
We take great pride in being one of America’s top suppliers of cheese to 
the foodservice industry.

Our Parmesan Cheese has been aged a minimum of 10 months or more 
prior to grating/shredding/shaving and packaging. Our Romano 
Cheese has been aged a minimum of 5 months or more prior to grat-
ing/shredding/shaving and packaging. 

24226	 Grated Cheese packet................... 200/3.5G
24328	 Imported Pecorino Romano - shred........ 4/5 lb.
24339	 Fresh Parmesan - shred....................... 2/5 lb.
24352	 Imported Parm/Romano Blend - grate.... 4/5 lb.
24372	 Imported Pecorino Romano - grate........ 4/5 lb.

Mama Francesca line
24332	 Imported Parmesan - grate.................. 4/5 lb.
24342	 Imported Romano - grate.................... 4/5 lb.

24475 	 Sharp Provolone Cheese..................12/1 lb.
23960	 Fresh Ovolini Mozzarella - 4 oz........... 2/3 lb.
23962	 Fresh Bocconcini Mozzarella - 1 1/2 oz... 2/3 lb.
23964	 Fresh Ciliegine Mozzarella - 1/3 oz....... 2/3 lb.

Fresh Mozzarella
Suggestions

Caprese Salad: this is a classic combination of  
fresh mozzarella, tomatoes and basil. The salad 
gets drizzled with olive oil and a bit of  balsamic 
vinegar.

Polenta: add fresh mozzarella during the last few 
minutes of  cooking polenta. Try using smoked 
mozzarella variety for a more flavorful result.

Sandwiches: fresh mozzarella is great on sand-
wiches. The creaminess of  the cheese goes well 
with crispy vegetables such as cucumbers and 
slightly bitter greens like arugula.

Pizza: forget cheddar cheese or shredded mozza-
rella bought at the grocery store. Try adding fresh 
balls of  mozzarella (sliced) to your pizza for a 
light flavor. When using fresh mozzarella on your 
pizza, remember to keep the other ingredients to a 
minimum: simply use the freshest tomatoes, basil 
and some garlic, and you’ll be all set.

Top your roast beef  sandwich with roasted red 
peppers and sliced fresh mozzarella. Drizzle with 
olive oil.
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