
FOODSERVICE PRODUCT CATALOGUE

100% NATURAL CHEESE



Alpine Professional Kitchen 
represents the highest quality, natural 

dairy products and formats created 
specifically for culinary professionals 

to meet their application needs. It is 
the trusted choice for chefs, cooks and 

caterers alike. 

Look for the Alpine brand  
‘Professional Kitchen’ range to 

enhance your next creation.



Natural cheese is available in a range of textures and flavours from soft, 
creamy and mild to firmer cheese types with more pronounced flavours and 
crumblier textures. To make life easier we’ve created a simple summary that 
details what you can expect from our different cheese types in terms of taste 

and texture and their recommended usage and functionality.

CHEESE FLAVOUR & FUNCTIONALITY

INTENSITY

INGREDIENTS: Mozzarella

OIL OFF / SEPARATION

Milky, Subtle

NOTES

SUBTLE SHARP

Pizza, Pasta,  
Grilling

LOWEST HIGHEST

BEST FOR

MOZZARELLA

INTENSITY

INGREDIENTS: Cheddar, Gouda,  
                        Edam, Colby

OIL OFF / SEPARATION

Salty, Nutty, 
Medium Cheddar

NOTES

SUBTLE SHARP

LOWEST HIGHEST

Pies, Scones, baking, 
grilling, sauces

BEST FOR

BAKERY BLEND

INTENSITY

INGREDIENTS: Edam

OIL OFF / SEPARATION

Mild and Creamy,  
Savoury

NOTES

SUBTLE SHARP

LOWEST HIGHEST

Wraps, Sandwiches, 
Salads, Pies, melting

BEST FOR

EDAM

INTENSITY

INGREDIENTS: Mild Cheddar

OIL OFF / SEPARATION

Mild Cheddar

NOTES

SUBTLE SHARP

LOWEST HIGHEST

Burgers, sauces

BEST FOR

AMERICAN STYLE 
CHEDDAR

INTENSITY

INGREDIENTS: Colby

OIL OFF / SEPARATION

Mild, 
Medium Aged

NOTES

SUBTLE SHARP

LOWEST HIGHEST

Sandwiches, Burgers, 
Wraps, grilling, melting

BEST FOR

COLBY

INTENSITY

INGREDIENTS: Swiss Cheese

OIL OFF / SEPARATION

Nutty and Silky

NOTES

SUBTLE SHARP

LOWEST HIGHEST

Burgers, Wraps, 
Sandwiches, Toasties

BEST FOR

SWISS

INTENSITY

INGREDIENTS: Mozzarella / Colby

OIL OFF / SEPARATION

Mild, Sweet, Subtle 

NOTES

SUBTLE SHARP

LOWEST HIGHEST

Pizza, baking, 
topping

BEST FOR

PIZZA BLEND

INTENSITY

INGREDIENTS: Washed aged cheddar

OIL OFF / SEPARATION

Extra Sharp,  
Salty, Sweet

NOTES

SUBTLE SHARP

LOWEST HIGHEST

Sauces, grilling, baking, 
Burgers, Sandwiches

BEST FOR

TASTY
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ALPINE CHEESE GRATED

Alpine Bakery Blend 
Grated 

Alpine Bakery Blend 
Grated 

Alpine  
Mozzarella Grated 

Case Count  2x5kg

DW Code  BB5KG BAG GRATE

The cost-effective way to add 
cheese to your dishes.

Case Count  2x5kg

DW Code  MO5KG GRATE

A silky and stretchy Italian  
style mozzarella.

Alpine  
Edam Grated 

Case Count  2x5kg

DW Code  ED5KG GRATE

A lower fat option that’s still 
mild and creamy.

Alpine 
Tasty Grated

Case Count  2x5kg

DW Code  CO5KG GRATE

Mild, medium aged cheese, 
easy melting.

Case Count  2x5kg

DW Code  TA5KG GRATE

A flavourful kick in, or on,  
your dishes.

Alpine Pizza Blend 
Grated

Case Count  2x5kg

DW Code  PB5KG

Add both flavour and 
functionality to any pizza, 
with great stretch properties, 
meltability and browning for 
pizzas, breads  
and Italian dishes.

4



Dairyworks Foodservice Catalogue 2025

ALPINE PARMESAN

Alpine Parmesan 
Powder

Case Count  6x1kg

DW Code  PA1KG

Alpine Parmesan 
Shred

Case Count  8x1kg

DW Code  PS1KG
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ALPINE CHEESE  SLICES

Alpine Colby 
Cheese Slices

Case Count  4x1kg

DW Code  COS

A melty mouthful for any  
cooked burger or sandwich.

Alpine Edam 
Cheese Slices

Case Count  4x1kg

DW Code  EDS

Light smooth and creamy, 
a lower fat option ideal for 
sandwiches and salads.

Alpine Smoked 
Cheese Slices

Case Count  4x1kg

DW Code  ASSM1KG

Tangy with a subtle smoked 
flavour.  A versatile option 
for burgers and chowders.

Alpine Swiss 
Cheese Slices

Case Count  4x1kg

DW Code  ASSW1KG

A subtle nutty and sweet 
cheese ideal for burgers or 
toasted hot sandwiches.

Alpine Tasty 
Cheese Slices

Case Count  4x1kg

DW Code  TAS1KG

Providing a sharp flavour  
punch to any burger  
or sandwich.

