
Our handmade, cultured mozzarella curd, shipped frozen (please freeze

upon arrival). Curd can be stored in the freezer for up to a year!

Your gift-giver will forward you: emailed instructions on what you'll

need at home for the class (salt, spoon, bowls, etc.) and a link to a

password-protected page of our website with your on-demand class to

enjoy a mozzarella lesson and stretch-along!

Join our stretch-along and create fresh mozzarella at home with this Virtual

Mozzarella Class from Caputo Brothers Creamery!  You’ll receive your own

stretching curd and access to our step-by-step video class with mozzarella

expert Rynn Caputo. In just a few steps you’ll have warm, fresh mozzarella

with a rich, creamy taste unlike any other mozzarella sold in stores!  

Your Virtual Class experience includes:

Once you receive your kit, access the website at your leisure and enjoy your

class, stretching your way to the most delicious, flavorful mozzarella you’ve

ever tasted!  

Virtual Mozzarella Class!

Questions?

Contact info@caputobrotherscreamery.com or 717-739-1091 

You have been gifted a:

caputobrotherscreamery.com


