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STRONG BEGINNINGS  
LEAD TO BRIGHT FUTURES
For over 110 years, Tillamook County Creamery Association (TCCA) has stood behind the 
honest values of about 80 dairy farmer-owners. It’s from them we’ve learned passion can’t 
be faked, hard work can’t be outsmarted, and real food is worth fighting for. And your 
customers will taste our level of commitment in every bite. 

Every day we aim to connect farmers and food lovers through better-made dairy  
products. This means continually doing better by our farmer-owners, our employees,  
our communities, and our consumers. Always.

You expect our products to be delicious. You also expect them to be made the right way. 
Our six Stewardship Commitments not only ground us, they guide us as we grow. 

We believe that caring for cows and farms, for people and products, for our community 
and the environment it’s not just about smart business, it’s about staying true to our values.

See our full story at Tillamook.com

Learn more about what Stewardship means to us: 
Tillamook.com/stewardship

TCCA is now a Certified B Corporation® (B Corp™), 

joining a global movement of people using business 

as a force for good. We meet the highest verified 

standards of social and environmental performance, 

transparency and accountability. Being good 

stewards of cows and farms, of people and 

products, of our communities and the environment 

lies at the heart of everything we do here at TCCA. 

Becoming a Certified B Corp does not change 

the way we do business, but rather it serves as 

a strong, rigorous validation of our commitment 

to Stewardship.

Learn more about our B Corp Certification

Consumers  
trust TCCA  

& associate it  
with stewardship 

more than the 
competition

Brand Health Tracker,  

TCCA, 2019

 of consumers  
want more visibility 

into companies’ 
sustainable practices

Sustainability Report,  
The Hartman Group, 2019

70% 
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OUR DEDICATION 
TO FOODSERVICE
The cooks on your line, your head chefs and your front-of-house staff — your team is 
the heartbeat of your restaurant and we know how meaningful they are.  At TCCA we 
feel the same way about you and your team, and you bring meaning to what we do 
and help make us better. From our world-class cheese judge to our two foodservice 
testing operations to robust R&D, insights and marketing teams, we’re all dedicated to 
creating incredible cheese and helpful tools that help grow your business. 

As a farmer-owned co-op, we have incredibly high standards for our milk quality. Then 
with the same care you apply to every dish on your menu, we invest time and effort 
into every step of the process for crafting our cheese and ice cream. 

But it doesn’t stop there. Making the best possible product for you to put on your 
menu isn’t just about dairy products that taste good, it’s about what we do for the 
greater good. To put truly good dairy products on your menu, we focus on six areas 
of stewardship that contribute to the well-being of the ecosystem, our community, 
our customers, our employees and our dairy farms and their cows. These Stewardship 
Commitments not only ground us, they guide us as we grow so we can continue to 
offer you products that taste as good for your guests as you feel serving them.

Every day we are joined by those who value great-tasting cheese made the right 
way — from our robust social community to the operators cooking with us who have 
helped Tillamook cheese menu mentions grow 6.5% in the past year and 13.7% in the 
past four.* As your dedicated foodservice partner, we’re here to support your business 
and bring delicious, craveable food to those you serve.

We work best 
as an extension 
of your team, 
working 
together 
to create better 
experiences for 
you and your 
guests.

Learn More: Tillamook.com/foodservice

*Datassential SNAP, 2020

TABLE OF CONTENTS
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For delicious cheese, TCCA uses 
high-quality milk. 

Milk from cows not treated with rBST*
 � All TCCA farmers & partners have 
pledged not to use rBST and have  
been doing so since 2005

Low somatic cell count
 � A main indicator of milk quality

 � The lower the count, the greater the wholistic  
cow health from diet to barn cleanliness

Low bacteria count
 � An indicator of milk quality. Low bacteria allows  
us to heat shock, not pasteurize, the milk

 � Low bacteria comes from clean animals, farms  
and equipment

 
 

To turn milk into great-tasting cheese, TCCA 
uses unique and simple ingredients

 � Our cheese is made from four ingredients:  
cultured milk, salt, enzymes and annatto  
(for yellow cheddar)

 � Our special blend of cultures contributes to our 
award-winning cheddar flavor 

 � The signature nutty notes of our Swiss cheese  
come from a unique Swiss cheese culture 

* All farmers who supply milk for TCCA products pledge not  
 to use artificial growth hormones. The FDA has stated that no  
 significant difference has been shown between milk derived from  
 rBST treated and non-rBST treated cows.

THE RESULT IS A  
PORTFOLIO OF  
AWARD-WINNING 
CHEESE
Aged with time, not shortcuts
Waiting longer to bring our cheddar to market 
may not be the most profitable way. But to us, 
letting its taste mature naturally is the right way.

