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SOFT CHEESES

— SOFT, RIPENED CHEESES WITH A WHITE NATURAL RIND —
oo
Fresh or soft cheeses are very moist cheeses, which
generally have a moisture content of over 60%. Soft-ripened
cheeses with bloomy rinds or mould rind cheeses are made
from a predominantly lactic curd with a short mechanical
procedure fo speed up the draining of the curd. A soft layer of
bloom or mould, which is most commonly white, covers these
cheeses.

Brie de Meaux AOC Camembert Nomandie AOC
Produc+ Code ORCA0%S Product Code : DRCO740

Weight/pe : Approx. 3 kg Weight/pc - 250 kg

St} ke s 28 days Shelf Life : 20 days

Order Unit kg Order Unit - piece

Coulommiers Poiret de La Meuse

Product Code : DRCO7H Product Code - DRCOBI3
Weight/pe 1400 g Weight/pe 600 g
Shait Lve (50w Shelf Life : days
Order Unit : piece Order Unit : pisae

STRONG CHEESES

HARD CHEESE - CRUMBLY -
o>

The cheeses are pressed to remove much of the moisture
but because they are sold at a relatively young age - typically
between 4 and 8 weeks of age - they retain a crumbly texture
and a fresh flavour. They also have a stronger flavour.

These cheeses are moulded in large pieces which require
many months of aging and generally keep for a long time.

Livarot AOP Langres Champagne AOC
;’J",d‘;ﬁ; Codde SO Product Code : DRCO745
gt/ pe : g Weight/pc :250g
Stwt e e i Shelf Life - 21 days
rcier Wit ipiece Order Unit : piece

Petit Gros Lorrain Epoisses de Bourgogne

E\::‘;'f;;s:de Egé:g?éo Product Code : DRCO750
Shelf Life : 20 days W:iﬂh;ipc 353 g
Order Unit : piece Shelf Life $75 doys

Order Unit : piece



Discontinued

Discontinued

BUTTER

Comte 24 Mois

Product Code
Weight/pe
Shelf Life
Order Unit

: DRCO764

: Approx 1kg
: 60 days

: piece

Comte 36 Mois

Produet Code
Weight/pc
Shelf Life
Order Unit

: DRCO820
: Approx 2 kg
: 60 days

: plece

Tomme de Savoie

(Tomme Fermiere)

Product Code
Weight/pc
Shelf Life
Order Unit

Bleu de Brebis Cire

Product Code
Weight/pe
Shelf Life
Order Unit

: DRCO778
:1.5 kg

: 35 days

: piece

: DRC0220

: Approx 2.5 kg

: 66 days
: piece

Cheeses from rich milk of ancient breed, lucky cows that
spend their summers grazing on grasses and herbs from the

Alps fo the Jura to the Pyrnes. French mountain cheeses reflect
all that is wonderful about artisanal cheesemakr'ng: use of raw
cow's milk, careful attention to every detail of production,
proper aging and the importance of quality over quantity.
Generally large, firm, well-aged, full-flavored - and often

sprinkled with holes.

Product Code
Weight/pc
Shelf Lite
Order Unit

Product Code
Weight/pc
Shelf Life
Order Unit

Beurre Sel Croquant

Produet Code
Weight/pc
Shelf Life
Order Unit

: DRBOBST
1250 g

: 30 days

. piece

Saint Nectaire AOP

Produet Code : DRS0503
Weight/pe : Approx 1.4 kg
Shelf Life : 60 days

Order Unit : plece

Trappe a La Liqueur de Noix
Product Code : DRBOO?0
Weight/pc 1300 g

Shelf Life : 18 days

Order Unit : piece

Roquefort Artisanal AOC

: DRCO771

: Approx 1.4 kg
: 90 days

! plece

Parmigiano Reggiano

: DRCO7&7

: Approx 2 kg / pe
: 90 days

. piece



Goat cheese is cheese made from goat's milk. The most
traditional fype of goat's cheese is produced like a fromage frais
and served fresh or dried. Goat cheeses can range in taste from
strong and pungent, fo delicate and mild. They come in many
shapes. They are sold fresh, aged or marinated in olive oil or
red wine. They may get coated in herbs (lavender is fantastic),
black pepper, edible flowers and yes, even chocolate. Some are
even covered with a layer of ash in keeping with an ancient

tradition.

Saint Nicolas Au Thym

Product Code
Weight/pc
Shelf Life
Order Unit

: DRC0&87
:Mog

: 30 days

: piece

Pipoune Tomme Napoleon
Product Code : DRCO818 Product Code : DRCO0819
Weight/pc : Approx. B0O g Weight/pc : Approx. 4 kg
Shelf Life : 21 days Shelf Life : 60 days
Order Unit : piece Crder Unit : piece

*Seasonal Product : April - September

Crottin de Chavignol Sainte Maure AOP

Product Code : DRCO815
Weight/pe 170 g
Shelf Life : 20 days
Order Unit : piece

Claousou
Produet Code : DRCO&H
Weight/pc 1300 g
Shelf Life : 50 days

Order Unit : piece

Product Code : DRCO817
Weight/pe :250g
Shelf Life : 21 days
Order Unit : piece

Valencay AOC

Product Code : DRCO742
Weight/pe 1250 g
Shelf Life : 50 dcys
Order Unit : piece



Brie de Nangis

Product Code : DRS02484
Weight/pc : Approx. 1 kg
Shelf Life : 60 days
Order Unit : Box

*QOrder: TUE - Next FRI

TRADITIONAL

EU R()PEA\T FHEESEb

Brie Royal Aux Truffes

Product Code . DRS0372
Weight/pc : Approx. 1.4 kg
Shelf Life : 20 days
Order Unit : Piece

*QOrder: FRI - Next FRI

Soft & Semi-Soft Cheeses

¥

Brie de Meaux AOP

Product Code : DRS0D053
Waight/pe : Approx. 3 kg
Shelf Life : 30 days
Order Unit : Piece

