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Alexandrina’s products are available in bulk 
to stock the shelves of your local providore 
or speciality shop, and we also supply the 
food service sector either direct from us, 
or through our trusted trade partners.  Our 
products are the finest quality, easy to use 
and are competitively priced. If you have a 
focus on food trends, and are looking to use 
innovative approaches to your products on 
offer, consider using Alexandrina products 
with any new recipe development, or when 

you are optimising existing recipes. This kind 
of innovation could propel your business 
into the front this season, and give you the 
edge you have been looking for. We know 
there is always lots of making, baking 
and creating in your kitchen and back of 
house, and you will be so proud to deliver 
something special to your customers, and 
they will be able to taste the difference. 
We look forward to helping you 
deliver impeccable results.

Welcome...
to our new Food Service Guide

D an & Krystyna McCaul

The McCaul Family welcome you to taste our products, 
made exclusively with milk from our grass-fed cows. 

As cheesemakers since 2001, we have developed 
an exceptional catalogue of the finest Australian 
farmhouse cheeses, and dairy products.

- on behalf of The McCaul Family



FLEURIEU FETA  

Alexandrina’s Fleurieu Feta is a light and creamy cow’s milk 
feta matured in brine. This cheese is made with Skim Jersey 
Milk which has less than 14.5% fat. This cheese has creamy 
zing - it is a firm cutting, versatile feta cheese that can be 
cubed and tossed through a green salad, or combined with 
spinach in a crusted pie, or served on an antipasto platter. 

SERVE THIS CHEESE | on a platter with kalamata 
olives, dolmades and pickled octopus.

14.5% MINIMUM FAT | available in various weighted wedges 
vacuum packed, also available in 500g, 1kg, 3kg tubs.

MADE IN AUSTRALIA FROM AT LEAST 
99% AUSTRALIAN INGREDIENTS

GOURMET SHRED

Alexandrina’s Gourmet Shred is blended by our cheesemaker, 
it consists of four shredded cheeses including Edam, 
Gouda, Cheddar and Romano. Gourmet Shred has a tangy 
and medium bodied profile, but also a mellow sweetness. 
Gourmet Shred is conveniently used for melting, mixing 
or grilling, but can be used as a topping. When heated it 
has an elastic and stretchy texture, it has strong savoury 
flavour, and gives a beautiful aroma to your meal. 

33.8% MINIMUM FAT | available in 500g and 1kg bags.

MADE IN AUSTRALIA FROM AT LEAST 
90% AUSTRALIAN INGREDIENTS

Grass - fed ,  single  origin  Jersey  herd



FRESH CHEDDAR CURD  
Alexandrina’s Fresh Cheddar Curd is simply a fresh, unmatured 
curd of the Cheddar cheese. This cheese is made in an open-vat 
using a traditional Cheddaring method, whereby the Cheddar Curd 
is stretched, milled and salted before being pressed in a special 
hoop. Alexandrina’s Cheddar Curd has a pleasant mild, salty and 
savoury flavour, with a unique squeaky texture. Not only is Cheddar 
a cheese name, the term “cheddaring” describes the stretching 
step in production, where the large slabs of fresh curd are cut and 
stacked, and regularly hand-turned, to ensure maximum extraction 
of whey and even-development of acidity. Alexandrina Cheese are 
among only a handful of Cheddar producers in Australia today who 
include this important Cheddaring process. 

SERVE THIS CHEESE | on a platter with any locally sourced 
accompaniment, or fry on a low-heat as you would fry a halloumi-
style cheese. You can also use Alexandrina’s Fresh Cheddar Curd 
to make Poutine, a Canadian dish of french fries and cheese curds 
topped with a brown gravy.

33.8% MINIMUM FAT | available in 250g or 500g bag.

MADE IN AUSTRALIA FROM AT LEAST 
99% AUSTRALIAN INGREDIENTS

FRESH JERSEY RICOTTA  
Alexandrina’s Fresh Jersey Ricotta is made with a mixture 
of whey and Alexandrina’s Full Cream Jersey milk. Ricotta 
in Italian means ‘re-cooked’, it evolved from the ‘whey’ left 
from the making of cheese. Fresh Jersey Ricotta is a mass of 
creamy-white, fine and moist grains, and is firm in texture - not 
too wet, nor too solid. A small round wheel is made that looks 
like an upturned basin, with a patterned surface, the result of 
being drained in a colander then placed in a small tub. Fresh 
Jersey Ricotta is delicately lemony, mild and milky, with a 
slightly sweet, eggy flavour and has a fresh aroma. Fresh Jersey 
Ricotta is full of fresh protein. It is best eaten fresh, suitable 
for spreading or it can be used as a filling or for baking. 

8.7% MINIMUM FAT | available in 500g tub.

MADE IN AUSTRALIA FROM AT LEAST 
99% AUSTRALIAN INGREDIENTS

Every cheese at Alexandrina Cheese is made and  
chosen with expert knowledge, and care for its unique 
quality, flavour and diversity. 

