
We’re proud of the products we’ve produced, and the families we’ve fed along the way. 
As farmer-owners we’re not just stewards of the land and the animals we care for. We’re 

also stewards of a legacy. The decisions we make don’t just impact our cooperative, 
they impact our homes and partners.  The Tillamook way, since way back.

The Tillamook Way is a way of life—the way our farmer-owners have done things 
since 1909. We cared for our farmer-owners, who cared for the land, which sustained 

healthier cows, which provided better milk. And better milk made better dairy products. 
It’s a simple recipe that we’ve followed for over a century and it has never failed.

A higher standard from day one.
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Along with making award-winning cheese, we have also perfected the best and 
most efficient way to cut our blocks of cheese.  See our recommendations below.

Cut the 40lb block 
into equal fourths

Cut the 10lb block 
into equal fourths

Cut the 2lb block into 
3 equal pieces

Next cut the four 
10lb blocks in half 

(equal to a 5lb loaf size)

Next cut the four 
2.5lb blocks into 

approximately 7 pieces. 

Then cut each 
5lb loaf into 

approximately 
10-15 pieces. 

This will give you  3.5” 
by 3.5” square chunks 
weighing around 5.6oz

This will give you 3,  3.5” by 3.68” 
chunks weighing roughly 10.6oz.

This will give you  
3.5” by 3.5” square 

chunks weighing 
between 8oz & 5.3oz

THE P E R F E CT  CUT

Farmers’ Collection includes 8 award-winning cheeses like  
smoked & aged cheddars and other unique, bold flavors.
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EXTRA SHARP�
AGED CHEDDAR CHEESE

Nutrition Facts Varied servings per container
Serv. size: 1 oz (28g/about 1 in. cube)
Amount per serving: Calories 120, Total Fat 
10g (13% DV), Sat. Fat 6g (30% DV), Trans Fat 
0g, Cholest. 30mg (10% DV), Sodium 200mg 
(9% DV), Total Carb. 1g (0% DV), Fiber 0g (0% 
DV), Total Sugars 0g (Includes 0g Added Sugars, 
0% DV), Protein 6g, Vitamin D (0% DV), Calcium 
(15% DV) I (2% DV) P t (0% DV)
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Premium Milk
Tillamook farmers and 
supplier partners are 
paid a premium to deliver 
high-quality milk with low 
somatic cell count, and 
high butterfat.

Heat Shocked
Heat shocking vs. pasteurizing our milk 
keeps important bacteria alive that 
contribute to flavor and texture.

40lb Blocks
Using 40lb blocks vs. 640lb allows for 
greater consistency of aging, moisture 
content, and quality control.

Naturally Aged
All our cheddars are left to 
age naturally. We believe 
nothing can replace flavor 
that is developed over time.

Property Cultures
Our cultures originated in Tillamook 
and continue to be grown at the 
creamery to deliver our signature 
texture and flavor.
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