*QOrder: FRI - Next FRI

Brie de Meaux AOC

Product Code : DRS0265
Weight/pc : Approx. 2.8 kg
Shelf Life : 26 days
Order Unit : Piece

*Order: TUE - Next FRI

Half Brie de Meaux

Product Code : DRS0352
Weight/pc : Approx. 1.4 kg
Shelf Life : 51 days
Order Unit : Piece

*Order: FRI - Next FRI



Camembert
Chevalier Normand
Product Code : DRSOSN
Weight/pc 1250 g x12 pes
Shelf Life : 26 days
Order Unit : Box

*Order: TUE - Next FRI
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Mini Bocage Cru

Product Code : DRS0375
Weight/pe 1150 g x 6 pes
Shelf Life : 22 days
Order Unit : Box

*Order: TUE - Next FRI

Camembert
Normandi
Product Code : DRCO700
Weight/pe 1240 g x 12 pes
Shelf Life 122 days
Order Unit : Box

*Order: FRI - Next FRI

Petit Camembert

Pasteurise
Product Code : DRS00
Weight/pc 1150 g x 6 pes
Shelf Life : 22 days
Order Unit : Box

*Order: FRI - Next FRI
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Camembert
Rouzaire
Produet Code : DRSOI9
Weight/pc 1250 g x 8 pes
Shelf Life : 54 days
Order Unit : Box

*Order: TUE - Next FRI

© CAMEMBERT

Camembert Merci

Chef NOS
Product Code : DRCOP09
Weight/pc 1125 g x 12 pes
Shelf Life : 56 days
Order Unit : Box

*Order: FRI - Next FRI
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Petit Reblochon
Product Code : DRS0086
Weight/pe 1230 gx 6 pes
Shelf Life : 21 days
Order Unit : Box

*Order: FRI - Next FRI

Petit Pont L'Eveque
Vichy AOC M.harel
Product Code : DRS0342
Weight/pc 1220 g x 6 pes
Shelf Life : 31 days
Order Unit : Box

*QOrder: TUE - Next FRI

Petit Gres Des Vosges

Product Code : DRSD348
Weight/pc 11259 x 8 pes
Shelf Life : 28 days
Order Unit : box

*Order: TUE - Next FRI

Reblochon
de Savoie AOC
Product Code : DRS0052
Weight/pe 1500 g x 3 pes
Shelf Life : 3] days
Order Unit : Box

*Order: TUE - Next FRI

Tomme de Savoie

Preduct Code : DRCO722
Weight/pe : Approx. 1.7 kg
Shelf Life : 60 days
Order Unit : piece

*Qrder: FRI - Next FRI

Reblochon
Fleur de Savoie au lait cru
Product Code : DRS0184
Weight/pc 1500 g
Shelf Life : 50 days
Order Unit : Piece

*Order: FRI - Next FRI

Sainte Maure AOP
Product Code : DRCO8I7
Weight/pe :250¢g
Shelf Life : 21 days
Order Unit : piece

*Order: FRI - Next FRI

St. Felicien
Product Code : DRS0404
Weight/pc 1180 g x 4 pes
Shelf Life : 21 days
Order Unit : box

*Order: FRI - Next FRI

Livarot AOC Pere Gautier

Product Code : DRS0D062
Weight/pc 250 g x 6 pes
Shelf Life : 30 days
Order Unit » box

*Order: FRI - Next FRI



-

Coulommiers

Product Code : DRCO741
Weight/pe :400g
Shelf Life : 30 days
Crder Unit : piece

*Order: FRI - Next FRI

e
Brillat Savarin Fermier
Product Code : DRCO738
Weight/pc 1250g
Shelf Life : 24 days
Order Unit : piece

*Qrder: TUE - Next FRI

' St. Marcellin
Creme Fraiche Banon AOC in Claypot Cheese
Product Code : DRCO287 Produet Code : DRCO7I0 Product Code : DRC0683
Weight/pe 21 litre Weight/pc 100 g x 8 pes Weight/pe 180 gx12 pes
Shelf Life : 21 days Shelf Life : 50 days Shelf Life : 30 days
Order Unit :tin Order Unit s box Order Unit : box
*Order: FRI - Next FRI *Order: FRI - Next FRI *Order: FRI - Next FRI

St. Marcellin in clay pot

Product Code : DRCD&83
Weight/pc 180 gx12 pes
Shelf Life : 30 days
Order Unit : box

*Order: FRI - Next FRI

Chaource
Product Code : DRCO724
Weight/pe 1250 g x 6 pes
Shelf Life : 25 days
Order Unit : box

*Qrder: FRI - Next FRI
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Semi-Hard & Hard Cheeses

Mimolette Beffroi Noire

Product Code : DRS0051

Weight : Approx. 56 kg (18 Molse) x 2 i .

Sheelﬁ LI{Sc : 116 days ! 1 MImOIeﬁe LOS{QIC’ MOTbIE‘f AOC

Order Unit : box 6 Month

Product Code - DRS0Z49 Product Code : DRS0349 Product Code : DRS0136

Weight/pc : Approx, 3.6 kg (6 Moise) x 2 Weight/pe  Approx 3kg x 2 pes Weight/pc : Approx. 6.7 kg

Shalﬁ‘ I_I?: - 86 days kol Jx2pce Shelf Life 1 60 days Shelf Life : 45 days

Order Unit : hox Order Unit * box Order Unit : piece
*Order: TUE - Next FRI *Order: FRI - Next FRI *Order: FRI - Next FRI

Comte AOC 1/8 Fromi Comte St.Antoine AOC Cental Jeune AOC
& Month 10/14
Preduct Code : DRSD453 Product Code : DRSDO55 Produet Code : DRCO712
Weight/pc : Approx. 2kg x 2 pcs Weight/pe : Approw. 2.5 kg x 2 pes Weight/pc + Approx. 5 kg
Shelf Life : 71 darys Shelf Life : 71 days Shelf Life 145 days
Order Unit + bax Order Unit : bax Order Unit : piece
*Order: TUE - Next FRI *Order: TUE - Next FRI *Order: FRI - Next FRI

Ossau Iraty AOC Brique Du Nord

Product Code : DRS0157 Product Code : DRCO702 Product Code : DRS0097
Weight/pc : Approx. 4.5kg Weight/pe : Approw. 7 kg Weight/pe : Approx, 27 kg x 3 pes
Shelf Life : 50 days Shelf Life : 40 days Shelf Life : 25 days

Order Unit : plece Order Unit : piece Order Unit : box

*Order: FRI - Next FRI *Order: TUE - Next FRI *Order: TUE - Next FRI



salads.

