





The U.S. Dairy Export Council (USDEC) was founded in 1995 and is a non-profit,
independent membership organization that represents the global trade interests of
U.S. dairy producers, proprietary processors and cooperatives, ingredient suppliers

and export traders.
Mission: As the leading dairy export success accelerator, USDEC enriches the well-

being of people, communities, and the planet.




USDEC is the entity funding the USA Cheese
Guild activities to promote USA cheese but it is
to remain only as a subtle reference in 1
Boilerplates/Contact Information sections as ‘
noted (do not proactively mention USDEC /
through the Guild’s communication
programs).
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The United States is the world’s largest producer and exporter of cheese.
But it's also home to the most variety of cheeses on the planet. Immigrants
from France, Italy, the Middle East, Mexico and many other countries have
used ancient recipes, sometimes with a twist, to create some of the finest
cheeses in the world — just ask the judges. Cheeses from the United
States have taken home countless awards at global competitions for many
years and in 2019, the World’s Best Cheese honor was awarded to — you
guessed it — the USA.

In this land of artisans, farmers, and entrepreneurs, traditions from all over
the world have inspired a cheesemaking community that is unparalleled
anywhere else.




MOOD BOARD




We decided to use cheese board or a stone
board as a introduction presentation of

- various types of Cheese from the USA

” available in the UAE market. The cheeses

are typically accompanied by complementary
foods such as crackers, bread, fruits, nuts,
and spreads, as well as a variety of utensils

and tools for cutting and serving the cheese.

The purpose of a cheese board is to provide
a visually appealing and delicious way to
showcase a selection of cheeses, and to

encourage shoppers to try different types of

cheeses and pair them with various

accompaniments.




A cheese board is a great introduction to the world
of cheese. Cheese boards offer a wonderful
opportunity to explore the vast and varied world of
cheese, from soft and creamy bries to bold and
tangy blues, and everything in between.

Handwriting on a board along with sketches is
also a great way to explain different types of
cheese and their ingredients

In summary, a cheese board is a great way to
introduce UAE market to the world of cheese, and
to explore the many different types and flavours of
US cheese available.




A cheese stone board also serve as a great inspiration for creating delicious
and creative combinations of cheeses and accompaniments.

For example:

1. Blue cheese, figs, and honey: The sweet and nutty flavours of the figs and
honey complement the bold and tangy flavour of the blue cheese.

2. Colby Jack cheese can be paired with fresh or dried fruits like apples, pears,
grapes, and figs. The sweetness of the fruit balances the sharpness of the cheese.
3. Gouda, cured meats, and olives: The salty and savoury flavours of the cured
meats and olives complement the nutty and slightly sweet flavour of the gouda.

4. Cheddar, grapes, and crackers: The sharp and tangy flavour of the cheddar is
balanced by the sweetness of the grapes, and the crackers add a nice crunch.
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Italian Cheeses

Fontina
TASTES:
" buttery, nutty

MADE FROM:

cow's mitk

USE FOR

fandue, trufile pasta
Scamorza
TASTES: /4
craamy, waxy, vmoky 4
MAOE FROME
cow's m

USE F
flavorful dozza
sltern i, Gorgonzola

Is . TASTES:
§ " shaep, creamy

;
MADE FROM:
cow's milk
USE FOR:
quattro formaggi paza.
pasta and risotto

TASTES:
creamy, tangy

MADE FROM:
cow'’s milk
USE FOR:

riotto, polenta
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Master KV A cheeses

Gondola End Dressing EXPLORE
“& ENJOY*




Master KV A cheeses

Header 100cm x 40cm
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Master KV A cheeses
Wobblers




Master KV AU cheeses
Shelf Frame
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5. EXPLORE & ENJOY

Chaose your cheese aduentute
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Shelf Strips




Master KV A cheeses
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Master KV AU cheeses
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SECONDARY KV
CHEESES GROUPED
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Secondary KV Cheeses Grouped

Arch

Did you know
that the U.S.
alone produces a
quarter of all the
cheese in the
world?
That's a lot of
cheese!

The U.S. is the
world's top
cheese producer.
That's why we're
known as the
cheese capital of
the world!

