


The Kaasserie dairy produces weekly Oaxaca and fresco cheese
with fresh pasteurised biological milk supplied by
Zorgboeredrij Ons Erlangen In Amsterdam-Noord.

Every Thursday morning, the cheese is sold to Amsterdam
restaurants and to customers at the shop.

’ ‘
':ﬁ : \\‘\%
ETR *”‘ \L‘ \”\"‘3 >~;1 3
\ ‘.\\‘\\ - .‘-—\ G




Qur cheeses:

Queso Fresco
200 gr-7/725¢€

Queso Oaxaca

Kilo - 34,25 €
Piece 300 gr- 10,28 €
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Quesadillas with Oaxaca cheese are a very successful in restaurants.

Although other melted cheeses can be used, those who know Mexican
food greatly appreciate the difference.

One ball of Oaxaca cheese makes approximately 6 quesadillas.

A typical weekly order for a medium-sized restaurant is approximately:
8 fresh cheeses and 12 Oaxaca cheeses.



Orders can be placed every Friday for the
following week.

All cheeses must be picked up at the store
located at Bellamystraat 8.



Thank you

Questions?
paula@dekaasserie.com

+31619633306
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