Roquefort Aoc
Vieux Berger

Product Code : DRS0077
Weight/pc : Approx. 1.5 kg x 4 pes
Shelf Life : 75 days

Order Unit : box

*Order: TUE - Next FRI

Roquefort Marival
Product Code : DRS0047
Weight/pc : Approx. |25 kg
Shelf Life : 75 days
Order Unit : plece

*Order: FRI - Next FRI

Delicate blue green marbling makes this family of cheese most
recognizable. The blue mold in the cheese curd comes from a strain of
penicillin called 'roqueforti.” The aroma and faste of the cheese depend
on the infensity of the cure, as well as the shape, size, composition and
surface of the cheese, the climate of the curing cellar, and the length
of ripening. Blue cheese is excellent as a table cheese or crumbled on

Fourme d'Ambert

Praduct Code
Weight/pe
Shelf Life
Order Unit

: DRSD434

+ Approw. 2.1kg
: 40 days

: piece

*Order: FRI - Next FRI

Crottin Chavignol

Product Code : DRS0099
Weight/pc 1 Thgx 2 pes
Shelf Life : 60 days
Order Unit : box

*Order: FRI - Next FRI

ol i

Bleu de Brebis Cire

Buche Maitre Seguin

Produet Code : DRS0230
Weight/pe kg2 pes
Shelf Life : 36 days
Order Unit : box

*Order: TUE - Next FRI

Product Code : DRS0220
Weight/pe 1 900gx2pes
Shelf Life 1 65 days
Order Unit : box

*Order: FRI - Next FRI

Pico Affine
Product Code : DRS00&0
Weight/pc :D0gxépes
Shelf Life : B4 days
Order Unit : box

*Order: TUE - Next FRI

Crottin De Chavignol

Product Code
Weight/pe
Shelf Life
Order Unit

Product Code
Weight/pe
Shelf Life
Crder Unit

*Order: TUE -

: DRS0299

1 80gx12pes
: 29 days

: box

: DRCO815
:70g

: 20 days
: plece

Next FRI



Grana Padano

12 Months

Product Code
Weight/pe
Shelf Life
Order Unit

Product Code
Weig ht / pe
Shelf Life

Product Code
Weight/pe
Shelf Life

Product Code
Weight/pe
Shelf Life

Parmigiano Reggiano

16 / 18 Months

Product Code
Weight/pe
Shelf Life
Order Unit

Product Code
Weight/pe
Shelf Life
Order Unit

Product Code
Weight/pe
Shelf Life
Order Unit

: DRCO8%5

: Approw. 35 kg
: 365 days

: piece

: DRCO870
t4kgxdpes
: 345 days

: DRCO895
: 2kgxBpes
1 365 days

: DRCO88S
: 200g %25 pes
: 365 days

: DRCOBY7

: Approx. 35 kg
: 450 days

! piece

: DRCO848
: dkgxdpes
: 565 days
: box

: DRCO8&R
:200gx25pes
: 365 days

: box

4
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Provolina

Product Code : DRC0876
Weight/pe kg x12 pes
Shelf Life : 180 days

Pecorino Romano

Product Code : DRC0875
Weight/pe :Tkgx4pcs
Shelf Life : 180 days
Provolone

Product Code : DRC0882
Weight/pc 1 5kgx 2 pes
Shelf Life : 180 days

Gorgonzola DOP

Product Code : DRC0D884
Weight/pc :1.5kgxdpes
Shelf Life 1120 daoys
Asiago

Product Code : DRCOE8B3
Weight/pe :3.5kgx2 pes
Shelf Life : 180 days




Mozzarella

Product Code : DRC0879
Weight/pc 1 125gx12 pes
Shelf Life : 25 days

*Order: WED - Next FRI

Burrata Bicchiere

Product Code : DRCOB881
Weight/pe :150gxBpes
Shelf Life : 28 days

*Order: WED - Next FRI

Mascarpone

Product Code : DRCOB71
Weight/pc 1 250gx12 pes
Shelf Life 1110 doys

*QOrder: WED - Next FRI

A cenlury of experience, fradition and passion for lfalian
cheeses: knowing how to produce genuine cheeses of days
gone by on an industrial scale is a challenge overcome on
a daily basis af Zanetti. Thanks fo the meticulous investment
in dairy, 100% lialian local milk suppliers, infrastructures
and fechnologies, in respect of fradition and safety
regulations, the control of all phases of production,
Zanetti has been delivering quality cheese with uncanny
ease and fo achieve great customer satisfaction.

Mozzarella di Bufala
Campana DOP

Product Code : DRCOB73
Weight/pe :125gx8pes
Shelf Life : 30 days

*Order: WED - Next FRI

Mini Mozzarella

Product Code : DRCO880
Weight/pe 1125gxBpes
Shelf Life : 25 days

*Order: WED - Next FRI

Ricotta

Product Code : DRCO908
Weight/pc : 250 gxépes
Shelf Life : 50 days

*Order: WED - Next FRI

Grand Spico Hard Cheese

Product Code : DRC0886 / 0886R
Weight/pe t4kgxdpes /1 pe




Caselficio

presents the combination of tradition and passion of Italian
in making delicious cheese which represents the specialty
of genuine and authentic Aavgrs from sheep’s milk.

Pecorino IL Predicatore

A special cheese that covered

ry texture with dark chocolote drops,
erved with fresh br
paired perfectly with fr

Product
Size/ Pa

white wine.

as a sweet desse

Product Code
Size/ Packing

Pecorino Al Pistacchio

1[\SEIFICIO 2 _
: : f i Made from fresh ltalian sheep's milk and an addition of pistachio.

