
June 2015

* All pricing listed is Net-Net only. No additional discounts will be given. Promotional pricing applies to SHIPPING DATES ONLY. *

Visit us in Booth # 2866

NEW YORK CITY
Summer Fancy Food Show  

JUNE 28 - JUNE 30, 2015

Visit us in Booth # 4362

ATLANTA, GA
IDDBA SHOW           

JUNE 7 - JUNE 9, 2015

US-1081
US-1082
US-1083
US-1084
US-1085
US-1086
US-1087
US-1088

The Wild Pea Hummous Asian Fire
The Wild Pea Hummous Black Truffle
The Wild Pea Hummous Cinnamon Raisin
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Take a walk on the wild side with our Black 
Tru�e Hummous. The black tru�e adds a 
bold robust �avor that will keep you 
coming back for more.

Take a walk on the wild side with our 
Curry Hummous. Need we say more... Our 
Curry Hummous is addictive! Its mild 
sweetness lends itself to a dip as well as a 
cooking ingredient in almost any dish.

Take a walk on the wild side with our 
Old Bay Hummous. Old Bay is a signature 
Baltimore �avor designed by McCormick Spice 
Company. It's typically used to season crabs but 
has become an everyday spice in many 
households.

Take a walk on the wild side with our 
Pineapple Jalapeño Hummous. Enjoy the 
perfect marriage between sweet and spicy  
Subtle hints of your favorite fruit but with a 
kick! Grab a spoon and enjoy! One container 
won’t be enough.

Take a walk on the wild side with our
Vampire Slayer Hummous. This is our take on 
a more traditional hummous with an awesome 
name. Just the perfect amount of garlic that 
you won’t smell all day, but you will keep the 
vampires away.

Take a walk on the wild side with our 
Honey Sesame Hummous! The perfect blend of 
sweet and savory. First you will get the sesame 
�avor, followed by a mild sweetness from the 
honey. At the very end you will get that little 
crunch from the toasted sesame seeds.

Take a walk on the wild side with our 
Cinnamon Raisin Hummous. This is the founder 
of the company's favorite �avor. The perfect 
substitute for cream cheese. This �avor is great 
on anything from a bagel to a turkey wrap.

Take a walk on the wild side with our 
Asian Fire Hummous. The perfect amount 
of heat for everyone. Its spicy....but good 
spicy! We haven't lost anyone yet.

RECIPE: Asian Cabbage Salad
In a bowl, add shredded Napa cabbage, shredded red 
cabbage and shredded carrots. Add peanuts, mandarin 
oranges, shelled edamame and crunchy noodles. Add a 

dollop of The Wild PeaⓇ ASIAN FIRE HUMMOUS and toss.

RECIPE: MANGO CURRY CHICKEN Salad
Dice up grilled chicken breast and add The Wild PeaⓇ

CURRY HUMMOUS and fresh mango cubes.
Viola!

RECIPE: HONEY SESAME SALAD DRESSING
Mix The Wild PeaⓇ HONEY SESAME HUMMOUS with 
EVOO, white vinegar, dried oregano, salt, pepper, and a 
dash of rice wine vinegar... shake well and enjoy over a 
fresh green salad!

RECIPE: PINEAPPLE JALAPEñO MARINADE
Mix The Wild PeaⓇ  PINEAPPLE JALAPEÑO HUMMOUS with 
EVOO, kosher salt, pepper, smoked paprika, and a dash of 
honey or brown sugar. Stir well and coat your favorite piece 
of lean meat. Let sit in fridge for 30min and then grille.

RECIPE: CRAB CAKE
Mix 2 beaten eggs with 6oz of The Wild PeaⓇ OLD BAY 
HUMMOUS.  Fold in 1lb jumbo lump crab meat.  Then 
fold in ½ cup ground up gluten free rolled oats.  Form 
into 4 ¼lb balls and broil on each side 4-5 min.

RECIPE: SLAYER ANTIPASTO
Fire up the grille! Slice some zucchini on a diagonal. Grab a 
really great baguette from your local bakery. Slice that on a 
diagonal. Brush both lightly with EVOO and season with 
kosher salt and pepper. Grille bread til nicely toasted and 
veggies til fully cooked. Place veggies on top and spread 

with a layer of The Wild PeaⓇ VAMPIRE SLAYER HUMMOUS.

RECIPE: sunday mornin breakfast
Mix The Wild PeaⓇ CINNAMON RAISIN HUMMOUS with 
your traditional pancake batter to form healthy, light 
and �u�y pancakes, or toast up your favorite bagel and 
shmear in place of cream cheese.

