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New Bufala Fresca Offering

otal Food Service sat down
with Lori Church, Director of
Sales & Marketing, Lioni Lat-
ticini Inc. in Union, N] to talk

about foodservice cheese trends and
menu solutions.

Can you share a brief history of Lioni
with our readers?

The Salzarulo family began its tra
dition in the Latticini business in the
tawn of Lioni, Ttaly many decades ago.
1n 198D, the family brought its fine art
of cheese making to Braoklyn, New

Recreating authentic Italian taste with a local to table touch.
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York where it created a name for itself
making fresh, whale milk mozzarella
cheese. Within the past three decades,
the S. have their

distribution  reaches over 35 cities
across the United States. Th pany

es, perfecting the product and improv-

also has a 2,000 square foot wholesale

small neighborhood, family business
into a nationally renowned manufac-
turer and distributor of fresh mozza-
rellain the United States,

Today, Lioni is still a family owned
and operated business that holds onto
old ltalian values and traditions. They
manufacture aver 15 million pounds
of mozzarella per year in a 100,000
square faot facility in Union, N.J. Their
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in Braoklyn.

Not easy to take hand made recipes
Jrom Ttaly and interpret them for
a US audience and make them in
bulk. How were you able to accom-
plish that?

Through comprehensive research
and development and generations of
chccsr.-makm;, r.-xpr:mu Lioni crafts
newi i Il batch-

ing the PIOCess over time.
They develop a product progressively
ta insure product quality and consis-
tency as they transition from small
batches to larger volumes,

A strict attention to detail goes into
every step of production - from the
selection of the freshest milk, to the
meticulous processing of the valu
able curd, the perfect timing of the
creation of the cheese, to the final in-

With ions of expertise, Lioni has

on page 118

essence of Italy's origina' Bufala Mozzarella here in the U.! s Ihrough
innovative collaboration, Lioni’s al natural Bufala Fresca unvei's an
alluringly distinctive flavor with a celicious creamy texture.

This century-old Italian delicacy is a mozzarella made from the milk
of grassfed domast ¢ Ital an water buffalo oaginating from Southem,
Italy. Crafted at Lioni’s N.J. manufacturing facility, this simply
exceptional moezarslla is made fresh to order. Lioni respectfully
presents an uncompromised, exquisite and superbly fresh 100%
buffalo milk mozzarella. Bufa'z Fresca is available in tvio sizes,

4 oz. znd 8 oz. or retail and faadservice.
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(908) 686-6061 | www.lionimozzarella.com | info@lionimozzarella.com
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Lioni Satisfies
Sophisticated
Palates Of Chefs
And Patrons With
Their Authentic
Bufala Mozzarella
Made In The U.S.

The owners of Lioni
have always wanted to
produce an authentic
bufala mozzarella in

the U.S. Through
collaboration with
Caseficio Mandara,
leading innovators and
purveyors of exceptional
buffalo milk from the
DOP area of Campania,
Italy, they have recreated
the inspirational essence
of Italy’s original

bufala mozzarella.