E I N : e An excellent snack usually servedwith a fresh beer.
Vi k N ! Product Code : DRC%1282

ﬂm @ Size/ Packing :0.5kg x 9 pes
U i) Wicalla

The secret of an excellent producti
from a traditional dairy family’s recipe. < Pecorino Al Tartufo

ected raw materials and dairy craftsmanship

k : ih) L A raw and sheep's milk cheese encrusted with small specks of
no Pecorino exclusive and inimitable cheeses.

white and black truffles.

Product Ccude : DRC%1283
Si :0.5kgx 9 pes

Pecorino Al Mirtillo

A cheese with a nice and lovely flavour from blueberries.
Product Code : DRC%1284
Size/ Packing :0.5kgx @ pes




1930 -
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CHEESE REFINERS

Experience traditional cheese from the high-quality raw materials.
Moro Formaggi have been seasoning and refining their recipes
to introduce new scents and flavours in the refined cheese market.

Ubriaco All'Amarona Della Valpolicella

Elaborated from pasteurized cow's milk soaked
in Amarone Valporicella DOCG wine.

Product Code : DRC%1287
Size/ Packing 17-9kgx1pe

Oro Rosso Cheese

Elaborated from pasteurized cow's milk sooked in
woaoden barrigue with Raboso passito wine.

Product Code : DRC%1288
Size/ Packing 13 kg x 2 pes

Ubriaco AL Prosecco Doc
Semi Hard Cheese made from cow's mil kpasteurized

blended with Prosecco DOC wine.

Product Code : DRC%1289
Size/ Packing :7kgx1pe

Cuor DI Tartufo Cheese

Semi soft cheese made from pasteurized Cow's and sheep's Milk.
Aged with black Truffle bites.

Product Code : DRC%1290
Size/ Packing :5kgxlpe

Barricato AL Pepe Cheese

Semi-soft cheese made from past
eurized goot'smilk aged in barrels with black pepper.

Product Code : DRC%1291
Size/ Packing :Tkgx1pe
Choco 21

A blue cheese made from pasteurized cow's milk soaked
in chocolate liquor, sprinkled with bittercocoa with chocolate
black and with chips.

Product Code : DRC%1292
Size/ Packing :3kgx 2 pes




TRADITIONAL

EUROPEAN GHEESES

INGLAN D

With its mild climate and lush, green pastures for grazing,
it's the best place to make cheese, specially the Cheddar.
From generation fo generation , the Wyke family has been
following farming fradlitions from more than a century and a
half in the heart of Somersel, and over 150 years of
cheese-making craft can be experienced in every bife.

The cows in Wike Farms will always graze the beautiful
pastures that surround the farm, on grass made exfra lush by
the mild Somerset climate, with ifs long summer days and rain

showers. After all, that's what makes their milk so rich and
creamy.

Blue Stilton *

Product Code
Weight/pc
Shelf Life
Order Unit

: DRS0458

: Approx. 4 kg x 2 pes
: 180 days

: box

Extra Mature Cheddar * Mild Colored Cheddar
Product Code : DRS0415 Product Code : DRS0446
Weight/pc : Approx. 2.5 kg x 4 pes Weight/pe : Approx. 2.5 kg x 4 pes
Shelf Life :180 days Shelf Life : 180 days

Order Unit : box Order Unit : box

*Available in smaller packing size
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Maasdam, Young (wheel)

Product Code : DRS0474
Weight/pe : Approx. 13kg x1pc
Shelf Life : 300 days

Order Unit : box

Gouda, Young (wheel)

Product Code : DRS0472
Weight/pe : Approx. 4.5kg x1pe
Shelf Life : 365 days

Order Unit : piece

Gruyere Swiss aoc *

Product Code : DRS0482
Weight/pe : Approx. 235 kg x 4 pes
Shelf Life : 180 days

Order Unit : box

*Available in smaller packing size

N CHEESES )

We offer an extensive line of some of the best gourmet cheeses
selected from the finest farms in Europe. They come in a variety
of forms, grades, sizes and flavors. With farmhouse and certified

cheeses from France, ltaly, Holland, England and Switzerland,
we will always have the cheese fo fit your needs.

‘Smoked Cheese, Nature™

Product Code : DRC0531
Weight/pe : Approx. 27 kg x 4 pes
Shelf Life : 300 days

Order Unit : box

Edam (Red Ball)*

Product Code : DRS0471
Weight/pe : Approx. 195 kg x 6 pe
Shelf Life : 300 days

Crder Unit : piece

Denish Blue *

Product Code : DRCO526
Weight/pc : Approx. 3kg x 2 pes
Shelf Life : 300 days

Order Unit : box

Product Code : DRS00446
Weight/pc 1 100gx 10 pes
Shelf Life :180 days

Order Unit : box



The most refined cheese and dairy products Europe has to offer.
Made from the best milk and selected with the utmost care.

—— min. 35.1% b - UMT — 8

o,

~ P
GRAND'OR

Whipping Cream Mascarpone Whipping %r?mam Spray
Product Code : DRI1205 Product Code : DRCI221 / 1221R Product Code : DR1296/ DRCI1207
Size/ Packing 111t %12 packs Size/ Packing  : 250 gx épacks /1 pack Size/ Packing : 500 g x 9 cans

250 g %12 cans

§lp e
GRAND'OR’
Eimartan Clustme
Salted Butter Unsalted Butter
Product Code : DRB 1210/ 1210R Product Code :DRB 1211 / 121R

Size/ Packing 1200 g x 40 pes / 10 pes Size/ Packing 1200 g x 40 pes / 10 pes



Granp'OR

CAMEMBERT

Gouda Truffle Portion Brie Camembert White Cheddar Sliced
Product Cade  : DRCI215 Product Code  : DRCI208 Product Code  : DRCI209 Product Code  : DRCI216
Size/ Packing  : 250 g x 10 pack Size/ Packing  :125g x12 packs Size/ Packing  :125g x 12 packs Size/ Packing  :160 g x 15 packs