As a South Australian owned and operated business,  
we offer our collection to restaurants, as well as  
offering to independent grocers, delicatessens, farm 
shops, and providores.



FULL CREAM PURE JERSEY MILK  
Alexandrina’s Full Cream Pure Jersey Milk is harvested 
from a small herd of grass-fed Jersey cows. Alexandrina 
Jersey Milk has an unmistakable creamy golden colour, a 
beautiful silky-smooth viscosity, and a distinctive layer of 
Jersey cream at the top. Alexandrina Jersey Milk tastes rich, 
creamy and luxurious due to the high components of both 
butterfat & protein. Alexandrina’s Jersey farmhouse single 
origin milk reveals the flavour of the Mt Jagged grazing lands 
on the Fleurieu Peninsula, making it nature’s finest milk.

4.9% MINIMUM FAT | available in 2 litre bottle.

NON HOMOGENISED, PASTUERISED MILK

CHAMPION MILK WINNER OF THE 2014 
AUSTRALIAN GRAND DAIRY AWARDS 

MADE IN AUSTRALIA FROM 100% 
AUSTRALIAN INGREDIENTS

SKIM MILK 
Alexandrina’s Full Cream Skim Jersey Milk is harvested 
from a small herd of grass-fed Jersey cows. Alexandrina 
Jersey Skim Milk has an unmistakable milk-white colour, 
a beautiful smooth-slender consistency, and it has 
less than 1-2% minimum fat. Alexandrina Jersey Skim 
Milk tastes clean on the palate, due to the low butterfat and 
protein. Alexandrina’s Jersey farmhouse single origin milk 
reveals the flavour of the Mt Jagged grazing lands on the 
Fleurieu Peninsula, making it nature’s finest skim milk.

0.1% MINIMUM FAT | available in 2 litre bottle.

NON HOMOGENISED, PASTUERISED MILK

MADE IN AUSTRALIA FROM 100% 
AUSTRALIAN INGREDIENTS

Handmade  from  our  Pure  Jersey  Milk



Over 20  years of award  winning  artisan  cheese and  dairy  produce... 

PURE JERSEY CREAM  

Alexandrina’s Pure Jersey Cream is the kind of cream 
where you can stand your spoon straight up in the 
pot, and it is best served straight onto a homemade 
dessert. This product is completely free of any 
preservatives, it is simply a fresh double cream. 

51.6% MINIMUM FAT | available in 300ml tub. 

CHAMPION CREAM WINNER OF THE 2004  
AUSTRALIAN GRAND DAIRY AWARDS

MADE IN AUSTRALIA FROM AT LEAST 
100% AUSTRALIAN INGREDIENTS

CRÈME FRAICHE  

Alexandrina’s Creme Fraiche is a naturally matured, 
thickened soured cream using culture. It has a light 
and lemony taste, and goes well with both savoury 
and sweet foods as a condiment. Crème Fraiche is 
made by adding a culture (special bacteria) to and 
fermenting our fresh Pure Jersey Cream. It has a subtle 
tangy, slightly nutty flavour and rich, velvety texture.

30% MINIMUM FAT | available in 500ml tub.

MADE IN AUSTRALIA FROM AT LEAST 
99% AUSTRALIAN INGREDIENTS



Over 20  years of award  winning  artisan  cheese and  dairy  produce... 

NATURAL YOGHURT  

Alexandrina’s Natural Yoghurt is a continental style natural 
yoghurt rich in nature’s goodness. This yoghurt is pot set 
and made with pasteurised Pure Jersey Milk, and incubated 
and fermented with probiotic cultures. It’s delicate and 
light consistency makes it the perfect accompaniment to 
breakfast cereal, fresh fruit or a healthy dessert.  

2.2% MINIMUM FAT | available in 500ml tub.

MADE IN AUSTRALIA FROM AT LEAST 
99% AUSTRALIAN INGREDIENTS

HONEY YOGHURT  

Alexandrina’s Honey Yoghurt is a continental style honey 
yoghurt which uses a special blend of honey from a local 
Mount Jagged apiarist.  This yoghurt is pot set, and made 
with pasteurised Pure Jersey Milk, and incubated and 
fermented with probiotic cultures. It’s creamy, slightly-sweet, 
delicate consistency makes it the perfect accompaniment to 
breakfast cereal, fresh fruit or a healthy dessert. 

2.2% MINIMUM FAT | available in 500ml tub. 

MADE IN AUSTRALIA FROM AT LEAST 
99% AUSTRALIAN INGREDIENTS



Alexandrina Cheese Company

36 Sneyd Road, Mt Jagged

South Australia

PO Box 670

Mt Compass SA 5210

08  8554  9666

admin@alexandrinacheese.com.au 

f o r  who lesa l e  enqu i r i e s

Ava i l ab l e  Aus t ra l i a -w ide 
d i rec t  f r om the  r o l l i ng  h i l l s  
o f  t he  F l eu r i eu  Pen insu l a , 
Sou th  Aus t ra l i a .

Crafted to perfection, Alexandrina’s exceptional cheeses deliver impeccable results.


