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Celebrity Goat Cheese Gets 3 Awards in the 2011 American Cheese  

Society Conference & Competition 

 

Monday August 8, 2011 

This past weekend, Montreal was host to the first ever in Canada “American Cheese So-

ciety” Conference. The conference included the North American cheese competition 

which included over 1675 cheeses entered. This event is considered by most in the trade 

to be one of the most prestigious competitions. It has been quoted as the ñAcademy 

Awardsò of the cheese business.  

 

Canada placed very well this year, however it was the goat cheeses imported by  

Atalanta that surprised the crowd for their achievements with the following awards. 

 

 Best In Show (the category for the Top Prize) 

 

Second Place tied Overall for best cheese   

  ñLindsay Bandaged Goat Cheddarò  

  

First Prize  ñLindsay Bandaged Goat Cheddarò 

    Bandaged Cheddar Aged over 12 months category 

 

   Other Ribbon Fresh Goats Milk Cheese 

 

Third Place for Celebrity International Goat Cheese Original Fresh Goat 

Milk Cheese Flavor added Pepper/Spice 

 

Second Place Ribbon for Celebrity International Chevre Pesto Cups 
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Celebrity Plain Goat Cheese  
A 100% pure ch¯vre with 0% animal rennet! In true ñcelebrityò 
style, these vegetarian goats are fed a special diet of roasted 
soybeans, which are higher in protein and energy. Goats  
convert all the carotene in their diet to vitamin A, leaving the milk 
and cream pure white. Great on its own or with wine, this cheese 
can also be used for cooking applications ï on Bruschetta, in  

salads, in omelets, creamed into potato dishes, or blended into stuffings.  

PLAIN CRUMBLES IN 4 LB. TUBS / 2 LB. BAGS / 4 OZ. CUPS  

Honey Goat  
A drop of "liquid gold" gives this cheese a hint of sugar that is 
extremely pleasing to the palate, and its sweet side tempers the 
tanginess inherent in all goat cheeses. Honey Goat is creamy 
and rich, and is delicious on crusty bread for breakfast.  

Goat with Garlic and Herb  
Roll creamy Canadian goat cheese in the classic  
Mediterranean blend of herbs and garlic and you have a delicacy 
that is welcome at any party. Herb & Garlic Goat is a delicious 
spread on crackers or bread, and it can also be used as a filling 
or addition to hot dishes.  

Goat Cheese with Dill  
Refreshing and herbaceous, dill is a natural complement for a young goat 
cheese. Dill is used to flavor many foods, including soups and cured salmon. 
Try it on a bagel with lox in place of cream cheese.  
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Mediterranean  
Celebrity Internationalôs Mediterranean Goat blends the finest Italian 
flavors of garlic, herbs, onion and tomato, with their full-bodied, 
distinctively creamy, spreadable cheese.  Endlessly versatile,  
Mediterranean Goat is delicious gently toasted on a baguette, in 
buschetta, salads, dressings, pasta dishes, omelets, pizza, soupsé 
or simply straight! 

Rum Raisin Goat  
Smooth, creamy goat cheese studded with rum-soaked raisins this 
chèvre is sure to be a hit. The tanginess of the goat cheese  
combined with the dried fruit and liquor creates a uniquely festive 
cheese that could not be more ideal for entertaining.  

Blueberry Goat Cheese  
This goat cheese gets its sweet tangy taste from the mixture of blueberries as 
well as cinnamon. The blueberries are not only healthy, but they make this 
cheese an attractive part of any cheese platter.  

Goat Cheese with Fig  
This goat cheese features an award wining fig spread from the Dalmatian 
Coast in the Mediterranean. This fruit puree gives the cheese a touch of 
sweetness as well as an unmistakable aroma of fig on the finish. This 
cheese has tiny flecks of fig inside that blemish the goatôs milk with a 
tinge of peach.  

Crumbled Cranberrry Goat Cheese  
Creamy, light Celebrity goat cheese is rolled in a coating of cranberries 
and cinnamon. This tangy chèvre blends perfectly with the sweet and 
sour berries. Use a teaspoon to place in the center of puff pasty squares, 
seal and bake for a delicious treat.  Sprinkle over salad greens with  
pecans and enjoy.  

CRANBERRY CRUMBLES IN 2 LB. BAGS / 4 OZ. CUPS  

Cranberry Goat with Cinnamon  
Cranberry goat is unique in that it is  
covered in whole fruit rather than berry paste. The cranberries give 
it winter holiday appeal, but its flavor is light and fresh enough for 
any time of year. It can even be crumbled over salads!  
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Shredded Goatôs Milk Cheddar & Mozzarella 
Pre-shredded to save you the work!  Use them in any recipe you 
would use Cheddar or Mozzarella.  Sprinkle on pizza, add to soups 
and sauces. 

*Also available in 2 lb bags  

Goatôs Milk Mozzarella 
This goatôs milk Mozzarella develops a mild, smooth flavor after being aged for 9 
months.  Goatôs milk mozzarella is a little drier than traditional mozzarella, has a 
wonderfully mild taste and is perfect for cooking or snacking.   It was recently 
mentioned in the Canadian Pocket Guide as one of the finest goatôs milk 
cheeses.  

All items are COR Kosher and Halah certified, except for the following: 

Å Goat Cheese with Fig – not Kosher  

¶ Rum Raisin Goat- not Halah  

¶ Bandaged Cheddar 

Goatôs Milk Cheddar 
This cheddar develops a mild, smooth flavor after being aged for 4 
months.  It is white in color as opposed to the yellow cowôs milk 
version.   It has an outstanding cheddar texture with the light 
tanginess of goatôs milk.  It was recently mentioned in the  
Canadian Pocket Guide as one of the finest goatôs milk cheeses.  

Goatôs Milk Sliced Blue Cheese 
This goatôs milk blue cheese is cut into clean, even slices, yielding a 
moist and glistening slice with no rind.  Each slice is stark white with a 
tracing of blue-gray veins.  The flavor is mild and  sweet with a slight 
blue cheese ñbiteò.  

Bandaged Cheddar      
   *Will be available in limited quantities.  
Almost candy-like in sweetness, this cheese has a smooth texture and a 
nuttiness that comes off very cleanly. Paired with a lager or off-dry  
riesling, the cheese makes a wonderful addition to a salad course or 
even dessert.and sauces. 

//atlelz1db02/@marketing/Marketing Books & sell sheets/Canadian/Publication4.pub


v 

v 
  M:\Marketing Books & sell 
sheets\Canadian\Publication4.pub 

//atlelz1db02/@marketing/Marketing Books & sell sheets/Canadian/Publication4.pub
M:/Marketing Books & sell sheets/Canadian/Publication4.pub

