
Custom cuts
Our team of cheese experts ensures a high-quality supply of both domestic 

and imported cheese that we custom cut to your specifications—shreds, 

cubes, dice, crumbles and shapes. Whether your application requires a finely 

shredded natural Asiago or diced processed Cheddar, we can ensure that 

it is cut according to your formulation needs. We’ll help you determine the 

appropriate piece size for optimal flavor and texture impact. 

Our cheese—natural, process and shelf stable—can be cut in a wide range 

of sizes and thicknesses and packaged either in bulk or in portion-control 

pouches, according to your production needs. 

Learn more about our customizable cheese solutions and make 

your own Sargento ingredient at www.SargentoFoodIngredients.com

Cheese
 Shredded
 Diced, Cubed

 & Shapes

Soft
•	 Mozzarella

Semi-soft
•	 Co-Jack
•	 Fontina
•	 Monterey Jack
•	 Pepper Jack

Semi-hard
•	 Cheddar
•	 Swiss

Hard
•	 Asiago
•	 Parmesan

Blends
•	 Taco Blend
•	 Pizza Blend 
•	 Artisan Blend
•	 Italian Herb Blend
•	 Inclusions available such as 		
	 spices, herbs & meats

and many more!

Featuring: Taco blend shredded cheese



Shredded/Diced/
Cubed/Shapes

 

Other Better-for-You products
The Sargento Better-for-You line  
also includes reduced fat and natural 
cheeses. Our reduced fat cheeses  
are made with 2% milk and have a 33% 
fat reduction. You never have 
to compromise taste or texture with 
our Better-for-You items, and you  
can get them in the format and 
packaging you want. 

Consumer insight
For most Americans, saying ‘cheese’ is an everyday part of 
life. Natural cheese is a staple in 92% of U.S. households. 
As a matter of fact, consumers purchase nearly 16 pounds of 
natural cheese per year, making it a favorite household ingredient, 
snacking and entertainment product. Shredded cheese makes 
up more than half of all natural cheese purchases with consumers 
buying it nearly once a month. 

Adding cheese to your application gives it an additional layer of 
flavor and texture. Determining whether the cheese is best delivered 
shredded, diced or cubed, optimizes the sensory experience for the 
consumer. Tap into our culinary experts understanding of the complexity 
of cheese flavors, and they’ll help you determine the best format for 
your application.

Available Formats
•	 Portion Control–
	 Clear white or printed film 	
	 pouches (7 g - 12 oz)

•	 Duets® – 2 side by side 
	 perforated pouches

•	 Bulk (1 lb - 40 lb cases)

Applications
•	 Appetizers/Dips
•	 Bread/Bakery
•	 Entrees
•	 Proteins
•	 Salads
•	 Snacks
•	 Vegetables/Sides

Product development partners
Whether you’re looking to develop a new product, match an existing 
one or create a line extension, we’re ready to support you with our team 
of talented technical service experts in consumer insights, culinology, 
food science, sensory science, food safety and process engineering. 
We’ll help you create your next successful product.

One Persnickety Place
Plymouth, WI 53073
ph	 800.893.7411
em	 makeityouringredient@sargento.com
SargentoFoodIngredients.com Sargento Foods is GFSI certified

Features
•  Natural, process or shelf-stable cheeses

•  Portion-control sizes to bulk sizes
•  Capabilities to shred, dice, cube, crumble, shave & cut shapes
•  Custom blends with spices + other combinations
•  Variety of packaging materials


