
SCAMORZA

Ferndale Farmstead
Ferndale, Washington

We are proud to present this Scamorza, 
a signature Italian cheese. �is cheese is 
hung on ropes to age, a technique used 
by artisans for hundreds of years. �is 
gives it the characteristic pear-shaped 
body, which is sure to be a classic on any 
cheese plate. A relative of our Fior di 
Latte mozzarella, but with a bolder and 
more buttery �avor. It is also great in 
recipes like lasagna, where the delicious 
melting of the "stretched-curd" family of 
cheese is desired.”

-Pasteurized Cow's Milk
-Traditional Pasta Filata
-1-4 Weeks Aged
-12 Ounces Each, 12 Per Case

 
Quality

Cream and the Crop Cheese / San Francisco Bay Area / California & �e Paci�c Northwest
darren@creamandthecropcheese.com / 917-847-3420
ziggy@creamandthecropcheese.com / 415-444-6897
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