We naturally age all our cheddar cheese,  
from 60 days for our medium cheddar to  
our 2012 Maker’s Reserve extra sharp white  
cheddar, and our patience is rewarded  
with high-quality cheese.

By taking the time to let our cheddars develop 
naturally, we get a clean, rich and delicious taste. 
After all, there’s no substitute for patience. 

None of our cheddar gets packaged until  
our cheese experts say it’s 100% ready.  
Our sensory team, also known as the  
“taste buds of TCCA,” carefully  
evaluates cheddar from every single batch  
made, ensuring all cheddar that leaves  
our factories will taste consistently  
delicious every time.

TABLE OF CONTENTS
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TCCA ARTISAN 
CHEESEMAKING PROCESS

PREMIUM MILK

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 of our cheddar.

40 LB. BLOCKS

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

PROPRIETARY CULTURES

We select our special blend of 
cultures and grow them on-site 
at The Creamery to deliver our 
signature texture and flavor  
of our cheddar.

NATURALLY AGED

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

TABLE OF CONTENTS
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Our medium cheddar cheese varieties are aged for 
at least 60 days to develop a full, bold flavor and 
smooth, creamy texture. Expect flavor that is nutty 
with rounded creamy, buttery notes. It melts 
gracefully to create crave-worthy cheese sauce, 
mac and cheese, and pizza.

MEDIUM CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01401  0 00 72830 01401 4  1/40 LB. BLOCK MEDIUM  40.00  N/A 
CHUNKS
11001  0 00 72830 11001 3  1/10 LB. CHUNK MEDIUM  10.00  0 72830 01001 6
06501  0 00 72830 06501 6  6/5 LB. CHUNK MEDIUM  30.00  0 72830 00501 2
02501  0 00 72830 02501 0 2/5 LB. CHUNK MEDIUM  10.00  0 72830 00501 2
12201  0 00 72830 12201 6  12/2 LB. CHUNK MEDIUM  24.00  0 72830 00201 1

SLICES & SHREDS
SLICES
12711  0 00 72830 12711 0  12/2 LB. SLICE MED DC (.75)  24.00  0 72830 00711 5
12811  0 00 72830 12811 7  12/2 LB. SLICE MED (.67)  24.00  0 72830 00811 2
 SHREDS
11901  0 00 72830 11901 6  4/5 LB. MEDIUM SHRED FEATHER  20.00  0 72830 00901 0
11907  0 00 72830 11907 8  4/5 LB. FINELY SHRED MEDIUM  20.00  0 72830 00907 2

SNACKS & PORTIONS
PORTIONS
10061  0 00 72830 10061 8  2/50- 3/4 OZ. MED PORTION BOX  4.69  0 72830 00075 8
10085  0 00 72830 10085 4  12/52- 3/4 OZ. MED PORTION    29.25 0 72830 00085 7                
10101   0 00 72830 10101 1 150- .5 OZ. MED CHEDDAR PORTION 4.69 0 72830 10001 4
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The full and bold flavor of our medium white cheddar 
develops during its aging period of over 60 days. Its 
creamy, velvety texture brings delicious meltiness to 
dishes across your entire menu. From omelets to grilled 
cheese and mac and cheese, this white cheddar improves 
any dish with its buttery, bright and nutty flavor. 

MEDIUM WHITE CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01421  0 00 72830 01421 2  1/40 LB. BLOCK WHITE MEDIUM  40.00  N/A 
CHUNKS
02515  0 00 72830 02515 7  2/5 LB. CHUNK WHITE MEDIUM  10.00  0 72830 00515 9 
12211 0 00 72830 12211 5 12/32 OZ. CHUNK WHITE MEDIUM DELI CUT 24.00 0 72830 00211 0 

SLICES & SHREDS
SLICES
82714 0 00 72830 82714 0 12/2 LB SLICE MED WHITE DC (.75) 24.00 0 72830 00714 6
SHREDS
11914 0 00 72830 11914 6  4/5 LB. MEDIUM WHITE SHRED  20.00  0 72830 00914 0

Adding cheese to a menu item helps 60% of operators sell more of that item
Datassential SNAP! Keynote: Cheese & Dairy, 2020 60% 

TABLE OF CONTENTS
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Our sharp cheddar spends nine months aging and  
developing its signature bite reminiscent of bright lemon pith. 
It brings the robust sharpness you expect but is balanced by 
notes of warm salted hazelnut with a subtle grassy finish. 
In culinary creations, its full flavor is best paired with other 
strong flavors like meat, wine and smoked fish.