Gouda 48+ Portion Edam Cheese Wedge Lechevre Goat Cheese Goat Cheese Honey
Product Code  : DRC1220 Product Code : DRC1088,/1088R Product Code  :DRCI218 Product Code  : DRCI212
Size/ Packing ~ :200 g x 10 packs Size/ Packing : 230 g x 24 packs  Size/ Packing  : 200 g x 10 pack Size/ Packing  :200 g x 10 packs
250 g x12 packs

CHEDDAR

Edam Slices Cheddar Slices Emmental Slices Red Mild Cheddar
Product Code : DRC1092 Product Code : DRCI093 Product Code : DRC1091 Product Code : DRCOBO7
Size/ Packing 160 g x 15 packs Size/ Packing 1160 g x 15 packs Size/ Packing 1 200 g %30 packs Size/ Packing : 200 g x 10 packs

Gouda Cheese Slices Mozzarella 45% portion ~ Gouda Cheese Wedge Mozzarella Sliced
Product Code  : DRCI095 Product Code  : DRC 0041/0041R Product Code : DRCI089/1089R Product Code  : DRCI217
Size/ Packing 2160 g x 15 packs Size,/ Packing : 200 g x 21 packs Size/ Packing : 250 g x 32 packs Size/ Packing 1160 g x 15 packs

: 200 g x 15 packs 1250 g x 8 packs



QUALITY 22 CHEESES
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‘DELIGHTS YOUR PALATE, DELIGHTS YOUR POCKET’

Wedding palate with pocket, tradition with modernity, know-how and
originality, we bring you a vast array of economical dairy delights and so
that you can cherish every slice without a fright. Ingenious combination
series behind the success of the diverse variety of cheese we offer.

In order to provide the best that global cheese gastronomy has fo offer,
we work all year round with our pariners fo offer exclusive praducts and
seasonal specialties ensuring that innovation doesn't cost a bomb.

When selecting the best for you, we ensure that our brains work just
like that of a big cheese lover!

Mozzarella, Block

Weight/pc apprax. 2.38 kg x 4 pcs
Shelf Life | 210 days
Froduct Code | DRS%0406

Weighf/pc ] Qpprox. 238 k‘(_}
Shelf life 210 days

Product Code | DRS%OA06R

Frozen Yellow

Mozzarella Shredded
Weight/pc 1 kg x 10 bags
Shelf Life 365 days

Praduci Code | DRCHO904

—

*Available in smaller packing size

French Brie 60%

BRIE

Weight/pc | Approx. 3 kg x 1 pe
Shelf Life | 80 days
Product Code | DRC%0823

French Brie 40%

Weight/pc | 1kgx 1 pc
Shelf Life 60 days

[ Product Code | DRCR0G54
x-&- Weight/pe kg x 1 pe

Shelf Life . 60 days
J Product Code DRS%E0127
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Emmental Portion

Product Code DRS1021/ 1091R

Size/ Packing 200 g x 20 packs / 20 pocks

Tilsiter

Weight/pe | Approx. 3 kg x 4 pes

Shelf Life | 300 days
Product Code | DRC%0540

Cheesepowder Parmesan Type

Weaight/pc | 1 kg x 10 pes
Shel_{_LiFe 365{:10\_;5
Order Unit | Box

Product Code | DRS%0509

Ermmental Block

Product Code | DRCOS539/ 0539R

‘Size/ Packing | 3 kg x 4 blocks/ 1 block

Gouda (Block)

Weight/pe Approx. 3 kg
Shelf Life | 365 dc\_._-'s
Product Code | DRC%0521

we make it easy as chalk
and cheese!

*Available in smaller packing size



s irresistibie
. Ideal tor Piza

Mozzarella Shredded

Meozzarella fram 100% milk fot Semi-hard mozzarella
with a clean and creamy flavour

Product Code DRC1230
Size/ Packing 2 kg x 6 packs

Mozzarella Pizza Topping
Shredded 50:50

A blend of mozzarella 50% and Pizza top 50%
Can be used as entirely as a topping or ingredient,

MOZ zare | IC] B [ o Ck y A Suitable for bath het and cold applications
X ¢ .
Semi-hard mozzarella suitable for slicing or shredding A Iy
with superlor melt with a clean, creamy flavour . - PmdUCT C‘?d? | DRC]252
—~ Size/ Packing | 2kgx 4 packs
Product Code DRCI1231
Size/ Packing 2.41 kg x 4 blocks

Pizza Topping Shredded

Pizza top 100% from skimmed milk, palm oil, salt
and loctic culture -A parfect mixture which gives
buttery flavour.

Produet Code DRCI1233
Size/ Packing 2 kg x &6 pocks
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QUALITY IS IN OUR NATURE.

Luscious grass and fresh breeze from the North Sea ensure that
the milk in the North West of Germany is full of very special goodness.
QOur popular Ammerland products are made of this milk.
T

What's Special about Ammerlinder?

Mad lusively with cow’s milk fi e ;
J ceﬁ%gﬁ“ﬁ}fﬁ g’lma:(g;iiyn};rm;om \/ 125 years of tradition and experience

J Modern high-tech production facilities
in Germany

¥

Gouda 48% FDM * Edamer 40% FDM * Swiss Cheese
Weight/pc | 3kg x4 pes /1pe Weight/pc | 3 kg x 4 pcs /1pe Weight/pc | 3 kg x4 pes/1pe
Shelf Life 365 days Shelf Life | 365 days Sheif Life 365 doys
Product Code | DRC%0963 Preduct Code | DRC%0964 Pioduet Code | DRCHO965

*Available in smaller packing size



KOYLUM

Since 1938

K(')'ylilm mozzarella is made of fresh cow'’s milk from Turkish dairies
in a unique land of wide meadows and grazing grass with a
marvelous warm temperate climate for perfect agriculeural/farms.

Kéyliim cheeses have more of a creamier taste and a wonderful

stretching effect.