RECIPE: PASTA SAUCE
Mix The Wild PeaⓇ Black Truffle Hummous into whole 
wheat pasta & add some diced tomatoes. You now have 
a nice, creamy sauce that’s extra healthy!

Suggested Flavors: BLACK TRUFFLE, ASIAN FIRE, VAMPIRE SLAYER
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Each batch of The Wild Pea hummous is carefully tended to; each flavor artfully achieved with fresh 
ingredients found locally as well as exotics from around the world. The Wild Pea is family owned and 
operated, they make every batch of hummous that is served in local farmers markets and specialty 
shops in Baltimore or shipped to doorsteps nationwide. $24.00/Cs

Packed (12x8.5oz)



Brie D’amir is a French Double Crème 
60% soft ripened cheese.  It has a rich 
buttery flavor with nutty under¬tones. 
Perfect for any number of dishes.  This 
brie is the best in price, taste, and quality!

$3.49/Lb
Fr-069 Brie 3K D’Amir  (1x7Lb)

This brie is made with 60% cream which gives it a 
rich and smooth flavor. Its paste is mild and sweet 
and this cheese has been perfectly ripened. It can 
be served at room temperature or baked for a tasty 
appetizer. 

Fr-039 Brie 1K Couronne Pepper (2x2.2Lb)
Fr-038 Brie 1K Couronne Herb  (2x2.2Lb)

$25.99/Cs

Us-171 Great Hill Blue Cheese  (1x7Lb)

$8.99/Lb

A gourmet Non-homogenized raw milk Blue Cheese!  
Unlike many blue cheese varieties, the milk is not 
homogenized resulting in a fully flavored and smooth 
tasting cheese. And-filled using traditional techniques.



Fr-040 Delice de Bourgogne Bulk  (1x4Lb)
Delice de Bourgogne is a triple cream cow’s milk 
cheese that is enriched with cream, soft-ripened in 
the tradition of a brie. When young is very sweet, and 
then it develops a full, vibrant flavor with age.

 $7.70/Lb

Fr-311 Triple Cream “Germain” (6x6.35oz)
A ripened Cow’s cheese with a smooth texture and 
creamy flavor. Ideal for a cheese plate.. 

 $38.00/Cs

This cheese is produced 
from goat’s milk of the 
highest quality coming 
from the mountains 
of the Ardeche and 
Drome regions of 
France. The Pico is 
matured and smooth, 
with a slightly typical 
goat taste. 

Fr-317 Le Pico “Germain” 
(8x3.5oz)

$40.00/Cs



Fr-576 Garlic & Herbs Pre-pack  (12x5.5oz)
Fr-578 Cranberry  Pre-pack           (6x4.4oz)

A rolled cheese that is similar in appearance to a jelly 
roll with a layer of herb or Cranberry and other types 
of seasonings over the top of a flat layer of cheese. 

Fr-575 Le Roule Garlic & Herbs  (1x3.5Lb)
Fr-577 Le Roule Cranberry              (1x4Lb)

$8.75/Lb $9.50/LbFr-577  Fr-575  

$38.00/Cs $19.00/CsFr-578 Fr-576  
*Pre-order item* *Pre-order item*

Dk-010 Blue Castello  (1x1.75Lb)
A triple-cream, blue-veined gourmet cheese with 
a washed-rind. The cheese’s surface has a unique 
combination of  blue-green and reddish molds. 

Dk-200  Saga Blue  (2x2.65Lb)
Made as a double cream cheese from cow’s milk, 
Saga Bleu Cheese contains a delicate blue mold 
that may not appear typical of other varieties of 
blue cheese. $7.45/Lb$7.25/Lb



Us-213 Goat Log with Crushed Olives

Us-214 Goat Log with Black Truffles

Carefully harvested California green olives and 
ripe black Kalamatas are lightly crushed and 
spiked with a hint of spice for this zesty flavor 
blend.  We swirl the olives into our creamy fresh 
chèvre for a bright blend of tangy goat cheese and 
fruity olives. 

The coveted Italian black summer truffle is 
sure to enhance any recipe. The truffle’s earthy      
perfume is balanced with bright fresh goat cheese 
for a creamy, rich-textured taste treat. 

$23.00/Cs
Both Packet (8x5.4oz)

Us-153 Montchevre Goat Feta    (12x7oz)
Us-156 Goat Feta Crumble          (12x4oz)

 $26.39/Cs

Goat Feta is mild in flavor with a rich and creamy 
texture. It is made year round from fresh curd, and 
molded by hand to guarantee quality and consistency. 
Vacuum packed to lock in freshness.