SHARP CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01402  0 00 72830 01402 1  1/40 LB. SHARP BLOCK  40.00  N/A
CHUNKS
11002  0 00 72830 11002 0  10 LB. CHUNK SHARP 10.00  0 72830 01002 3
02502  0 00 72830 02502 7  2/5 LB. CHUNK SHARP  10.00  0 72830 00502 9
12502  0 00 72830 12502 4  12/8 OZ. CHUNK SHARP 6.00  0 72830 00552 4
06202 0 00 72830 06202 2  6/32 OZ. CHUNK SHARP 12.00  0 72830 00202 8
12202 0 00 72830 12202 3 12/32 OZ. CHUNK SHARP DC 24.00 0 72830 00202 8

SLICES & SHREDS

SLICES
12702 0 00 72830 12702 8  12/2 LB. SLICE SHARP DC (.75)  24.00  0 72830 00702 3
SHREDS
11905  0 00 72830 11905 4  4/5 LB. FANCY SHRED SHARP  20.00 0 72830 00905 8

Upgrading your cheese varieties helps you stand out. As cheese is on 92% of U.S. menus1 
you can elevate your menu with high-quality items consumers desire.  
In fact, 67% of consumers are willing to pay more for higher-quality ingredients.2

1 Datassential SNAP, 2020; 2 Mintel, The Impact of COVID-19 on Foodservice, June 2020

92% 
TABLE OF CONTENTS

Offering the same flavor and performance experience  
as our medium cheddar, this Kosher variety receives  
rabbinical guidance and blessing at each stage of the 
cheesemaking process. This rich and creamy Kosher  
cheddar is made with a century-old recipe and brings  
a versatile alternative when crafting delicious Kosher  
recipes for your menu. 
 

KOSHER MEDIUM CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01461 0 00 72830 01461 8 1/40 LB. BLOCK KOSHER MEDIUM 40.00   N/A 
CHUNKS
12561 0 00 72830 12561 1 12/8 OZ. CHUNK MED KOSHER 6.00  0 72830 00561 6

We start with our tried-and-true medium cheddar aged 
for 60 days to achieve its signature mild complexity.  
Then we place it in a hardwood smoker to create a completely 
unique hickory smoke-flavored cheese. Let it stand out on a 
cheese plate or blend in on sandwich or burger menu items.

SMOKED MEDIUM CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
CHUNKS
06206 0 00 72830 06206 0 6/2 LB. DELI LOAF SMOKED 12.00 0 72830 00206 6
13339 0 00 72830 13339 5 12/7 OZ. SMOKED MEDIUM DELI CUT 5.25 0 72830 03339 8

FOODSERVICE 8
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The sharpest of the sharp, this cheese is aged for over  
15 months to create its unmistakable and unmatched  
flavor that hints at warm salted hazelnuts and milky custard. 
The crumbly texture and intense flavor of extra sharp  
cheddar make it perfect for shaving on top of pasta and salad 
or nestled onto a cheeseboard next to a sweet chutney. 

EXTRA SHARP CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01485  0 00 72830 01485 4  1/40 LB. BLOCK EXTRA SHARP  40.00   N/A
01486 0 00 72830 01486 1 1/40 LB. BLOCK X-SHP 3 YEAR 40.00   N/A 
CHUNKS
11086  0 00 72830 11086 0  10 LB. LOAF EXTRA SHARP  10.00  0 72830 01086 3
02585  0 00 72830 02585 0  2/5 LB. LOAF EXTRA SHARP  10.00  0 72830 00585 2
12585  0 00 72830 12585 7  12/8 OZ. EXTRA SHARP  6.00  0 72830 00555 5
13338  0 00 72830 13338 8  12/7 OZ. X-SHP DELI CUT CHE  5.25  0 72830 03338 1
06286 0 00 72830 06286 2 6/32 OZ. CHUNK 15M X-SHARP 12.00 0 72830 00286 8

Our cheeses are left to naturally age a minimum of 60 days up to 8 years, without 
additives, which enhances the clean, rich, craveable flavor for a better taste experience.

TABLE OF CONTENTS

We let our sharp white cheddar spend nine months  
aging into its full, sharp flavor. With nutty notes and just 
enough bite, it complements crackers, meats, smoked fish, 
nuts and wine. Pair with other strong flavors to craft dishes 
with balanced complexity.

SHARP WHITE CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01422  0 00 72830 01422 9  1/40 LB. BLOCK SHARP WHITE  40.00   N/A 
CHUNKS
11088  0 00 72830 11088 4  10 LB. LOAF SHARP WHITE  10.00  0 72830 01088 7
12560  0 00 72830 12560 4  12/8 OZ. SHARP WHITE  6.00  0 72830 00560 9

SNACKS & PORTIONS

PORTIONS
10098  0 00 72830 10098 4  2/50- 3/4 OZ. SHARP WHITE PORTION  4.69  0 72830 00098 7 

FOODSERVICE 9
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Using only pure ingredients, we begin crafting each  
batch two years in advance. As this cheddar ages, it sheds 
moisture and gains flavor — with each passing day it grows 
sharper and more robust. The result is a creamy yet crumbly 
cheese that adds intense and earthy flavor when grated 
atop entrees or added to charcuterie boards. 

