off with slices of Gooda with Mustard Seeds.
Garnish your choice of pickle slices, tomato, lettuce, peperoncinis or all of the above
and it’s lunch time!

Beverage match: Try a refreshing hard apple or pear cider, a cool glass of
Gewurtztraminer or a frothy dark beer.
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GOODA: WITH BASIL & GARLIC SERVING SUGGESTION:

Try something different add an exciting new twist to your family’s favorite recipes: make
your next mac ‘n cheese or tuna casserole suing grated Gooda® with Basil & Garlic
instead of cheddar or plain Gouda! Spice up an omelette with it, put it in tacos, try itin
potatoes au gratin, or melted on meatloaf... make a tasty cheese sauce for noodles, or
toss it into a green salad with fresh tomatoes. there’s no end to the fun you can have
with this lively and flavorful cheese!

Wine Match: Orvieto Classico, Pino Grigio or other crisp, aromatic Italian white wines.
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GOODA» WITH FINE HERBS SERVING SUGGESTION:

Gooda® with Fine Herbs is delicious when grated and sprinkled into salad, on toast or
bagels. Try it in a pita pocket with a few chunks of artichoke hearts and some olives and
shredded Romaine lettuce. For quick and easy focaccia pizzas: choose any ready-made
focaccia bread, either plain or with herbs, olives, onions or sun dried tomatoes. Top the
focaccia with grated cheese, some finely chopped fresh Sweet Basil or spinach and add
cubed green or yellow peppers. Serve with roasted red pepper or olive tapenade as a
scrumptious meal.

Beverage match: Try and Italian or California Red Table wine or a medium-bodied Merlot
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GOODA: WITH FINE HERBS SERVING SUGGESTION:
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You can feature Boorenkaas® - Young, Medium or Aged - cut in slices or chunks, along
with a basket of fresh breads, chewy rolls and crispy crostini for scrumptious appetizer
platter. Along with the cheese, add your favorite accompaniments such as grilled
eggplant, roasted garlic, spiced garbanzo beans, cucumbers, radishes, celery, roasted
red peppers, olives and your favorite spreads - Sweet butter, stone-ground or Dijon

mustard, tapenades, hummus, olive spreads - Be creative! Boorenkaas® goes well with
SmsE almost everything!
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Wine matches: Young Boorenkaas® with a Beaujolais, Medium with Cabernet Franc and
aged with a Zinfandel or Shiraz.
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Start the day off right with fluffy

omelettes made with grated Gooda® with

Peppercorns! Fill a basic omelette made

from 2 or 3 lightly beaten eggs and a pinch

of salt with slices of avocado, tomato,

chopped fresh cilantro, thinly sliced red

onions and plenty of grated cheese and then fold. Top each omelette with slices of
black olives and fresh salsa and this extravagant egg dish will send your breakfast
guests South of the Border! This flavored cheese goes well with many potato, rice and
egg dishes such as quiches, casseroles or frittatas.

Wine/Beverage match: For breakfast or brunch, try serving mimosas made with dry
champagne and orange juice. For lunch or dinner, enjoy with a California Zinfandel or
Italian Primitivo.
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TWO SISTERS«:CHEESY TWICE BAKED POTATOES:

4 large baking potatoes

Salt & Pepper to taste

1/2 cup chopped green onion
1/4 cup milk

1/2 tsp butter

1 /4 cups grated Serafina OR
Isabella

Preheat the oven to 350 F.
Scrub unpeeled potatoes to
clean. Pierce skins with a fork
and bak at 350 F for 1 hour or
until the potatoes are soft. Let potatoescool sligtly then cut them in half, lengthwise.
Into a large mixing bowl, scoop the middle of each potato within 1/4 inch of skin edge
and mash with milk, salkt, pepper, butter, scallions (or basil) and most of thegrated
cheese. Stuff skins with the mashed potato mixture andsprinkle tops with the rest of
the cheese.Place potatoes ona baking sheet and batke at 350 for 15-20 minutes or
until cheese is melted ad tops begin to turn golden.
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