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Meadow Creek Käse


This is a bandage style cheddar where the cheese is pressed in the cheesecloth bandage and is then the cloth is painted over with a special cheese wax that lets it “breathe” as it ages.  This is similar to the method used in England where the bandage style cheddar originated.  Many of the pastures that we have on the Yegerlehner farm are comprised of meadows in the creek bottom.  The cheese is characterized by a pleasant “earthy” flavor.  Aged MCK also available.
Colby


Colby is the only cheese we make which has a color added to it.  The deep orange annatto is derived from a tree, and this is what makes Colby yellow.  The amount of vitamin A in the butterfat portion of milk determines the natural color of cheese.  The Colby is the mildest of all our raw cheeses.
Flora


We have renamed our Gouda cheese to reflect the living nature of soils unique to our farm.  The many different microorganisms, fungi, earthworms, etc. that populate the soil are termed “flora.”  The name Flora is a reflection of where this wonderful cheese flavor comes from. Aged Flora also available.
Jegerlehner Swiss


Jegerlehner is the Swiss spelling of our name Yegerlehner.  It is our farm’s version of Swiss cheese.  Swiss is a more complex cheese to make, and our most recent change of natural-rind aging reflects our efforts to measure up to the high standards of quality set by our Swiss heritage.

Pazia


Pazia is a parmesan-style cheese.  Pazia is a Hebrew word that means golden.  The rich golden color of Pazia is again a reflection of the rich yellow butterfat from the whole milk used in the cheese.  Most parmesan style cheeses actually have some of the butterfat removed from the milk.  We use whole milk for our Pazia, thus it will not be quite as hard or dry as traditional parmesan, but can still be easily grated for your favorite dishes.  It’s equally as delicious sliced and placed on a cracker!
Sand Crest Jack


“Sand Crest” denotes both some history and topography of our farm.  Part of the land consists of rolling sandy hills, and for several years the family farm was named Sand Crest Farms.  This Jack cheese possesses a delicious individuality specific to our farm.  Aged Jack is also available, as well as flavored Jacks (Garlic & herb, chipotle, dill, black pepper, jalapeno, habanero, or bacon).
Yegerlehner Bleu


This bleu has a harder and drier texture than a traditional bleu.  We have much to learn on this one, but the familiar zip of the blue mold is definitely there!
Vintage Mayberry and Käse


If you enjoy sharp cheddar, you don’t want to miss the vintage experience!  These cheddars are at least 5 years aged and crumble when you slice them.  The Käse is a raw cheddar whose sharpness could be described as aromatic.  Mayberry, a pasteurized cheddar with a nutty sharpness, was named after our small town of Clay City, also known as “Mayberry of the Midwest.”