EXTRA SHARP WHITE CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01487  0 00 72830 01487 8  1/40 LB. BLOCK EX SHARP WHITE  40.00   N/A 
CHUNKS
02587  0 00 72830 02587 4  2/5 LB. LOAF EX SHARP WHITE  10.00  0 72830 00587 6
12587  0 00 72830 12587 1  12/8 OZ. EX SHARP WHITE (AGED 2 YR) 6.00  0 72830 00557 9
13350  0 00 72830 13350 0  12/7 OZ. EX SHARP WHITE DELI CUT  5.25  0 72830 03350 3
06287 0 00 72830 06287 9 6/32 OZ. CHUNK 24M EX SHARP WHITE 12.00 0 72830 00287 5

Our cheeses are left to naturally age a minimum of 60 days up to 8 years, without 
additives, which enhances the clean, rich, craveable flavor for a better taste experience.

TABLE OF CONTENTS

With a mild flavor and smooth texture that’s wildly tasty, our 
Monterey Jack brings meltier goodness all across your menu — 
from enchiladas and queso to grilled cheese.

MONTEREY JACK

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01403  0 00 72830 01403 8  1/40 LB. BLOCK MONTEREY JACK  40.00   N/A 

SLICES & SHREDS
SHREDS
11904  0 00 72830 11904 7  4/5 LB. SHRED MONTEREY JACK  20.00  0 72830 00904 1

SNACKS & PORTIONS
PORTIONS
10102 0 00 72830 10102 8  150 - .5 OZ. MONT JACK PORTION 4.69 0 72830 10002 1

FOODSERVICE 10
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Our high-quality milk brings a fresh, mellow taste to this 
cheese, plus a bite of heat from real jalapeño peppers. 
Add superior meltiness and satisfying spice across the 
entire menu from breakfast burritos to cheeseburgers.

PEPPER JACK

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01413 0 00 72830 01413 7  1/40 LB. BLOCK PEPPER JACK  40.00   N/A 
CHUNKS 
02513  0 00 72830 02513 3 2/5 LB. LOAF PEPPER JK  10.00  0 72830 00513 5
06213 0 00 72830 06213 8 6/32 OZ. CHUNK PEP JK 12.00 0 72830 00213 4
12413 0 00 72830 12413 3 12/16 OZ. CHUNK PEP JK 12.00 0 72830 00413 8
12513 0 00 72830 12513 0 12/8 OZ. CHUNK PEP JK 6.00 0 72830 00554 8

SLICES & SHREDS
SLICES

12713  0 00 72830 12713 4  12/2 LB. SLICE PEP JK DC (.75)  24.00  0 72830 02713 7
SHREDS
11913  0 00 72830 11913 9  4/5 LB. SHRED PEPPER JK  20.00  0 72830 00913 3 

FOODSERVICE
We’ve earned over 800 hundred awards and continue our dedication to crafting  
award-winning, high-quality cheeses for your menu and those you serve.

TABLE OF CONTENTS

Colby and Jack cheeses were born to be together, and we 
make them both with premium dairy. The result is a colorful 
medley of yellow and white with smooth, creamy and extra 
melty performance. Use this mellow, award-winning cheese 
on omelets, in mac and cheese or on burgers.

COLBY JACK

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01433 0 00 72830 01433 5  1/40 LB. BLOCK COLBY JACK  40.00   N/A
CHUNKS
06233 0 00 72830 06233 6 6/32 OZ. CHUNK CO JK 12.00 0 72830 00233 2

FOODSERVICE 11
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Featuring our creamy white cheddar and peppered with 
hickory smoke-flavored cracked black peppercorns for 
an exceptionally exquisite, complex taste and texture. 
Add a flavorful twist and easily elevate menu items with 
robust smoky flavor. 

SMOKED BLACK PEPPER  
WHITE CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01601 0 00 72830 01601 8  1/44 LB. BLOCK SMOKED BLACK PEPP  44.00   N/A 
CHUNKS

13340  0 00 72830 13340 1  12/7 OZ. SMK BLK PEP W C DELI CUT  5.25  0 72830 03340 4

SNACKS & PORTIONS
PORTIONS
10100  0 00 72830 10100 4 2/50 OZ. SB PEPPER PORTION 21.26 0 72830 01000 9

We heat shock our high-quality milk instead of pasteurizing it which retains the good 
bacteria and allows for longer aging periods to develop that legendary flavor intensity 
our cheddars are known for. TABLE OF CONTENTS

Cheese is all about the culture, and in this case we looked to 
the very origin of cheddar for inspiration. By blending English 
style cheddar cultures with our very own, we created an  
oh so creamy, slightly sweet, slightly nutty nod to the  
motherland that is 100% Tillamook Cheese.

