Farm/Company: Mozzarella Company
Cheesemaker: Paula Lambert

Proprietor: Paula Lambert

City, State: Dallas, TX

Region: Southwest

Country: USA

Milk: Pasteurized Goat

Rennet: \/egetarian

Rind: Wrapped in Sassafras Leaves
Texture: SOft

Aging: 3 -5 days

Size: 4 ounces

While spending time in Perugia, Italy, Paula Lambert became enamored of Italian
cheese, specifically fresh mozzarella. Once back home in Dallas, Texas, Lambert
realized that she would be unable to get her hands or mouth on quality mozzarella
unless she made it herself. Thus, twenty-four years ago, Paula Lambert's Mozzarella
Company was born. Using milk from local dairies, Mozzarella Company now
produces a wide variety of specialty cheeses.

These adorable bundles of fresh goat cheese are wrapped up like tiny Christmas
presents in the aromatic leaves of the hoja santa, the Mexican Pepperleaf. The hoja
santa (Holy Leaf) infuses the lemony cheese with refreshing tones of mint and

sassafras.
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