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Mediocrit y

has no pl ace in

 the kitchen.

When you take pride in your craft it means compromise can’t touch it. 

We know you’re working to make everything better, all the time. That 

pride isn’t something you take lightly; it’s a commitment you’ve made 

to use only the best ingredients and serve only seriously good dishes. 

The cheese you use is a big deal to you. And to us.



We’ve built our history of award-winning cheeses using traditional 

Italian methods passed down through generations of cheese makers. 

It’s taken 100 years of hard work to make our cheese what it is–

cheese that lives up to your standards and ours. So when we say we 

have a variety of superior products that bring out the best in your 

dishes, you know exactly how serious we are.

 When Giuseppe and Albert Pollio �rst arrived in America, they started their cheese 

business out of a beach house near Long Island. The cheese was so popular that during the 

holidays, the line of customers wrapped all the way around the house. They had to make 

cheese at night to be ready for the next day.
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“Never, never change the product. You lose a customer for price,

you get them back. You lose them for quality, you lose them forever.”

 Albert Pollio Ah, the mozz. It can mean the difference between good pizza and the best 

pizza in the neighborhood. That beautiful stretch and perfect melt says it all. 

Polly-O has a variety of mozzarella products to meet your speci�c needs.    

· M o z z a r e l l a ·
There’s nothing quite like making your own mozzarella from farm-fresh curd. 

More than a century of cheese making experience goes into Polly-O curd, and 

some of the �nest mozzarella comes out of it. 

· F R E S H  C U R D ·

All great cannoli has one thing in common. Great ricotta. Leave it to that 

smooth, sweet �avor to put a nostalgic smile on your face. Whether you’re 

baking, making dessert from scratch or plating pasta, Polly-O has the perfect 

ricotta product for your needs.

· R i c o t t a ·

MOZZARELLA LOAVES

• High levels of butterfat deliver a fresh, rich mozzarella �avor 

• Consistent �avor and performance through full shelf life 

• Excellent stretch and even, uniform melt delivers superior coverage

• Withstands prolonged temperatures and reheats beautifully

SMOKED MOZZARELLA LOAVES

• Hardwood smoked with no liquid additives or �avorings

FIOR DI LATTE (FRESH MOZZARELLA) 

• Creamy water-packed with a fresh, consistent taste 

• Convenient portion control sizes

• Perfect add-on to prepared dishes NEW YORK STYLE

• Made with only 3 ingredients to deliver a light, sweet �avor

pro�le with no preservatives, additives or dyes

• Light, smooth texture with very �ne curd

OLD FASHIONED

• All-purpose ricotta with a sturdy, thick texture

IMPASTATA 

• Dense cheese with dry, �rm appearance and ability to easily take on sugar

RICOTTONE 

• Hand-dipped, artisan-style ricotta with light, mildly sweet �avor pro�le

• Creates the freshest handmade mozzarella 

• Award-winning fresh curd accepted as the industry’s “Gold Standard” 

• Available in 2 hand-packed sizes: 10 lbs. and 21 lbs. 

·  A s s o r t e d  C h e e s e s  ·
Polly-O also offers a selection of innovative, in-demand cheeses, including:

Shredded Parmesan · Provolone · grated romano

Honor tradition. Respect the craft.
Serve seriously good cheese.
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