ENGLISH-STYLE 
SWEET CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01502 0 00 72830 01502 8  1/40 LB. BLOCK ENG STYLE CHEDDAR 40.00   N/A
CHUNKS
13353 0 00 72830 13353 1 12/7 OZ. ENGLISH STYLE SWEET CHEDDAR 5.25 0 72830 03353 4

FOODSERVICE 12
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For over a century, we’ve been dedicated to crafting proprietary cultures grown in our 
own creamery. This gives us complete control over every little detail to ensure 
consistency in quality and the Tillamook Cheese signature flavor of every batch. TABLE OF CONTENTS

Creamy and rich, our cheddar combines the savory bite 
of roasted garlic and flecks of red chili peppers for a 
bold blend to bring a playful heat to your recipes. 

GARLIC CHILI 
PEPPER CHEDDAR

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01458  0 00 72830 01458 8  1/40 LB. BLOCK GARLIC CHILI PEPP  40.00   N/A 
CHUNKS
13348  0 00 72830 13348 7  12/7 OZ. GARLIC CHILI DELI CUT  5.25  0 72830 03348 0

The golden waffle pattern on this cheese tells a story. 
It starts with our distinctive white cheddar, aged 15 
long months. Then it meets our cold smoker, where it’s 
bathed in 100% natural hickory smoke, its delicate 
flavor seeping to the very core. Where it goes from 
there is entirely up to you. 

HICKORY SMOKED EXTRA 
SHARP WHITE 

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
13358 0 00 72830 13358 6  12/7OZ HICKORY SMOKED EXTRA SHARP WHITE  5.25  0 72830 03358 9
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With its firm texture and mildly sweet and nut-like flavor, our 
Swiss cheese brings a soft balance of savory and sweet to menu 
staples and new inspirations. Try it on hot and cold sandwiches 
or melted on soups, burgers, brisket and more.

SWISS

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

SLICES & SHREDS

SLICES
12809  0 00 72830 12809 4  12/2 LB. SLICE SWIS DC  24.00  0 72830 00809 9
12818  0 00 72830 12818 6  12/2 LB. SLICE SWIS RC (.75)  24.00  0 72830 00818 1

67% of operators say that cheese is important to demonstrate menu 
variety.* From medium to extra sharp cheddar, spicy and savory, classic 
and unique, we offer an extensive selection of flavors and formats to bring 
versatility to every mouthwatering recipe.
*Source: Datassential SNAP! Keynote: Cheese & Dairy, 2020

67% 
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Bring out the bold on your menu with a fiery kick of our 
Spicy Habanero Jack cheese. Made with real habanero and 
jalapeño peppers perfectly blended with mellow Monterey 
Jack, this flavor combination brings burgers and sauces to 
life and gives signature flair to breakfast fare.

SPICY HABANERO JACK

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS

01415  0 00 72830 01415 1  1/40 LB. BLOCK SPICY HABANERO JACK 40.00   N/A
CHUNKS 
13346  0 00 72830 13346 3  12/7 OZ. HABANERO JACK DELI CUT  5.25  0 72830 03346 6

Made from proprietary cultures with fresh buttery notes, 
our Mozzarella cheese truly delivers on flavor and function 
meeting our high standards for taste, stretch, texture, 
browning and melting. Its soft bite and creamy taste makes 
it perfect for delivery and takeout pizza orders.

MOZZARELLA

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

SHREDS
SHREDS
11916  0 00 72830 11916 0  LOW MOISTURE WHOLE MILK MOZZARELLA 5.00   TBD

FOODSERVICE 14



 

2020: Smooth, rich texture with notes of woodsy, wild 
mushrooms and crispy dark bread.

2019: Creamy textures and flavors of custard and sweet 
cream balanced with subtle salty, umami notes.

2018: Bold, nutty cheddar with sweet malt, barley and 
grassy notes

2017: Rustic with bright acidity wrapped up in a rich, 
custardy finish

2013: Sweet cream and rich buttery brioche balanced 
with savory notes of toasted nuts.

FOODSERVICE 15FOODSERVICE 15

MAKER’S RESERVE

We’ve been making cheese masterfully for more than a 
century and we’ve set a higher standard from day one. It 
starts with an outstanding recipe featuring high-quality 
milk and proprietary cultures. Add in some cheesemaking 
savvy and time, and the result is our signature flavor pro-
file graded by TCCA tasting experts to ensure only the 
best batches of each vintage make the cut. What you get 
will have been worth the wait. 