Raw Materials: Pasteurized cow milk (99.982%)
Salt, Calcium chloride (0.010%)

Rennet (0.0065%)

Cheese culture (0.0015%)

Mozzarella Block Mozzarella Shredded ‘
45% FAT 45% FAT NgVegetable Oil
Productcode  DRC1353 Productcode  DRC1354 Nefood Colouring
Packing/Size 2 kg x 8 Blocks Packing / Size 2 kg x 6 Packs
Order Unit Box Order Unit Box

Keep Frozen At -18 °C
Origin Turkcy «

‘]f".\(; (LjT;A L o A S0/ Sukhumvit 42 Road, Prakhanong, Klongtoey. Bangkok 10110, Thailand




CHEESE

Sor profess 4}
,’”-’,“-"f’_, DR SR

 SOUTH CAPE:

ASFRIAUARLE AND BAKING SAVOURITE, CREAN:
CMEFSE 1§ & SO, CREAMY MILD CHEESS

NEER RERVGERATID, STORE AT 0.4°¢ @ @

LT ETE PREADALE Whitsx

CREAM ™"

Cream Cheese

Smooth, unripened cheese made of milk and cream.
South Cape offers the best Cream cheese that has
the white colour and mild with superior rich taste.

Product Code : DRCOBAS [ 0BASR
Size/ Packing . 2 kg x 6 packs / 1 pack



Nf%em@ Sz

S82%FA

DRY BUTTER FOR CROISSANT AND FEUILLETAGE

By Ko

FABRIQUE EN NORMANDIE

Technical Data

Fat content : 82% min
Water content : 16% max
Dry matter (no fat) : 2% max

Size/Packing 2 kg x 5 sheets
Order Unit  Box

Product DRC1357

Code

Professional Dry butter for layered dough lamination.
|deal characteristics for laminated pastry products

deliciously ri%h and deep-flavored gaste of” butter vvm%_ concentrate
Rounshment rom the grass and hay fed to the cows, the finest source of

Trﬂdi,tionfal vvintertiawe milk from Norman?y region, France gives
ealthy minerals in the green pastures.

gl
~ &

Melting Temperature: +- 30°C
Optimal temperatures: +12°C/+16°C

JAGOTA BROTHERS TRADING CO. LT
42 Tower Building, 14th Floor Suite no .1401—02, 65 Sukhumyvit 42 Road , Prakhanon g, Klongtoey
Bangkok 10110, Thailand Tel. (+ 66) 02 365 8200 marketing@jagota.com




For the marvelous results in any layered, flaky texture,
and the buttery taste inside of your croissants

Le Grand Tourage

French Pastry Butter Sheet with 82% fat
|deal for croissants and pastries with excellent

flattening elasticity and easeof use due to high and

stable melting point. This gives the perfect croissants
characteristic; honeycomb and buttery flavour.

Size/Packing 1 kg x 10 sheets
Order Unit  Box
Product DRCT047

Code
Keep frozen
-18°C max

Beurre Doux
Unsalted French Pastry Butter block with 82% fat

Pure high aromatic butter for universal applications

Size/Packing 1 kg x 10 blocks
Order Unit  Box

Product DRC1050

Code

Butler Selection
Unsalted French Butter Blend 20:80
Economical option for universal application with a French touch

Size/Packing 1 kg x 10 blocks
Order Unit  Box
Product DRC1052

Code
Keep Refrigerated ﬂ

+6°C max

“Gpand N -
{rrage B

R LY .-_g- = =




“‘LACTOFIL GOLD

Special blended cream composed of Dairy cream,
Vegetahle o'lls (coconut oil and palm oil) and Buttermilk.

{vrs asagnaluU ADKIU

JAGOTA BROTHERS TRADING CO.,LTD

42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,

Prakhanong, Klongtoey. Bangkok 10110, Thailand

JUvASuUs:nouadrguasasu
¥ (uuzws nidudidn) uas
na:MmikuinasuavAasay

&

\

Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com |\

@Jagota #: g .'

/W.jagota.com



Lactofil GOLD 34.5%

Product Benefits 5Utvasusdauadtuaud (Dairy-Blend) ddindana

ukavwaauuaunIwyavglsu tkurzdrksSusiuiuLnos

$1uoIKIs AWLLazIsvusu a1u1saasIvassAaIkIS

uia n[nwa [ﬂannaﬂ1‘)ls ! A1) KDULaztASavauldlunsidlded

. Rich and intensive taste of Dairy cream.
savIGLNdunuIIALAS ASU

. Perfect sharpness of decorations & structure of whipped
product.

waanuridudvAsuaisadveaaldd Gunsuldauade

IKUELLANTSAALLEYLIAA LazyuuuIuNsla

Long-term freshness and flavor with an outstanding taste
and light structure.
gsasranloatduuazlasvasvnuivavidansumiksulvasy
agMmIdeduiutaznudauuindodu

of decorations and structure of whipped product are
maintained for longer.
{Aduaztksunsvyavmuanicviargviu  dralasvasivvavasy

. Maintains appearance for longer in time: The color, sharpness
ForitkavsUagldurudodu

Product Code: DRC1425

1.For best whipping results refrigerate to 2-5°C for at least 12 hours prior to use. . . . .
mstE3UlvasuIialRIdWadawsha AdsuElugauknl 2-5°C aghvtiae 12 GrluvAauld Size Packaging: 1 Liter x 12 Box

Shelf Life: 277 Days

2. Pours contents into a clean cool howl and whip to required consistency. Storage Temperature. 2-10°C
in3UlvAsulduiuuazasuivnsuaiudavas i

3. Typically 1 liter of lactofil gold + 100 grams sugar in a 4 liters capacity mixing
bowl at hight speed will take approximately 2-3 minutes. Take care not to over whip. m
AIsld Lactofil Gold 1 das uasloddv 100 Asu luruAawIsaussald 4 aas -
uaz@GdreA1uiss 2-3 ui uazaghduusulAull

Suitable for vegetarians  Contains Egg Contains Milk
Ku:dKSUOLassSt  ddduwauvvovli  Gdunavuavun

JAGOTA BROTHERS TRADING CO.,LTD

r Building, 14th Floor, Suite no.14 02, 65 Sukhumvit 42 Road,

agota.com @Jagota




’ TATUA |

s
focst Doy

From Tatusnul, in the heart of New Zealand's largesi dairying region — ihe Waikato,

Dairy Whip 20% FAT Dairy Whip Lite 17% FAT

Highly recommended whipped cream in

arsenal can for anydrinks and desserts. Dairy Whip Lite is a perfect cream for

health conscious consumers.

