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AGED CLOTHBOUND CHEESE
Smooth, buttery mouthfeel and perfect salt balance. 

On the palate, the initial acidity evolves to fruity notes, 
and finishes on a savory note with mild earthy hints.

INGREDIENTS

1 ½ cups Wookey Hole Cheese
#27738     8 / 200 G

1 cup Unsalted Butter

1/3 cup Granulated Sugar

1/4 tsp of Vanilla

1 ½ tbsp Orange Zest

1 tsp Sea Salt

1 ½ cup of All Purpose Flour

61% Dark Chocolate

INSTRUCTIONS

1. Finely grate Wookey Hole and orange zest into a bowl.

2. Incorporate butter, sugar, vanilla extract, and a pinch of sea salt into the mixture.

3. Gradually fold in the flour, stirring at a low speed, until you achieve a dough 
that's cohesive yet slightly crumbly.

4. Gently bring the dough together to create a single dough ball. If necessary, 
knead it briefly to combine, but avoid over-kneading.

5. Shape the dough into a uniform log measuring about 6-7 inches in length. 
Encase it tightly in plastic wrap, twisting the ends to seal. Chill in the refrigerator 
for a minimum of 90 minutes. Alternatively, you can refrigerate it for up to 5 days 
or freeze for up to 2 months.

6. When ready to bake, set oven to 350˚F and line baking trays with parchment paper.

7. Bake the cookie slices for 12-15 minutes. They should have a slight golden hue 
around the edges while retaining a lighter color on top. A longer bake will make 
the cookies crunchier, whereas a shorter bake will keep them softer.

8. Once baked, set the cookies aside on a cooling rack until they're completely cooled.

9. Roughly chop the chocolate into smaller bits, then melt using either a double 
boiler or microwave. If using a microwave, begin with a 1-minute interval, 
followed by 15-second intervals, ensuring you stir the chocolate after each round.

10. Quarter-dip each cookie into the melted chocolate and garnish the 
chocolate-covered section witha sprinkle of Wookey Hole cheese and some 
additional orange zest to boost flavor.

11. Allow the chocolate on the cookies to solidify for around 30 minutes before 
enjoying them.

WOOKEY HOLE - WOOKEY COOKIE RECIPE



800 735 0313    PETERSONCHEE SE .COM   |   3

A  TA ST E  O F  P L AC E�avero Parmi�ano ��iano

Giorgio Cravero’s family has selected and aged 
Parmigiano Reggiano in Bra, Italy since 1855. Just 
o� the main drag in the town of Bra (home to Slow 
Food’s biennial Cheese festival) lie the halls of 
Cravero. At twenty feet high, the aging rooms hold 
five thousand wheels of Parmigiano Reggiano! 
Cravero’s wheels rest on pine and are turned more 
frequently than the average Parmesan, resulting in a 
softer, less cakey texture. 

The milk for Cravero Parmigiano Reggiano comes 
exclusively from one dairy, Caseficio Sociale San 
Pietro, located in the mountains of Benedello di 
Pavullo. One of the smallest producers in the 
Parmigiano Consorzio, they produce only ten 
wheels each day from the raw milk of cows who 
graze exclusively on the mountain pastures. The 
diverse mountain ground cover gives these cheeses 
a distinct terroir, a flavor that can’t be replicated. 
These wheels of Parmigiano Reggiano receive the 
rare seal Prodotto di Montagna, a designation 
reserved for exquisite, high-altitude cheeses. This 
Parmigiano is unlike any other – it is smooth, sweet, 
and nutty – a perfect finishing cheese!

30861 PARMIGIANO REGGIANO WHEEL      1/80 LB
30862 PARMIGIANO REGGIANO 1/8 WHEEL      4/11 LB

FOR MORE INFORMATION PLEASE CONTACT OUR CHEESE SPECIALIST, MARY: MMARTIN@PETERSONCHEESE.COM

http://www.petersoncheese.com/
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THE CHARCUTERIE TASTING BOARD
A premium, easy entertaining solution filled with high quality, 

perfectly paired ingredients. Featuring popular Columbus Italian Dry 
Salame, Columbus Calabrese Salami, La Panzanella crackers, white 

cheddar cheese, Castelvetrano olives, and chocolate covered 
cranberries. Premium presentation with a wooden printed “board”. 

