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Formaggio magazine Recipes Our featureAbout cheese

click here

View current or pass issue of “Formaggio” magazine

Download a pdf copy of the magazine 

Browse our database of succulant recipes 

make your next dinning experience a great 
success.

Find out all about our cheese

click here

Your recipes
Share your favorite recipes with us for a 
chance to win.

The winning recipe will be published in 
our nxt issue of Formaggio magazine!

Win a cheese basket if your recipe is 
chosen as the winner!

Tips and wine pairings

Wine suggestions from our samolier!

Tips on cheese!

Your recipes

Goat cheese is often fresh with a crumbly, creamy texture. As it 
continues to ripen, it will turn into a firm cheese. Goat cheese is 
rich in protein and contains potassium, vitamin A, thiamin and 
niacin. It is significantly lower in calories, fat and cholesterol than 
cheddar or cream cheese.
Goat cheese is ideal with roasted and grilled vegetables, as well 
as with pasta dishes. Serve it warm over green salads. 

Goat Cheese

www.salernodairy.com

NEW!NEW!

now on line
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