F T It i iately.
Product Code DRCOOT7 or best results, serve immediately.
Size/packing 400 g x 12 cans

Product Code | DRC0023
Size /packing ‘ 250 g x 12 Cans

Product Code DRCO0016
Size /packing 250 g x 12 cans

NG
Hﬂ?"‘j—;%ér Whipping Cream 36% FAT

A versatile, premium, long-life creamsuitable
for all cooking, pastry and baking applications.

TATUA

Chocolate Mousse

A delicious whipped chocolate for dessert

or drinks

Product Code ‘ DRC1098

Product Code | DRC1028
Size/packing ‘ 11t x 12 packs Size /packing ‘ 250 g x 12 cans
¢ r
TATUA . TATUA
o / Culinary Cream 38% FAT S Mascarpone
™ CREAM ™ | wAEAPaR;. |
o o Ny A versatile, premium, long-life cream suitable =" A velvety soft Italian-style cream cheese

I
Y that is rich, creamy and spreadable.

for all cooking, pastry and baking applications.
Its velvety texture is similar to thickened cream.

With high overrun of between 100%-120%.

Product Code |  DRCO4II

Size/packing | Tltx 12 packs Product Code | DRCO0019
Size/packing ‘ 1kg x 12 packs
Product Code | DRCO163
Size/packing ‘ 500 g x 6 packs

¥ 1 aros Sour Cream
SOUR CREAy,, | A cultured soft and creamy long-life sour cream
¥ ! with a delicious tangy flavour

Product Code ‘ DRC0064
' Size /packing ‘ 500 g x 6 packs
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PERFORMANCE
WHIPPING

CREA
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-IMPORTED FROM &
1Litre 2 | UK

L —

JACOTA BROTHERS TRADING CO.LTD !
JAG @TA Building, 14th Floor, Suite no.l 2, 65 Sukhumvit 42 Road, @ o
U iy
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INGREDIENTS LIST

ks el

BAILEYS SABBAYO MOUSSE

MAKES ONE 19CM ROUND CAKE
",ﬁ" £F S

BAILEYS CREMEUX HAZELNUT PRALINE CRUNCH

-343ml Milk
-51g Egg Yolk
-13g Cornstarch
-128g Butter

-34g Coffee Beans
-64g Granulated Sugar
-5g Gelatine

-25ml Baileys Liqueur

Step 1: Boil the milk and infuse the
coffee for at least 15 mins.

Step 2: Make a pastry cream with egg
yolk, sugar, cornstarch and milk.
Cool it down to 40°C,
Add the softened butter and Baileys
and blend it.

duasuf 1: duunuaddmuwilunalegotos 15 i

dunsuf 2: iuwaasasuAukivaw thaa ulvinlwa
wazuu sadrunauliguanluf 40°C
W@veauknikovuasld Baileys avlU
uaswaulAingu

COFFEE SPONGE

-103g Egg Yolk -270g Eggs
-200g Granulated Sugar 180g Egg White
-72g Granulated Sugar  .90g Flour

-45g Butter -7g Instant Coffee

Step 1: Preheat the oven to 180°C.

Step 2: Beat softly the egg yolk, eggs and
sugar.

Sten 3 Whisk egg white with granulated
sugar to a meringue, fold in the egg
yolk into the meringue, add the flour
and butter.

Step 4: Bake in the preheated oven for
10 minutes.

duaauf 1: 29$uIauR 180°C

dunaud 2: dlvuav [ uazthora agwwnie

duaaun 3: dlvvnauiadimalkilbuwaised
n:=aauddelyuav ldulvuasiusaviu
LUBUSLA

dunaui 4 aulumeaubunal 10 uif

-50g Feuilletine - 50g White chocolate

-50g Hazelnut Paste -50g Hazelnut Praline

Step 1: Melt the white chocolate
under a low heat.
Step 2: Add the hazelnhut paste ,praline
and feuilletine and mix well.
funeuf 1: azmebrifonlnuandrunnudaudi
fuoeuf 2: ldwatnwad wsiduta: feuilletine
uaWauiAau

MASCARPONE & SABBAYON

MOUSSE

- 41ml| Water

- 729 Egg Yolk

- 255g Mascarpone

-104g Granulated
Sugar

-26mls Avonmore
- 8g Gelatine Whipping Cream
- 255g Avonmore  -15ml Baileys Ligueur

Whipping Cream

Step 1: Preheat the oven to 180°C.

Step 2: Pour in the egg yolk and 26mils of
Avonmare Professional Whipping
Cream then beat them to get a light
sabbayon.

Step 3: Add gelatine and mix.

Step 4: Add the Mascapone, 255mis of
Avonmore Professional Whipping
Cream and the Baileys ligueur and
mix well to form the Mascarpone
and Sabbayon Mousse.

duaeun 1 Watmauf 180°C

dunaud 2; inlduav 1a5uldvAsy Avonmore
Professional 26 ladaas udatkiingdu

ducaun 3: WU aIGuLaHaulidniu

dunoud 4: ldnamiuu mudegsudvasy
Avonmore Professional 255
0aaans ua:ikal Baileys waulhingu

MASCARPONE CHANTILLY

- 500ml Avonmare Whipping Cream
- 50g Mascarpone - 15ml Baileys Liqueur

- 30g Granulated Sugar

Step 1: Combine the whipping cream
and mascarpone in the bow! of a
mixer and mix at slow speed for
2 minute.

Step 2: Increase the speed to
medium for another 2 minutes while
adding the sugar and liqueur.

