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Introducing

GET TO KNOW ME

My characteristics

My shelf life

My shredability

Use me when making...
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Cooking

Commercial Oven Conveyor Wood Oven

Commercial oven cooking times
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Blister colour Golden brown
Blister size 15 - 20mm
Blister cover 30 -50%
Flavour Pleasant / natural
Tenderness Does not disintegrate when chewed
Melt Completely melted
Stretch >15cm
Oiling out <10%
Stretch type Flowing
Background Pale yellow
Blister integrity Round and flat

Measure stretch 0-3 min after removal from oven. Insert fork and pull cheese in a fluent motion for 15-30cm.



Oven set at 240°C

Oven set at 250°C

Oven set at 280°C
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Questions

Q. How much Happy Valley Mozzarella shred should be used on a 12"pizza?

Q. What characteristics should a well-cooked pizza exhibit?

Q. How much stretch should Happy Valley Mozzarella have when cooked?
Q. What can be done to prevent a pizza from burning?

Q. Can Happy Valley Mozzarella be shredded when partly frozen?

Q. What is the ideal room temperature for shredding Happy Valley Mozzarella?

Q. Should an anti-caking agent be added during shredding to prevent the cheese from sticking?
Q. Is Happy Valley Mozzarella more expensive than other Mozzarella cheeses?

Q. How should Happy Valley Mozzarella that is ready for immediate use be stored?



Easy

Cheesy Pizza Quesadillas

INGREDIENTS
DIRECTIONS
Bruschetta
INGREDIENTS

DIRECTIONS
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Easy Cheesy Lasagne

INGREDIENTS

DIRECTIONS

Cheese and Mushroom Skillet Pizza

INGREDIENTS

DIRECTIONS

Australian Fine Foods Pty Ltd

57-73 Lambeck Drive
Tullamarine VIC 3043 Australia
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Telephone +61 3 9310 3272
Email customerservice@australianfinefoods.com

www.happyvalleydairy.com