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

BLOCKS & CHUNKS
BLOCKS 
01013 0 00 72830 01013 9 1/40 LB. RW 2013 WXS MAKERS RSV 40 LB.  N/A
01017 0 00 72830 01017 7 1/40 LB. RW 2017 WXS MAKERS RSV 40 LB.  N/A
01018 0 00 72830 01018 4 1/40 LB. RW 2018 WXS MAKERS RSV 40 LB.  N/A
01019 0 00 72830 01019 1 1/40 LB. RW 2019 WXS MAKERS RSV 40 LB.  N/A
01020 0 00 72830 01020 7 1/40 LB. RW 2020 WXS MAKERS RSV 40 LB.  N/A

CHUNKS
12524 0 00 72830 12524 6 12/8 OZ. MAKERS 2013 X-SHRP W RW 6 LB. 0 72830 02524 9
12527 0 00 72830 12527 7 12/8 OZ. MAKERS 2017 X-SHRP W SQ 6 LB. 0 72830 02527 0
12528 0 00 72830 12528 4 12/8 OZ. MAKERS 2018 X-SHRP W SQ 6 LB. 0 72830 02528 7
12531 0 00 72830 12531 4 12/8 OZ. MAKERS 2019 X-SHRP W RW 6 LB. 0 72830 02531 7
12532 0 00 72830 12532 1 12/8 OZ. MAKERS 2020 X-SHRP W RW 6 LB. 0 72830 02532 4
11006 0 00 72830 11006 8 1/10 LB. MAKERS 2013 X-SHRP W RW 10 LB. 0 72830 11006 8
11008 0 00 72830 11008 2 1/10 LB. MAKERS 2017 X-SHRP W 10 LB. 0 72830 11008 2
11011 0 00 72830 11011 2 1/10 LB. MAKERS 2018 X-SHRP W RW 10 LB. 0 72830 11011 2
11013 0 00 72830 11013 6 1/10 LB. MAKERS 2019 X-SHRP W RW 10 LB. 0 72830 11013 6
11014 0 00 72830 11014 3 1/10 LB. MAKERS 2020 X-SHRP W RW 10 LB. 0 72830 11014 3

As 51% of consumers say that tasty menu items are a priority when choosing 
places to dine out1, offering crave-worthy flavors is key to winning over 
today’s customers2. And Tillamooks products of satisfying selections of 
cheeses meets demand for consumer cravings.
1Mintel 2020; 2Technomic, 2019

51%
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With more cream and less air in every bite, 
Tillamook Ice Cream is luxuriously smooth and 
creamy – a texture your customers will love.  
Our ice cream mixes have no preservatives, 
synthetic colors, artificial hormones or flavors, 
and is made with milk from cows not treated 
with rBST*, for an unmatched, superior product 
with robust, full-bodied, rich flavor your guests 
are sure to notice.

Simply better flavor, no secret  
ingredients necessary

* All farmers who supply milk for Tillamook products pledge not to use artificial growth hormones. The FDA has stated  
 that no significant difference has been shown between milk derived from rBST treated and non-rBST treated cows.

See our complete line of dairy products 
online at tillamook.com

Each three-gallon container 

promises to be full of spectacular 

flavor, with more butterfat and 

less air whipped in to ensure full, 

consistent flavor from the first 

scoop to the last. We spend time 

crafting a wide range of flavors 

to satisfy every taste — from 

classic vanillas to fruits  

and berries, deep  

chocolate  

and every sweet 

mix-in  

in between.
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It’s the sundae you love, but turned inside out, right into  
your bowl. And because we make it with extra cream you  
get an extra smooth and rich ice cream. Now that’s a split 
you’ll definitely want to do.

We took our rich and buttery ice cream, adorned it with  
a velvety caramel ribbon, and topped it off with roasted 
pecans. But that’s not all we did. We added extra cream — 
and that means an especially rich ice cream with  
better taste.

BANANA SPLIT

BUTTER PECAN

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63001 0 00 72830 63001 6 3 GAL. BANANA SPLIT 16.39 0 72830 63001 6 

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63003 0 00 72830 63003 0 3 GAL. CARAMEL BUTTER PECAN 16.39 0 72830 63003 0 

FOODSERVICE 17FOODSERVICEOur three-gallon containers lock into collars in dipping 
stations, making them easier to scoop from.

TABLE OF CONTENTS

Gooey, sweet & slightly savory ribbons of real caramel,  
swirled into our extra-creamy classic vanilla ice cream.  
Start your sundae on a delicious note.

