
Kammerude
Gouda Cheese



The Blaser’s Premium Cheese Company introduces our new line of domestic cheese…Kammerude Gouda.

The Kammerude Gouda cheese line is produced from whole cow’s milk.  These semi-soft cheeses are similar to 
Edam.  They have a firm, slightly yellow body scattered with a few small irregular holes.  From traditional plain or 
smoked Gouda to our six additional flavored Goudas— we combine the highest quality ingredients with our 60 years 
of cheese making experience to produce these delicious natural cheeses.  Our Kammerude Goudas offer a quality 
cheese, delicious flavors and an attractive package certain to stand out in any deli bunker.

Each flavor and label of the Kammerude line of fresh Gouda cheeses proudly bears the name and a distinct 
painting by Wisconsin’s famed folk artist Lavern Kammerude.  Lavern began painting later in his life and his 
paintings captured everyday life in rural America circa 1910-1945.  Fresh, simplistic, yet authentically detailed, 
the Kammerude name and imagery is a perfect complement to our Gouda cheeses.  Peel back the front label and 
see the history behind Lavern Kammerude.  Should you find the label artwork appealing, you can even log on to 
kammerudefolkart.com and review an assortment of Kammerude prints available for purchase.

Kammerude Gouda cheese flavors include:
• Plain
• Smoked
• Dill
• Rosemary Garlic
• Garlic Basil
• Caraway
• Fennel
• Jalapeño
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Available in:
• 8oz. exact weight wheels
• �1.25# exact weight wheels  

(foodservice packs and sizes also)


