November, 2011

We will be closed on

Thursday, November

24th in celebration of
Thanksgiving Day.

COOPER &

CLEARFIELD
ADVERTISES
THIS MONTH

Area newspapers will
be carrying advertise-
ments again in Novem-
ber for
. Clearfield
' American
and Coo-
per Sharp
| cheese.
Be sure to
have
' enough
supply on
hand for

custom-
ers who
will be
looking
for the
great fla-
vor of
these two
popular W
brands.  §

Phillips Lancaster County Cheese Compa

TATAA LancasterCount Cheese.com

Heidi Ann Lacey Pepper has just ar-
rived and it’s selling like hot cakes! A
unique blend of Heidi Ann Lacey Swiss
with Red and Green Habanero Peppers,
this great tasting cheese has all the
benefits of the original Heidi Ann
Lacey Swiss (50 % less Sodium, Lactose
& Gluten Free). Butit’s not for the
timid —Heidi Ann Lacey Pepper is
HOT!!! Offer your customers a whole

~ new taste treat with new Heidi Ann

Lacey Pepper!

TRY OUR AMISH
ROLL BUTTER

Our Amish-style Roll Butter is
made by the batch in a churn,
with naturally cultured cream.
The slow churning process gives
the butter an authentic thick tex-
ture, with additive-free Sea Salt
added before hand-packing the
butter for you to enjoy as a table
butter or for cooking,

Made the OUL Fashion Way!



Phillips Lancaster County
Cheese Company News

433 Centerville Road

“YES, we carry deli meats!”

Gordonville, PA 17529 Turn to Phillips for all your deli ~ *  Marvel Honey Smoked Turkey Breast
Phone: 717-354-4424 meat needs. We proudly carry:  +  Seltzer’s Beef Sticks

Fax: 717-355-0784 *  PennDutch Lebanon Bologna *  Seltzer’s Smoke N Honey
Cliff Cell: 717-669-1551 *  PennDutch Sweet Bologna +  Weaver’s Beef Sticks

Rick Cell:717-983-8071 *  Hormel Honey Baked Ham *  Weaver’s Sweet Bologna

*  Hormel Cooked Ham 10% «  Weaver’s Turkey Sweet Bologna
. »  Farmland Chopped Ham *  Farmland Virginia Ham
Visit us on the web: *  Marvel Turkey Ham ... and the other fine deli meats
¢ Marvel Oven Roasted Turkey ~ you need.

Breast

www.LancasterCountyCheese.com

Phillipg

September Farm Cheese "Eoumy Croces

Artisan-style cheese, aged cheddars, hand waxed. Company
Made from fresh pasteurized milk on our award-winning dairy farm.

Smoked Cheddar

Honey Jack

Garlic and Basil Jack

Robertson’s Select Three Year Extra Apple Cinnamon | Muffalletta Cheddar
Extra Sharp Cheddar | Sharp Cheddar (Yellow) Cheddar
September Farm Cheese is made on an award-winning Pennsylvania dairy farm, where Dave and Roberta Rotelle
and their family take cheese making very seriously. September Farm is unique because the Rotelle family controls
every aspect of cheese making. From the fields to the cows, from the milk to the cheese vat, the family's personal
commitment to producing the highest quality dairy products is evident. Each batch of award-winning cheese is
made following time proven traditions for the hand crafting, hand waxing, and aging of artisan-style cheeses.




