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Our fresh mozzarella scale

starts with one gram, and

production, says Lori Church, director
of sales and marketing. “From selecting
the freshest whale milk, o the process-
ing of the valuable curd, to the perfect
timing of the creation of the cheese and
the inspection and in-house packaging.
It's the attention to detail that continu-

na earned a gold
medal, World Cheese Awards, in 2012 at
the BBC Good Food Show at the NEC
Birmingham, run by the UK’ Guild of
Fine Food, one of the largest and most
esteemed competitions of its kind in the

goes all the way up to
one pound in water. “It's
specific to the customer's

arantees consistency and qual- nesds” s P

world, according to Church; and this
year, a silver medal at the World Cham-
pion Cheese Contest, fresh mozzarella
class,

“Restaurants particularly
like that they can order the
exact size that they need so

In the mid-'80s they opened a plant
in upstate New York, where he “worked”
the milk. “I made the curds the way [
want, the way we make it in Italy” he
says. “People would taste it and 1 would
see their - -
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Bocconcini Fresh Mozzarella

there is no waste.”
One customer used to order cheese
sliced. “I tell them, "You're making a
B 1.

Award Winning NJ Che.esemaker
Provides Artisan Solutions For

Tri-State Operators
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fresh mozzarella and setling it.

generations, he didn’t co

pounds of mozzarelia every week. {or
about 15 million pounds a year) 1ln a
100,000 square foot facility in Union,
NJ. The company also has a 2,090
¢ wholesale warehouse In

oni Latticini Inc.

So Salzarulo started his own §heese-
making company in Brooklyn in 1981
with his nephew and partner r%alvawre.
It grew from his garage making about
100 pounds of mozzarella per week 10
at now produces 60,000

ut that all changed when hewent

t0 sell imported pasta to retailers
Bin the New York City ared and
d what passed for mozzasella ‘1'n
this country. 1 said, ‘people call this
mozzarella?’ 1knew could make it betA—
ter;" says the owner and president of Li-

square foo

Brooklyn. )
“[used to make itat dinnertime, small

fastes

a business th

-~
i DELICIOUS, ALk NATURAL
~F

EXPERIENCE

(L to R) Savatore Safzarulo, ‘Tsresa
Salzarulo Conforte, Giovanni Salzarulo,
Andrea Salzarulo Sears, Salvatore Sal-
zarulo, Giuseppe (Sal) Salzarulo

portions, 10 make the people taste,” he

says. ‘It was completely different from

anyone else's.”
That's because the company pays
such attention © detail in every step of

continued on page 80
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Lioni’s full range of

fresh mozzarella
products provides
superior quality

and versatility to
the food service
industry.



