Accardi Foods

NOVEMBER NEW ITEMS

Cheese

HAKB
HAKMJ
HAKMU

HAKP)J
HAKSC
HAKXC

HASC2
HASGO5
HAKSG
HASGOR
HASGR2
HASM?2
HASP6
HASS2

Apple Smoked
cheese is naturally
cold smoked with
apple pulp. While

smoking, the
temperature of the

cheese reaches about 75 degrees. After two hours of
smoking, the cheese is cooled to 35 degrees. This procedure
is repeated three times by their cheese masters to create a
unique natural smoked flavor profile. The difference
between Apple Smoked Cheese and other smoked cheese is
that this cheese is not pasteurized and processed. Processed
smoked cheese are either hot smoked, after the cheese is
cooked, or liquid smoke flavoring is added to the cheese

during the production.

Non Smoked, Kosher

0 Apple Smoked Cheese is made from
All Natural Cheese

0 Apple Smoked cheese is Vegetarian
Friendly and Kosher

Sliced, Kosher

Kosher Brie 5/70z HAKAS Kosher American 12/80z
Kosher Monterey Jack 12/8oz HAKGS Kosher Gouda 12/80z
Kosher Muenster 12/8oz HAKHS Kosher Havarti 12/8oz
Kosher Pepper Jack 12/80z HAKMOS Kosher Mozzarella 12/80z
Kosher Sharp Cheddar 12/80z HAKMUS Kosher Muenster 12/8oz
Kosher X-Sharp Cheddar 12/80z HAKPJS Kosher Pepper Jack 12/80z
Smoked, Kosher HAKPS Kosher Provolone 12/80z
Smoked Cheddar 4/2.5Ib HAKSCS Kosher Sharp Cheddar 12/80z
Smoked Gouda 2/5Ib HAKSWS Kosher Swiss 12/80z
Smoked Gouda 12/80z Smoked Bars, Kosher
Smoked Gouda Round 14/80z HASCB Smoked Cheddar 14/8oz
Smoked Gruyere 4/2.5lb HASGRB Smoked Gruyere 14/80z
Smoked Mozzarella 4/2.51b HASMB Smoked Mozzarella 14/80z
Smoked Provolone 2/6lb HASPB Smoked Provolone 14/8oz

Smoked Swiss 4/2.5Ib HASSWB Smoked Swiss 14/80z
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Headquartered in Lauben, the pristine countryside of the
Bavarian Alp Mountains, this family owned German
company has over 100 years of cheese making experience.
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HKCB Cambozola Black Label 2/4.4lb
HKC Cambozola Soft Blue 2/5Ib
HKCHG  Champignon Deluxe Garlic 2/3.5Ib
HKCHP  Champignon Deluxe Pepper 2/3.5Ib
HKCHM  Champignon Mushroom Brie 2/5Ib
HKHL Halali Limburger 6/6.350z
HKRBR Rougette Bavarian Red 2/5Ib

’ f Cambozola Black Label

Through a longer ripening time in special

~ cold cellars, the result is a premium triple

cream, soft ripened blue cheese with

i wonderful characteristics. This cheese has

a savory, nutty flavor with a sweet note.
Enjoy it with honeydew of dried
cranberries, or try it with warm truffle
honey or balsamic reduction.

Cambozola Classic

ripened friple cream cheese. The rich Bavarian
- milk used in its production lends Cambozola an

b extraordinary flavor and velvety feel. Perfect
| addition to any cheese plate or atop a sandwich
for an upscale twist.

Champignon Pepper
A double cream, soft ripened cheese with the
special seasoning of imported Madagascar
peppercorns, this cheese features a velvety
consistency with a spicy flavor. The green
peppercorns add a spicy/sweet undertone to this

Delicate blue veining is shown throughout this soft-

Champignon Garlic
This soft ripened double cream
brie boasts the trendy tang of
garlic and other fine herbs.
Melted on top of a steak or
bread is sure to be a crowd
pleaser!

Champignon Mushroom

This double cream, soft ripened cheese has a mild
mushroom flavor derived from hand picked German
A quality champignon mushrooms that give it a one
of a kind zest. Pair this cheese with your favorite
bread or

crackers.

Rougette Bavarian Red

Rougette Bavarian Red has a taste all

its own. Known to have a sweet, but- :
. ¥\l

tery taste, this cheese almost tastes (_; x“ "%

like butter! Triple cream, soft ripened | ‘ g

cheese that is great for any occasion. | "M

Halali Limburger
Recognized for its strong
aroma, this tangy, creamy
delicacy is a favorite because
of its washed, edible rind and
distinguished taste. Although it

is an odorous cheese, it has a
\ mild texture and taste.

J

FOODS OF DISTINCTION

781.391.2400
WWW.ACCARDIFOODS.COM



