
AUGUST 2019  Monthly Specials
National Goat Cheese Month • National Chef's Appreciation Week Aug. 18-24 • Bacon Day Aug. 3 1
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#59807 ORIGINAL
#59808 ROASTED GARLIC
#59809 ROSEMARY
#59810 MULTIGRAIN

#52328 SLICED 12/8OZ $27.75
#52270 EXTRA SHARP 2/5LB $43.00
#52271 MEDIUM 2/5LB $35.75

$6.75/lb$24.50
14/4.8 OZ

#51891 1/22 LB

Rembrandt
Extra Aged
Gouda

Madrange French
Canadian Ham
Madrange is the #1 brand of cooked ham
in France and the authentic product
known as “Jambon de Paris”. The
exceptional quality and character of these
authentic French hams are the result of
time-honored traditional French culinary
skills perfected through 3 generations
of the Madrangeas family.
#52835 LE RUBAN BLEU 1/16.5LB $6.75 LB
#52859 JAMBON MAISON ALL NATURAL 2/11LB $6.75 LB

Vicky’s
Flatbreads

                             All natural. Vicky’s Bakery
                           is dedicated to providing
                      tasty, healthy baked goods
with a quality you’ll come to trust and
enjoy serving family and friends. Low in
sodium. No artificial preservatives. No
sugar. Indulge yourself or entertain your
guests with Vicky’s Artisan Flatbread. Made
with extra virgin olive oil & sea salt.

$24.50$24.50

Rembrandt Extra Aged Gouda
is 100% natural and masterfully
crafted from the milk of grass-fed
cows. Traditionally ripened for one year, it is made from 
an exclusive Dutch Gouda recipe, a traditional approach 
that was specially created for producing and maturing 
the cheese in a classic, natural way.

Tillamook Cheddar

Lioni Handwrapped
Mozzarella

#59051S  8 OZ HAND WRAPPED 20/8 OZ  $39.75
#59039S  16 OZ HAND WRAPPED 12/16 OZ  $46.75
*Pre-order Monday & Wednesday by Noon

The Lioni tradition for exceptional
fresh whole milk mozzarella began
in the village of Lioni, Italy over 100
years ago and has been passed down
from generation to generation.

Call us crazy, but we prefer to make cheese the
same way we did over 110 years ago. Under the
watchful eyes of our expert cheesemakers, high-quality milk, the
perfect amount of salt, a dash of natural yellow, and an enzyme
to kick-start it all, come together in a process perfected over time.

Favrskov
Danish Blue

#51886 1/6 LB $3.95 LB

Made with fresh cows milk in the
traditional Danish way, Favrskov Blue Cheese is a strong
blue-veined semi-soft cheese with creamy consistency and a sharp,
salty and robust taste.