 $25.90/Cs $33.90/CsUs-153 Us-156

Us-338 Chevre Spreadable Oh-la-la (12x5oz)
A soft, fresh and flavorful creamy goat cheese spread. 
This fresh goat cheese is hand-crafted from prime 
quality milk giving it a nice and mild goat tang. 
Chevre Oh-la-la is a healthier alternative to cream 
cheese!!

 $24.50/Cs



$6.80/Lb

This masterpiece compares beautifully with its 
better-known cousin Parmigiano Reggiano. The 
flavor of Grana Padano is intense and complex, with 
fruity overtones that evoke pineapple or strawberry,         
depending on the season.

It-297 Grana Padano Aged 10-12M    (4x8.8Lb)

Fr-504 Petit Billy Triballat  (6x7oz)

$27.90/Cs

A fresh goat’s milk cheese from the Loire region in 
France. The milk is sourced from the Saanen breed 
of goats which are considered to be of high quality. 

Mozzarella di Bufala’s unique flavor complements 
many foods. Porcelain white in color, with a subtle 
tart tanginess, this romantic cheese is made from 
premium water bufala milk. 

It-178 Mozzarella di Bufala Bags

$30.90/Cs

(6x8.81oz)

As-101 Great Ocean Road Cheddar (1x44Lb)

$3.90/Lb

World Class vintage cheddar from cows grazing on 
lush pastures swept by winds from the Southern 
Ocean. This cheddar grows robust with flavor while 
staying creamy in texture. Ocean Road is aged for 
more than 12 months.



Aus-800 Kräuterschatz  (2x6.6Lb)
Crafted from raw, grass- and grass hay fed cows milk. A super smooth, 
semi-hard cheese that is coated and rubbed with 8 alpine herbs   
(Kräuter). This beautiful, herbacious rind is of course edible.  A true 
treasure of cheese with herbs.

Aus-802 Waldviertler Farmhouse Klassisch  (2x2.2Lb)
Traditional Austrian Sheep’s milk cheese. This is the classic, traditional 
version. Creamy, silky texture and a slight spicy, tangy finish. It ends 
kind of fresh on your palate - not salty at all. Completely different than 
any other Sheep’s milk cheese.

Aus-804 Molltaler Almkase Aged 12 Months  (1x9Lb)
Aged for at least 12 months, using special ripening cultures. Full flavored 
with a slightly peppery finish. It has a dense, slightly crystallized texture. 
Winner of the 2013 prestigious Käsekaiser of Austria Award.

$9.70/Lb

$9.60/Lb

$10.40/Lb

Wg-604 German Butter  (16x8.8oz)
Made in Germany from grass and grass-hay fed cow’s milk, hormone free 
milk from cows not treated with rBST*.  $44.00/Cs

Sp-702 Winey Goat  (2x7Lb)
Made in the region of Murcia, well-known for the 
production of high quality goat’s milk. It is washed 
and brushed with local red wines during the curing 
process. Semi-soft with a rich, fine-textured creamy 
goat flavor that has a delicate aroma.

 $10.90/Lb

Sp-703 Rosey Goat W/Rosemary (2x7Lb)
One-of-a-kind semi-soft goat’s milk cheese that is 
covered with fresh Rosemary. Has a soft and creamy 
texture that is delicately punctuated by the aroma 
and flavor of the Rosemary which subtly lends its         
personality to the cheese.

 $10.90/Lb

Sp-109 Solera Sliced Serrano Ham (15x2.8oz)
A cured Spanish ham from 
the famed white pig, found 
only in Spain’s mountainous 
regions. It is salted, hung in 
cool conditions, and then 
cured for fifteen months, 
giving it a superior and       
complex taste.

$58.00/Cs
Us-475 Solera Sliced Chorizo  (12x2.5oz)

Solera Chorizo is made 
from select, premium 
meats that are hand-
trimmed and leaner than 
other products in this 
category. Aging is not 
forced, resulting in more 
flavor and a smoother 
texture.

$36.00/Cs
*Pre-order item*

*Pre-order item*



Us-130 Emmi Roth Horseradish/Chive Havarti  
We combine a kick of flavor with fresh chives, horseradish 
and mustard seeds to surprise every taste.

Us-1050 Emmi Roth Chipotle Havarti
Fresh Wisconsin milk meets jalapeño peppers to bring 
the perfect spicy heat to this creamy favorite. Smoky and 
spicy flavors are perfectly balanced in this bold yet creamy 
Havarti. 

Us-1051 Emmi Roth Peppadew Havarti  
Wisconsin tradition meets the adventure of South Africa. 
The unusual addition of Peppadew peppers brings a touch 
of heat and a taste of sweet for an unforgettable taste!             