Just peel & serve with one swift motion.

DESCRIPTION ITEM #CASE/PACK

Charcuterie Tasting Board
Sliced Italian Dry Salame 
Sliced CalabreseSalame 
Reduced Fat Italian Dry Salame 
Sliced Genoa Salame 
Sliced Pepper Salame 
Sliced Sopressata Salame 
Sliced Italian Dry Uncured Salame 
Charcuterie Sampler, 4 ct
Antipasto Salame Sampler 
Salame Pillow Pack
Pepper Salame Pillow Pack

24799
3 0 97 1
30972
30973
38699
39088
27739
28942
28943
00370
39080
39082

PROMO

$85.56/CS
$42.41/CS
$42.41/CS
$42.41/CS
$42.45/CS
$42.41/CS
$42.43/CS
$45.97/CS
$45.97/CS
$100.17/CS
$79.50/CS
$75.61/CS

8 / 12.5 OZ
12 / 4 OZ
12 / 4 OZ
12 / 4 OZ
12 / 4 OZ
12 / 4 OZ
12 / 4 OZ
12 / 4 OZ
12 / 4 OZ
12 / 12 OZ
12 / 12 OZ
12 / 10 OZ

SAVINGS AVAILABLE ON 
LISTED COLUMBUS PRODUCTS
THROUGH JANUARY 31ST, 2024
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Cured in the town of Langhirano, Italy, 
Pio Tosini Prosciutto di Parma bears 
the honorable mark of the Consorzio 
del Prosciutto di Parma, signifying its 
exceptional quality and rigorous 
curing processes. The family-owned 
and operated Pio Tosini company is 
one of the most credible and 
sought-after producers of Prosciutto 
di Parma and has been in operation 
since 1905. Just four ingredients go 
into this ham: Italian pork, salt, air, and 
time. At Pio Tosini, a minimum curing 
time of 20 months allows for slow and 
even salt penetration, assuring the 
delicate sweetness of the hams. Each 
ham is trimmed, deboned by hand, 
and personally selected. Pio Tosini is 
known for remaining true to the 
quality and authenticity of the Parma 
curing tradition.

1 / 16 LB     #07146

PROSCIUTTO DI PARMA 
PIO TOSINI 

P io TosiniP io TosiniP io TosiniG U S T O  E  T R A D I Z I O N EG U S T O  E  T R A D I Z I O N EP io Tosini

FOR MORE INFORMATION PLEASE CONTACT OUR CHARCUTERIE SPECIALIST, MARY: MMARTIN@PETERSONCHEESE.COM

http://www.petersoncheese.com/
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DESCRIPTION ITEM #CASE/PACK

3" Plant Based NY Cheesecake 
3" Plant Based Raspberry Cheesecake 
3" Plant Based Chocolate Cheesecake 

30895
30896
30898

12 / 3"
12 / 3"
12 / 3"

PLANT-BASED CHEESECAKES
A vegan twist on classic cheesecake flavors, our plant-based cheesecakes 

are a dream come true for vegans everywhere. Rich, creamy and dairy 
free, each cheesecake showcases stunning flavor and appeal.

TOP IT, DIP IT, SCOOP IT, TRY IT
Say ‘so long’ soggy pizza crusts, ‘see ya later’ sad sandwiches 

and ‘bye-bye’ basic bread. From side bread to sandwiches, 
Stonefire® has you covered any time, any meal.

DESCRIPTION ITEM #CASE/PACK

Naan Dippers 
Original Mini Naan, 4 pk
Garlic Mini Naan 
Garlic Tandoori Naan 
Original Indian Naan 
Whole Grain Tandoori Naan 
Sea Salt Naan Crisp 
Cheese Naan Crisp 
Garlic Parmesan Naan Crisp 
Everything Naan Crisp 

24326
27778
28036
34457
34458
34459
3 1 0 4 1
31042
31043
31044

12 / 7.5 OZ
14 / 1.76 OZ

14 / 7 OZ
18 / 2-4.4 OZ
18 / 2-4.4 OZ
18 / 2-4.4 OZ

12 / 6 OZ
12 / 6 OZ
12 / 6 OZ
12 / 6 OZ

BUY ANY 6 CASES & 
RECEIVE A FREE RACK!