Step 3: Continue on high speed untif
peaks formed and well blended.

juaauf 1: thsutvasuua:unamivulumunausu
udddrsanuSdudunal 2 uii

duaeud 2: tiuANUEWuUuna3n 2 iiAluysus
Awuthmaua:ika Baileys

Juaoud 3: imsddadosanuiSHgvaudveaatas
Waulknau

COFFEE GLAZE
-1256ml| Water

- 250g Glucose
-17g Gelatine

-250g Granulated
Sugar

-167ml Condensed
- 125g White chocolate i

-Instant Coffee

Step 1: Boil the water, sugar and
glucose together at 103°C.
Step 2: Add the condensed milk
and the gelatine and mix well.
Step 3: Pour in the chocolate and
mix well until all combined. Keep
overnight in the fridge before use.

tucoun 1: duda diena waznalaasoudu 103°C

duceu 2: iwuuudunaswarfuavluwauliignau

duaeuf 3: Infonlnuaauaswauistiidu maduth
tAuAwAulugiiunaud=idou



AVONMORE
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MAKES ONE 19CM ROUND CAKE
f{.

o BRI -
/b Xy
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Mascarpone Chantilly

|
Coffee Glaze

Mascarpone and Sabbayon Mousse
Baileys Cremeux

Hazelnut Praline Crunch
Coffee Sponge

INGREDIENTS Lot T —

BAILEYS CREMEUX

- 343ml Milk

- 34g Coffee Beans

- 51g Egg Yolk

- 64g Granulated Sugar

- 13g Cornstarch

- 5g Gelatine

- 128g Butter

- 25ml Baileys Liqueur

Step 1: Boil the milk and infuse the
coffee for at least 15 mins.

Step 2: Make a pastry cream with egg
yolk, sugar, cornstarch and milk. Cool
it down to 40°C, Add the softened
butter and Baileys and blend it.

e

uaaun 1: duuuuazidgmuwidunalagdas 15 A

e S

duaauf 2: iwanapsuduliuay dima udvinlwa
uazuu sadunauliifuavlul 40°C 1[EUUEIIKAT
Kovua:ld Baileys avlUuaznaulidngu

COFFEE SPONGE

-103g Egg Yolk

- 270g Eggs

- 200g Granulated Sugar

-180g Egg White

- 72g Granulated Sugar

- 90g Flour

- 45g Butter

- 7g Instant Coffee

Step 1: Preheat the oven to 180°C.

Step 2: Beat softly the egg yolk, eggs and
sugar.

Step 3: Whisk egg white with granulated
sugar to a meringue, fold in the egg yolk
into the meringue, add the flour and butter.
Step 4: Bake in the preheated

oven for 10 minutes.

duaaud 1: 2asu1maud 180°C
duaaud 2: dluav T wasthoma agowniie

duaaud 3: dldvnvGadmatiduwausvd
a:aauddaliuao Eudvuaziugaviuuausvd
duaauf 4: auluicnautfiubal 10 uif

HAZELNUT PRALINE CRUNCH

- 50g Feullletine

- 50g White chocolate

- 50g Hazelnut Paste

- 50g Hazelnut Praline

Step 1: Melt the white chocolate

under a low heat.

Step 2: Add the hazelnut paste ,praline
and feuilletine and mix well.

duaauf 1: azanebrifanlnuaadiennusauch
duaauf 2; ldawatniwad wsiduua: feuilletine
uazwaulinau

MASCARPONE & SABBAYON MOUSSE

- 41ml Water

-104g Granulated Sugar

- 72g Egg Yolk

- 26mls Avonmore Professional

35.5% Whipping Cream

- 255g Mascarpone

-15ml Baileys Liqueur

- 8g Gelatine

- 255g Avonmore Professional

35.5% Whipping Cream

Step 1: Preheat the oven to 180°C.

Step 2: Pour in the egg yolk and 26mls of
Avonmore Professional Whipping Cream
then beat them to get a light sabbayon.
Step 3: Add gelatine and mix.

Chamm Lo Ardal tlam Adosmomam e
LT S AUU LT viasLapUnic,

3

255
Avonmore Professional Whipping Cream
and the Baileys liqgueur and mix well to
form the Mascarpone and Sabbayon
Mousse.

duasui 1: Waimaui 180°C

duasuf 2; inliuav uassudvAsu Avonmore
Professional 26 Gadaas udad@tkidnau
duaaui 3: iWuwarduuawauliau

duasuf 4: ldnamluu mudsesudvasu
Avonmore Professional 255 adans uazikal
Baileys waulALinau

MASCARPONE CHANTILLY

- 500m! Avonmore Professional
35.5% Whipping Cream

- 50g Mascarpone

-15ml Baileys Liqueur

- 30g Cranulated Sugar

Step 1: Combine the whipping cream
and mascarpone in the bowl! of a mixer
and mix at slow speed for 2 minute.
Step 2: Increase the speed to
medium for another 2 minutes while
adding the sugar and liqueur.

Step 3: Continue on high speed until
peaks formed and well blended.

dunaui 1: ti3udvasuuaznamiulununaudiu
udsrddrennuaduiunal 2 uii

duaaud 2: wuanuiEauthunaivda 2 uinlu
veusAtwutmaasiwd Baileys

dunaui 3: Mmsddadisanudavaudosaata:
WaulAWInu

COFFEE GLAZE

- 125ml Water

- 250g Granulated Sugar

- 250g Glucose

-167ml Condensed Milk

-17g Gelatine

- 125g Milk Chocolate

-125g White chocolate

- Instant Coffee

Step 1: Boil the water, sugar and
glucose together at 103°C.

Step 2: Add the condensed milk
and the gelatine and mix well.
Step 3: Pour in the chocolate and
mix well until all combined. Keep
overnight in the fridge before use.

duaaui 1: duth thana uasnalrassuiui 103°C
duaaud 2 uuudutasmanduasluwaulidinu
duaaud 3: infonlnuaauaswauliiau mndud
umvAulugidunau=tinu
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