Did you know
that cheddar is
the most popular
cheese in the
US.2ir's
followed closely
by mozzarella
and American
cheese, but
cheddar takes
the crown as the
king of cheese in
America.

When it comes to
cheddar cheese,
nobody does it
better than the
U.S. In fact, the
U.S, is the #1
cheddar cheese
producer in the
world

TheUS.isa
cheese lover's
paradise,
producing over
,000 types of
cheese inspired

by cultures from

around the
world.

Did you know
thaf the U.S.
exports more
cheese than any
other country in
the wor!dé,
In 2022 alone,
the U.S.
exported over
400,000 metric

tons of cheese!
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Colby Jack

This irrasistible cheese
combines the best of Calby
and Monterey Jack,
reslSag in o beautiful,
marbled crange and white
cppoorance. its mild,
buttery taste and creamy
texture make it parfect for
burgers, sondwiches, ond
quesadillcs

Wy daggestions
Crispy opples, red gropes,
savory crockers, of  gg
caromel popearn.

FHappy coaking S
:ﬁwuuf.«:m
explovation!

A deficate balance of mild
ond tangy with a semi soft
toxture thot's perfact for
mallirg in oll your fovorile
recipos. Elevale your
macaroni & cheose, grilled
chaose sandwiches, and
guesodilos 1o o new lovel of
deliciousness with Colby’s
rich and savory toste.

aitimg Jaggestions

Ry bread, arisp applas or
|ulcy pears

FHappy caaking
:miw&ul‘-m!d
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Cream Cheese

i's rich, creomy, and smooth
with o mild flover ond o
swoet and tart finish. This
vorictile chonse is perfuct

for oll kinds of dishes. You
can use # for spreads, dips,
sauces, bogels,
chessocakes, frosings, and
wven in bokecy and postry
pplications

g eaggestians

Bell peppers, bocon,
solmon, chocolote, dates,
and evea coppuccne!

‘}?p’;g caaking
and cheeseboard
explovation!

becomes shorper ond
horder o3 it ages. Vs perfect
for melling, so use it i your
favorite creamy soups,
souces, sandwiches,
burgers, omelets, ond
macaroni & chesss

Waitng 1sggestions
Apples, dried fruits,
tongy pickies, or
bakleva

Happy caaking
:ﬁﬁwﬂ-{m v

explovation!
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Pepper Jack

Mode with pickled jalapeio
peppans ard other varistiss
ke chipotles, hotch chifis,
habaneros, ond ghoat
peppers, this cheese hos o
tangy, slightly spicy flovor
with @ hint of heat that's

e fo please

Foortany
Dried opricots,
smaoked salmon or
curad beed

g
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Parmesan
This unique cheese hos a
slightly salty and nulty tasts,
with @ hint of sweeiness and
cancentrated tropicol
pinecpple Slavor. I¥s perfect
o3 o topping for pasia
dishes or groted on soups,
selads, roasted vegetables,
and even desserls

g deoggestions

Cold oy, dried fruihy

picklas, roashad nuts,
honey, and evan

spices bk canamon

Happy caaking
4miwmd«m!
explovation!
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TNozzarella

With its smooth, creomy
texture ond mild, ywesl
ovor, Mozzorella iy
parfect for pizzas ond
lasagnos
But don't siop there - it's

oho great o
sandwiches and saleds!

ting 1gg0

Tomatoes ond clves,

of even milk chocolote
and strawberries

s cack
:mﬁz:auhﬂd
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This cheese hos o smaoth,
creamy foxture thot makes #
o vorsatile ingredient in

many dshes. With o
delcole L.Mtry Raver end &
shghtly tangy finish, it is
popedar in sandwiches,
burgers, ond guesadilios.

tirg daggestians.
Tarl apples, berries,
spicy peppeny,
mushrooms, condied
and dried cured

@ FHappy cacking
:mnnuh.a.\d
explovation! €3
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L t -
Vitamin Studio - Dubai, UAE & Belgrade, Serbia

Vitamin Factory - Dubai Industrial City, UAE
+971 4 579 9106

office@vitamin-stands.com
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