American Style  
Cheddar  
Cheese Slices

Case Count  4x1kg

DW Code  110778

An authentic American 
style cheddar to add flare to 
any burger or toastie.
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Case Count  2x5kg

DW Code  DWHMD5KG

Case Count  2x5kg

DW Code  110523

Case Count  2x5kg

DW Code  110006

Dairyworks 
Hi-Melt 8x8 Diced

Dairyworks Orange 
Cheddar Grate

Alpine Melting Mix

SPECIALTY PRODUCTS

Dairyworks Edam Slice 
350g Shingle

Alpine Brie 900g

Case Count  9x350g

DW Code  ES10G

Case Count  2x900g

DW Code  BRIE

Dairyworks Vegetarian 
Parmesan Shred 

Alpine Vegetarian 
Parmesan Shred 

Case Count  8x1kg

DW Code  110088

Case Count  2x5kg

DW Code  110470
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SPECIALTY CHEESE

Talbot Forest 
Cumin Gouda

Talbot Forest  
Peppered Havarti

Talbot Forest 
Havarti

Talbot Forest 
Gruyere

Talbot Forest Smoked 
Cheddar

Case Count  12x150g

DW Code  110555

Creamy and fruity in flavour.  
The perfect melting cheese.

Case Count  12x150g

DW Code  110553

Rich, bold and earthy  
flavours, level up your  
burgers and paninis.

Case Count  12x150g

DW Code  110529

Nutty, firm but creamy, with a 
strong aromatic cumin flavour.   
A cheeseboard essential, and 
good cooking cheese.

Case Count  12x150g

DW Code  110557

Sweet and creamy, a semi 
soft cheese with a punchy 
peppered exterior.  Ideal for 
cheeseboards.

Case Count  12x150g

DW Code  110558

Sweet and creamy, a semi soft 
cheese ideal for cheeseboards  
or in toasted sandwiches  
or paninis.

Our Talbot Forest Range  
can be cut, sliced, diced and 

shaved. It can be melted, 
grilled, served  

raw or accompanied.
It can be the centre piece and 
the compliment, and when all 
is said and done, people will 
definitely be talking about it. 
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SNACKING – OILS & CONVIVENCE

Dairyworks 
Tasty Cheese 
& Crackers 120g

Dairyworks 
Tasty Cheese 
& Crackers 50g

Dairyworks 
Edam Cheese 
& Crackers 50g

Dairyworks 
Edam Cheese 
& Crackers 120g

Case Count  8x120g

DW Code  110005

Case Count  12x50g

DW Code  TSC50G

Case Count  12x50g

DW Code  ESC50G

Case Count  8x120g

DW Code  ERC120G

Dairyworks 
Colby Cheese 
& Crackers 120g

Case Count  8x120g

DW Code  CRC120G
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SNACKING – OILS & CONVIVENCE

Dairyworks 
Tasty Cheese 
Sticks 200g

Dairyworks 
Edam Cheese 
& Crackers 10 Pack

Case Count  12x200g

DW Code  TST200G

Case Count  8x300g

DW Code  ERC300G

Dairyworks 
Edam Cheese 
Sticks 200g

Dairyworks 
Tasty Cheese 
& Crackers 10 Pack

Case Count  12x200g

DW Code  EST200G

Case Count  8x300g

DW Code  TRC300G
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Butter

Rolling Meadow 
Butter 500g

Alpine  
Unsalted Butter 25kg

Case Count  20x500g

DW Code  RMB

Case Count  1x25kg

DW Code  BULKBUS

Alpine  
Salted Butter 25kg

Case Count  1x25kg

DW Code  BULKBS

Dairyworks 
Rosemary & Garlic 
Butter

Case Count  15x100g

DW Code  110522

Dairyworks 
Garlic & Sea Salt 
Butter

Case Count  15x100g

DW Code  110277
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Case Count  12x200g

DW Code  EST200G

Creamy, smooth and subtle 
cheese sticks individually 
wrapped for convenience and 
on-the-go occasions. A source 
of calcium and with no nasties.

DairyWorks Cheese 
Sticks

HEALTHY SOLUTIONS

Alpine  
Edam Grated

Case Count  2x5kg

DW Code  ED5KG GRATE

Alpine  
Edam  
Slices

Case Count  4x1kg

DW Code  EDS

A creamy family favourite. Smooth and subtle, with fewer 
calories*.

*25% less fat than regular cheddar.
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Established in 2001, DairyWorks is built on the types of innovation that 
have made New Zealand a world leader in branded dairy products. From 
entrepreneurial beginnings, we’ve gone on to launch many products and 
brands across retail and foodservice sectors. 

Our Foodservice team is focused on delivering innovative, quality, natural 
cheese products and specialise in tailoring products to meet your 
application needs, and the demands of your customers to create better 
experiences for all.

Our company purpose, quite simply, is to Make Life Easier.



FOOD SERVICE

P:  +64 3 344 5801

F:  +64 3 344 5802

foodservice@dairyworks.co.nz

AUSTRALIA

P:  1800 316 764

hello.australia@dairyworks.co.nz

GENERAL ENQUIRIES

719 Halswell Junction Road

(Entry off Connaught Drive)

PO Box 16636, Hornby, 

Christchurch 8441

P:  +64 3 344 5801

F:  +64 3 344 5802

info@dairyworks.co.nz

EXPORT

P:  +64 3 344 5801

F:  +64 3 344 5802

export@dairyworks.co.nz
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