All Packed (1x9Lb)   $5.25/Lb

Sw-081 Don Olivo  (1x4Lb)
This gourmet cheese is a semi-soft cheese with small 
pieces of black olives that are a nice contrast to the light 
yellow cheese.Don Olivo is aged for 60 days. 

Us-563 Cypress Grove Purple Haze               
Us-591 Cypress Grove Ms. Natural Chevre    
Us-592 Cypress Grove Herbs De Humboldt  
Us-593 Cypress Grove Sgt. Pepper Chevre     
Us-594 Cypress Grove Psychedillic Chevre     
Us-595 Cypress Grove Assorted Chevre          

$44.00/Cs

Cypress Grove Flashback!!

 (12x4oz)

Us-561 Cypress Grove Midnight Moon (1x10Lb)
Aged six months 
or more, dense and 
smooth with the 
slight graininess of 
a long-aged cheese. 
The flavor is nutty 
with prominent 
caramel notes.

$14.25/Lb

Us-562 Cypress Grove Lamb Chopper (1x10Lb)
Born to be mild, 
this sheeps milk 
cheese has a buttery 
flavor. The texture 
is smooth and soft.     
Lamd Chopper is an 
enchanting table or 
cooking cheese.

$14.25/Lb

$12.90/Lb



Ir-417 Cheddar Vintage Parchment  (24x7oz)
The connoisseur’s Cheddar notable for its rich, rounded flavor, distinctive creamy taste 
and firm, smooth body. 

Ir-304 Butter Kerrygold Unsalted  (20x8oz)

Ir-260 Cheddar Vintage Waxed (2x5Lb)

Ir-250 Dubliner Loaf  (2x5Lb)

Ir-300 Butter Kerrygold Salted      (20x8oz)

A mature cheese with a distinctive, rounded flavor and a natural hint of 
sweetness. It has elements of a mature Cheddar, sweet nutty tones of a Swiss 
and the piquant bite of aged Parmesan. Dubliner may contain naturally oc-
curring calcium lactate crystals which appear as small white particles in the 
cheese. These crystals are a rich source of calcium.

Ir-200 Cashel Blue  (2x3Lb)
Cashel Blue was awarded Best Irish Cheese and the top award of three gold stars at The 
Great Taste Awards in London. 

Reserve Cheddar is aged one year longer than our Kerrygold Aged Cheddar, to give 
it a stronger flavor. 

Full-flavored sweet cream premium butter, rich and creamy. Made with cream and salt; 
more than 80 percent butterfat.Wonderful on crusty bread, cooking and baking.

Ir-011 Blarney Wedges Parchment  (24x7oz)
Natural, semi-soft, part-skim cheese; reminiscent of a young Gouda. A fabulous melting 
cheese, mild and versatile, suitable for sandwiches.

$6.60/Lb
Ir-016 Kerrygold Dubliner Pre-Cuts  (24x7oz)
Ir-017 Kerrygold Dubliner Triangles  (30x8x.62oz)
Ir-018 Kerrygold Dubliner Spread  (12x6oz)

Kerrygold Skellig is for the real cheese lover; it delivers exceptional flavor – rich and 
tangy, with a hint of sweetness. 

Ir-019 Kerrygold Skelling Irish Sweet Cheddar Pre-Cuts  (24x7oz)

Domestically produced unsalted butter, Shannon Gold will deliver a stepping stone 
in the butter category by allowing more people to trade up to premiun quality butter.

Us-1140 Irish Style Salted Butter Sticks     (36x2x4oz)
Us-1141 Irish Style Unsalted Butter Sticks (36x2x4oz)

$67.00/Cs
$55.00/Cs
$33.00/Cs

$8.80/Lb

$67.00/Cs

$67.00/Cs

$9.90/Lb

$67.00/Cs

$45.00/Cs

$65.00/Cs

*Pre-order item*

*Pre-order item*



Gr-053 Feta Barrel Agt. Portions Mt. Vikos  (6x6oz)

Feta Mt. Vikos Made from fresh milk of free-ranging sheep and 
goats. This feta cheese is made during months when grasses are 
green to ensure a sweet flavor.

Gr-052 Feta Block Mt. Vikos    (2x2.4Lb)
Gr-051 Feta Portions Mt. Vikos  (12x7oz)

Gr-050 Feta Barrel Agt. Block Mt. Vikos      (1x8Lb)
Feta Barrel Aged Mt. Vikos Made from fresh milk of free-ranging 
sheep and goats. This feta cheese is made during months when 
grasses are green to ensure a sweet flavor.