CARAMEL SWIRL

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63098 0 00 72830 63098 6 3 GAL. CARAMEL SWIRL 16.39 0 72830 63098 6 
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We made it the way we do all of our ice cream — starting 
with high-quality milk and adding in extra cream to fill up 
each carton, not extra air. Then we mix in vanilla and bits 
of chocolaty chips. It’s a taste and a crunch you’ll 
remember from cones of yesteryear.

CHOCOLATE CHIP

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63067 0 00 72830 63067 2 3 GAL. CHOCOLATE CHIP 16.39 0 72830 63067 2 

Our time-honored chocolate ice cream has taken a lot of 
lickings over the years, and here’s why. We don’t whip extra 
air into any of our cartons — instead, we add more cream 
for a delightfully creamy taste. 

CHOCOLATE

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63004 0 00 72830 63004 7 3 GAL. CHOCOLATE 16.39 0 72830 63004 7 

There’s not much we didn’t pack into this carton of ice 
cream. Stake a claim with your spoon and you’ll hit layer 
after layer of tastiness, from toffee pieces to cookie bits, 
pecans to almonds, caramel to coconut, all buried in a bed 
of caramel ice cream. 

CARAMEL TOFFEE CRUNCH

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63057 0 00 72830 63057 3 3 GAL. CARAMEL TOFFEE CRUNCH 16.39 0 72830 63057 3 

Remember how you used to sneak cookie dough when 
mom wasn’t looking? Well, meet creamy cookie dough 
ice cream, sweet chocolaty chips, and bites of cookie 
dough, all for the taking! It’s like childhood, only better. 
Right down to the part where you lick the bowl.

CHOCOLATE CHIP 
COOKIE DOUGH

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63066 0 00 72830 63066 5 3 GAL. CHOCLTY CHP CKIE DGH 15.00 0 72830 63066 5 
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Here’s the best way to take your coffee: with cream, 
sugar, nuts, and fudge. We took our creamy coffee ice 
cream and swirled in butter-roasted almonds with a 
rich fudge ripple. The perfect pick-me-up!

For this classic flavor, we blend a rich French vanilla ice 
cream with sandwich cookie pieces that we stole from the 
cookie jar. Now is that such a crime?

Our French vanilla is the real deal for more than one 
reason. Like all of our ice cream, we make it with 
high-quality milk and loads of cream - but our 
French vanilla is a custard, made with extra 
eggs for an even richer and creamier mouthfeel. 
That means it’s even richer and creamier. 

COFFEE ALMOND FUDGE

COOKIES & CREAM

FRENCH VANILLA

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63010 0 00 72830 63010 8 3 GAL. COFFEE ALMOND FUDGE 16.39 0 72830 63010 8 

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63019 0 00 72830 63019 1 3 GAL. COOKIES AND CREAM 16.39 0 72830 63019 1 

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63012 0 00 72830 63012 2 3 GAL. FRENCH VANILLA 16.39 0 72830 63012 2 

Tillamook Ice Cream plastic tubs hold up better in dipping stations —  
they don’t weaken from temperature fluctuations and moisture exposure.

Chocolate and peanut butter — who even remembers how 
they taste separately? They’re like two halves that add up 
to way more than a whole. That’s why we combined our 
rich chocolate ice cream with a creamy peanut buttery 
ripple. They were destined to be as one.

CHOCOLATE PEANUT BUTTER

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63024 0 00 72830 63024 5 3 GAL. CHOC. PEANUT BUTTER 16.39 0 72830 63024 5 
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We add extra cream to refreshing mint ice cream and 
sprinkle it with chips of chocolaty fudge. And there  
aren’t any synthetic colors in this carton.

No one ever met a monster cookie they didn’t like. It’s a 
Frankenstein of peanut buttery swirl, oats and candy. 
Inspired by the monster cookie, meet our cookie dough ice 
cream swirled with peanut butter ripple and chock full of 
crispy oats, chocolaty flakes and crunchy candies.

We whipped our extra creamy vanilla ice cream with a swirl  
of sweet, tart huckleberries. 

MINT CHOCOLATE CHIP

MONSTER COOKIE

MOUNTAIN HUCKLEBERRY

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63009 0 00 72830 63009 2 3 GAL. MINT CHOCOLATE CHIP 16.39 0 72830 63009 2

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63094 0 00 72830 63094 8 3 GAL. MONSTER COOKIE 16.39 0 72830 63094 8 

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63034 0 00 72830 63034 4 3 GAL. MTN HUCKLEBERRY 16.39 0 72830 63034 4 

For this recipe, we take rich vanilla ice cream and  
mix in a ripple of Oregon marionberries and pie crust 
pieces. Easy as pie!