Grilled Peach 
3 Cheese White Pizza

Grilled Peach 
3 Cheese White Pizza

Grilled Peach 
3 Cheese White Pizza

Get this recipe & more!Get this recipe & more!Get this recipe & more!
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M I S E  E N  P L AC ENoel Bon Bons

Have you considered using bonbons or tru�es to compose 
simple and elegant plated desserts? NOEL bonbons are 
always in season and make a simple and lovely plated 
dessert for one or for the table to share. Simply dress them 
with coulis or fresh fruit to add depth and appeal. These 
signature chocolate bonbons are handcrafted by a maître 
chocolatier using the highest quality ingredients. Each 
collection provides you with full-bodied, unique flavors and 
elegant designs in dark, milk, and white chocolate..

30854 BROADWAY ASSORTMENT    192 CT
(48 of each flavor)

Almond Praline Oval, Morogoro Square, Salted Butter 
Caramel Dome, and Vanilla Ganache Heart

30853 HOLLYWOOD ASSORTMENT    192 CT
(48 of each flavor)

Lime Dome, Passionfruit Mango Pod, Raspberry Pod, 
and Banana Caramel Dome

FOR MORE INFORMATION PLEASE CONTACT OUR CHOCOLATE & PASTRY SPECIALIST, SUZANNE: SUZANNED@PETERSONCHEESE.COM

http://www.petersoncheese.com/


�ntact We are people who love to connect with other people over 
the shared passion for great food. Please don’t be a stranger!

BEECHER'S
Bulk Cheese Curd RW 1/15 LB 3 1 8 6 1

BITE ME INC.DBA FRIDAYS COOKIE
Lemon Russian Tea Cakes, No Label 12/8 OZ 3 1 8 5 7

Lemon Shortbread Flower, No Label 16/9 OZ 3 1 8 5 8

DICKINSON'S 
Bulk Blackberry Preserve Pouch 4/8 LB 3 1 8 6 0

FABRIQUE DELICES 
Smoked Duck Breast Half 6/4-5 OZ 3 1 8 6 2

Natural Jambon De Paris 1/10 LB 3 1 8 7 7

IL PORCELLINO
Pre-Sliced Uncured Spanish Inspired Lomo 15/2 OZ 3 1 8 6 4

Pre-Sliced Uncured Coppa 15/2 OZ 3 1 8 6 5

Pre-Sliced Uncured Bresaola 15/2 OZ 3 1 8 6 6

Spiced Juniper Salami, Large Format 2/4 LB 3 1 8 6 7

Diablo Salami, Large Format 2/4 LB 3 1 8 6 8

Black Truffle Salami, Large Format 2/4 LB 3 1 8 6 9

Pre-Sliced Saucisson Basque Salami 15/2 OZ 3 1 8 7 0

Spiced Juniper Salami, Retail 8/4.5 OZ 3 1 8 7 1

Rosette De Lyon Salami, Retail 8/4.5 OZ 3 1 8 7 2

Orange Pistachio Salami, Retail 8/4.5 OZ 3 1 8 7 3

Lemongrass Szechuan Pepper Salami, Retail 8/4.5 OZ 3 1 8 74

Green Chile Tequila Salame, Retail 8/4.5 OZ 3 1 8 7 5

Diablo Salami, Retail 8/4.5 OZ 3 1 8 7 6

MADRANGE 
Madrange French Ham 2/5.5 LB 3 1 8 5 5

NOEL 
Noella Chocolate Hazelnut Spread, Bake Proof 1/5 LB 3 1 8 5 6

TYSON 
Chicken Gizzard Fritter, Uncooked 2/5 LB 3 1 8 5 9

JA N UA RY ’ S  N EW  P R O D U C T S
Contact your Peterson sales representative for more info

http://www.petersoncheese.com/
mailto:sales%40petersoncheese.com?subject=
https://www.petersoncheese.com/contact/
https://www.facebook.com/petersoncheese/
https://www.instagram.com/petersoncheese/
https://www.linkedin.com/company/peterson-cheese