Portions 39.90/Cs

Block $59.90/Cs Portions $21.90/Cs

Block  $59.90/Cs

Gr-076 Mt. Vikos Figs/Glazad Spread Tray          

$25.90/Cs
Figs and Hazelnut Spread Mt. Vikos Is made from Greek figs 
that have been roasted, then glazed in a special recipe of fruit 
juices and spice. Fig and Apricot Orange Sauce Mt. Vikos is 
made with Greek figs, apricots, fresh oranges, Muscat wine, 
honey and cardamon.

Gr-079 Mt. Vikos Figs/Glazad Spread Jar          

Gr-083 Mt. Vikos Figs/Hazlenut Spread Jar       
Gr-080 Mt. Vikos Figs/Apricot &Orange Jar   

$22.90/Cs
(6x9oz)  Trays

(6x8oz)     Jars

Gr-180 Mt Vikos Kalamata Olive Spread     (6x7.6oz)

Gr-185 Mt Vikos Baba Ghanoush Spread    (6x7.6oz)
Gr-184 Mt Vikos Red Pepper Feta Spread   (6x7.7oz)
Gr-183 Mt Vikos Artichoke Spread              (6x7.3oz)
Gr-181 Mt Vikos Roasted Eggplant Spread  (6x7.3oz)

$22.90/Cs

Spread Taverna Meze Cups ‘Meze’is Greek for an appetizer or 
small plates of food. Traditionally, several different dishes are 
served at the beginning of a meal or when friends get together. 
Authentic recipes, all natural ingredients. 

Gr-054 Kasseri Portions Mt. Vikos  (6x6oz)
Kasseri Cheese is a semi-hard cheese with a rich, buttery flavor. 
This is the cheese used for the classic Greek hot appetizer ‘Saganki’, 
where the cheese is fried and served with either a shot of ouzo or 
fresh lemon. Try Mt. Vikos Kasseri Cheese in an omelet or a melted 
cheese sandwich.

$25.90/Cs

$24.90/Cs  GR-079   Jars



Us-331 Cheddar Aged Two Years          (1x10Lb)
Us-930 Cheddar Aged Two Years Bars  (12x8oz)
Us-929 Cheddar Aged Two Years Bars  (24x4oz)
Aged for approximately two years and winner of over 15 
cheese awards, our Classic Reserve Cheddar is handcrafted 
with premium cow milk from small Vermont family farms. 
Our signature cheddar has earned national acclaim for 
its mellow tartness, creamy mouth feel, and unforgettable 
individuality. Paired with a brown ale or full-bodied Merlot, 
this cheese can stand by itself and gentrify gratins, pastas 
and soups....

$6.49/Lb

$64.50/Cs

$71.00/Cs

Bars  (12x8oz)

Bars  (24x4oz)

(1x10Lb)

*Pre-order item*

*Pre-order item*



It-416 Butter Parmigiano Reggiano (10x8oz)
A fragrant and delicate butter from the Emilia 
Romagna region, this sweet and creamy butter is 
made from milk left over from the production of 
Parmigiano-Reggiano cheese.  It’s very delicate, and 
is wonderful with crisp radishes, melted into simple 
butter and oil sauces for pasta, and on breakfast toast 
or Italian cornettos (croissants). 

It-417 Butter Delitia Buffalo Milk (10x8oz)
This butter, with its delicately rustic and aromatic   
flavor, is produced with pasteurized Buffalo creams 
from the Buffalo milk collected in the area of pro-
duction of the mystic Buffalo Mozzarella. Its quality 
is assured by the selection of the farms where the 
Buffalo milk is produced and, in compliance with 
severe and rigorous displinary of production.

 $33.90/Cs  $33.90/Cs

Fr-231 Butter President Bar Unsalted      (20x7oz)    
$46.00/Cs

Fr-215 Butter President Bar Salted           (20x7oz)    

Fr-221 Butter President Tub Unsalted  (40x8.8oz)

Fr-220 Butter President Tub Unsalted (16x17.6oz)

$122.00/Cs

$98.00/Cs

Président Butter is a lactic butter 
(unsalted or salted) made with 
milk from the Normandy region 
in France. Lactic butter is made 
from whole milk which has been 
fermented with lactic acid. The 
most notable characteristic of 
“lactic” butter is that it has a low 
moisture content and tangy flavor 
which some people prefer to sweet 
cream butter. Normandy butter is 
lavishly used in gastronomic spe-
cialties.  The distinctive flavor of 
Président butter can be probably 
attributed to the fact that their 
cows are allowed to graze in the 
lush, fertile, rolling green fields of 
this beautiful region of France. 