MARIONBERRY PIE

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63036 0 00 72830 63036 8 3 GAL. MARIONBERRY PIE 16.39 0 72830 63036 8 
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Classic orange sherbet made with the same great dairy as  
Tillamook Ice Cream and sold as a foodservice exclusive.

We picked the sweetest Oregon-grown dark cherries and 
combined them with high-quality milk. And since cherries 
love cream, we add more of it to each carton for an extra 
rich, extra smooth ice cream. Life is a bowl of cherries!

ORANGE SHERBET

OREGON DARK CHERRY

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63044 0 00 72830 63044 3 3 GAL. ORANGE SHERBET 18.35 0 72830 63044 3 

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63085 0 00 72830 63085 6 3 GAL. OREGON DARK CHERRY 16.39 0 72830 63085 6 

Tillamook Ice Cream three-gallon plastic tubs stack  
easily in coolers.

The ice cream for vanilla lovers. We use our special blend  
of vanillas for sweet and creamy flavor, and the result is a  
mouthwatering taste for this tried-and-true favorite.

OLD-FASHIONED VANILLA

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63043 0 00 72830 63043 6 3 GAL. OLD FASHION VANILLA 16.39 0 72830 63043 6 

ITEM ORDER # CASE UPC # 
DESCRIPTION WEIGHT (LBS.) 
ITEM UPC #
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Our take on this classic flavor features a chunky blend of 
almond pieces and mini marshmallows against a backdrop 
of our chocolate ice cream. We don’t cut corners when it 
comes to making it by whipping in extra air — instead we 
add extra cream.

We’ve taken great care in crafting this refreshing and 
flavorful ice cream dream. Featuring the perfect blend 
of sweet peach ice cream with ripe peach pieces and 
a peachy swirl, the flavor is fruity and delightful like 
no other.

With rich chocolate ice cream, chocolaty chips and a 
decadent fudge ripple, Tillamook Mudslide Ice Cream is 
waves of chocolate upon chocolate upon chocolate. Made 
with extra cream, each spoonful is dangerously delicious.

ROCKY ROAD

PEACHES AND CREAM

TILLAMOOK MUDSLIDE

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63022 0 00 72830 63022 1 3 GAL. ROCKY ROAD 16.39 0 72830 63022 1  

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63030 0 00 72830 63030 6 3 GAL. PEACHES AND CREAM 16.39 0 72830 63030 6   

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63006 0 00 72830 63006 1 3 GAL. TILLAMOOK MUDSLIDE 16.39 0 72830 63006 1  

We’re pretty proud of our strawberries in this neck 
of the berry patch. We use extra juicy strawberries 
picked fresh in Oregon.

OREGON STRAWBERRY

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63015 0 00 72830 63015 3 3 GAL. OREGON STRAWBERRY 16.39 0 72830 63015 3 
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Smooth chocolate and vanilla ice creams swirled with rich  
caramel and chunks of chocolaty waffle cone. It’s a classic  
state fair ice cream cone, all in a bowl.

A swirl of juicy raspberries liven up the mellow, creamy 
flavor of white chocolaty ice cream. We start with 
high-quality milk and then add in extra cream, not 
extra air.

WAFFLE CONE SWIRL

WHITE CHOCOLATE 
RASPBERRY

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63095 0 00 72830 63095 5 3 GAL. WAFFLE CONE SWIRL 16.39 0 72830 63095 5 

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63068 0 00 72830 63068 9 3 GAL. WHITE CHOC RASP 16.39 0 72830 63068 9 

We took America’s favorite ice cream flavor and filled it  
with loads of vanilla bean seeds. And because we add  
extra cream into every batch, there’s no room for extra air.

VANILLA BEAN

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63021 0 00 72830 63021 4 3 GAL. VANILLA BEAN 16.39 0 72830 63021 4 

We offer pint sizes of our premium custard varieties as proof that good things truly do 
come in small packages. Each pint is packed with the high-quality dairy and time-honored 
methods we are known for, plus indulgent ingredients and creamy, silky smooth texture to 
turn every spoonful into a moment of pure joy.

The forecast inside this container calls for a twister of 
creamy chocolate and white chocolaty ice creams with 
a 100% chance of chocolaty flurries. It all starts with a 
flood of our high-quality milk. Then we add extra cream 
to the mix and make it rain chocolate.

UDDERLY CHOCOLATE

ITEM ORDER # CASE UPC # DESCRIPTION WEIGHT (LBS.) ITEM UPC #

63045 00072830630450 3 GAL. UDDERLY CHOCOLATE 16.39 0072830630450 
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LEARN MORE ABOUT US AND OUR PRODUCTS 
AT TILLAMOOK.COM/FOODSERVICE
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