Purely made

without gums or other additives.
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The name cottage cheese originates
from how it was first made - in country
cottages with simple ingredients found
on hand at the farm. Following that
tradition, we make our cottage cheese
purely, without gums and other additives
found in most cottage cheeses today.
Using only non-homogenized milk,
cream, salt, and cultures, we’ve created
an authentic taste and texture you’ll
savor every time you choose Farmers’
All Natural organic cottage cheese.
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W hat makes Farmers’ All Natural
Creamery organic cottage cheese
authentic? It’s what goes into, or should
we say, doesn’t go into Farmers’ All
Natural Creamery organic cottage
cheese that makes it authentic. When
you read most ingredient labels today
for cottage cheese you see a long list of
words that you can’t pronounce or have
no idea what they are - guar gum,
xantham gum, locust bean gum, etc.
These things are added to speed the
process for making
cottage cheese,
create uniform

textures, and/or
extend shelf life.
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