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World of

5 Spoke Creamery

5 Spoke Creamery cheeses are handmade in the farmstead tradition from
the raw milk of grass-fed cows. Their milk comes from Holstein cows that are
free of pesticides and hormones. 5 Spoke Creamery cheeses have out-
standing flavor and texture plus numerous health benefits not found in pas-
teurized cheeses. And, their cheeses are certified kosher (Kof K). Varieties
include: Redmond Cheddar, aged six months resulting in a rich, well balanced buttery cheddar
packed with deep satisfying flavor. Its taste and smooth texture is reminiscent of what you’d find in
the English countryside. Herbal Jack, a mix of local herbs, chives and garlic, is delicately tangy with
a crumbly texture. Welsh Cheddar, aged 60 days, is sweet and nuanced; it's a moist, ultra creamy
washed-curd cheese with a distinctive flavor somewhere between a Caerphilly and a young Cantal.
A cross between a Cantal Fermier and an aged Cheddar, Tumbleweed is a semi-hard cheese that
shows its true form after 9 to 10 months in the cave; Tumbleweed has a rich, brown-butter aroma
with well-balanced, inviting flavors. Port Chester, aged 12 months, highlights the yogurt tang of raw
milk with a sweet grassy undertone and a long, nutty finish.

For more information, contact 5 Spoke Creamery, Port Chester, N.Y., at 914-934-1649, email
barbara@5spokecreamery.com or visit www.5spokecreamery.com.

Arthur Schuman Inc.

Arthur Schuman is the exclusive producer of Roma Cello, a truly innovative new cheese deliver-
ing the premium flavor of Pecorino Romano at an irresistibly good value. Using time tested and tra-
ditional Romano production techniques and, Lake County Dairy, Arthur Schuman’s premium
Wisconsin cheese plant, has developed the best tasting domestic Romano ever produced.
Roma Cello’s superior quality begins with milk vigilantly selected
from nearby Wisconsin farms operating under strict standards and
guidelines. Developed by using the most advanced manufac-
turing equipment, processes and craftsmanship, Roma
Cello’s light sheep’s milk notes offer a taste experience
loved by both Italians and Americans. Shelf cured until the
master cheesemakers are satisfied it is aged to perfection,
Roma Cello offers a robust flavor that enhances recipes
and drives increased consumption.
Roma Cello is an exciting alternative for institutions and con-
sumers alike, providing the ‘mouth feel’ and flavor of Pecorino
Romano without the imported cost. Experts from all over the world
and from every type of cheese category have already recognized this
item as the best in class.
Roma Cello is available in wheels, wedges, grates, shreds and cups. For more information,
contact Paul Sharp at 973-787-8811 or email info@arthurschuman.com.
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Champignon North America Inc.

A ‘Mini’ celebration
Champignon North America conducted a sweepstakes in
2008 to celebrate its 100-year anniversary of Kaeserei
Champignon and the successful launch of the
Champignon Mini product line in the U.S. market.
Picture right, Olaf Glaser, general manager from
Champignon North America Inc., Englewood Cliffs, N.J.,
hands over the keys of a brand new Mini Cooper to Cari
Brawner from Edmond, Okla.
The drawing took place on Jan. 2 and Brawner was the
lucky winner out of more than one million entries. “This customer event was a huge success for
Champignon,” said Glaser. “Our loyal customers are the reason for our great success, and it is
wonderful to give something back.”

Cambozola Gourmet Cream Cheese
Champignon North America Inc. introduces Cambozola Gourmet Cream Cheese (photo on page
6). Available in 2.86-ounce tubs, Cambozola Gourmet Cream Cheese is a balance of a yoghurt-
based Cream Cheese with a touch of Cambozola, Champignon’s signature soft-ripened triple-
cream cheese. Cambozola features delicate blue veining, but is neither blue nor brie. It's
extraordinary flavor and velvety feel comes from the rich Bavarian milk used. It has a suggested
retail price of $3.99.

Enjoy the taste of Cambozola in a variety of ways—try it on a baked potato, in tomato soup, on
a wrap sandwich...the possibilities are endless.

Contact Champignon North America, Inc., Englewood Cliffs, N.J., at 201-871-7211 or visit
www.champignon-usa.com.

Couturier USA

Couturier/Soignon fresh goat cheeses are produced in
Western France by the farmers’ collective Eurial. The
region in France where the cooperative is located is the
most recognized for the production of goat cheese
among all French regions. Eurial produces Coutu-
rier/Soignon fresh goat cheese from only the fresh milk
it collects from their farmers.

Contact Couturier USA, Warwick, R.l., at 401-737-1710
or fax 401-737-8010.

Bravo Farms Cheese

Silver Mountain
Clothbound Cheddar
Bravo Farms Cheese’s Silver Mountain is aged in their
cellar for more than nine months, wrapped in cheese-
cloth and periodically rubbed with olive oil. This process
captures the magnificent flavors naturally found in raw
milk. Silver Mountain Cheddar is all natural, made with
raw milk that’s free of artificial hormones. This 100 per-
cent handmade cheese is vegetarian approved and lac-
tose intolerant safe.

For more information, contact Bravo Farms Cheese
at 559-287-9637 or visit www.bravofarms.com.
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