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THIS IS WHAT YOU GET USING OUR  

CHEESE SET 
 

 
 

 
 

 
 

 
 

    

Parmesan shaver, as its name says it can work for 

parmesan, but it could also be used with Gouda, 

cheddar and hard ones. 

 

Soft cheese Knife. Also called campana is made to cut 

decisive pieces of crumbly or aged cheeses. You can 

used it with cheese like Romano or blue cheese. 

 

Cheese fork, to pick up your cheese from the cutting 

board onto the plate, and serving from soft to medium-

hard cheeses. 

We are aware that everybody loves cheese or 

knows a cheese lover and this is a set built 

specifically for those cheese fanatics. 

 

Small, thin and elegant this beautiful set, can be 

stored or placed anywhere in your kitchen. 

  

An excellent choice to make a housewarming gift or 

holiday present for that talented host in the family. 

 

Gatherings with your close ones or just eating 

cheese will never be the same, with this set of tools. 

Not only chefs and snobs can use cheese knives. Everybody 

can! 

 

So, because each tool is built to cut a particular type of 

cheese, your family and friends would be able to enjoy all 

kinds of cheese without worries for stickiness or mixed flavors 

at any time of the day. 
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TEXAS RANGE BURGERS 
 

SHOP NOW 

INGREDIENTS: 

 
-2 lbs. lean ground beef. 

-16 Sliced Sharp Cheddar 

Cheese. 

-16 slices crisply cooked 

bacon. 

-8 hamburger buns, Split. 

-1 cup BBQ sauce. 

 

 

 

 

STEP 1: 
-Preheat grill or broiler. Shape beef into 8 patties, 4 inches in diameter and 1/2-

inch thick. 

STEP 2: 
-Grill patties, 5 minutes each side or until no longer pink in center (see below). Grill 

or lightly toast hamburger buns. 

STEP 3: 
-Top patties with 2 slices of cheese before removing from grill 

or broiler; let melt. Place patties on buns; layer two slices of  

bacon atop melted cheese; serve with BBQ sauce. 

 

HOW TO MAKE IT: 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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SMOKY CHEESE AND BACON DIP 
 

SHOP NOW 

INGREDIENTS: 

 
-4 rashers streaky bacon 

-1 medium brown onion, finely 

chopped 

-1 garlic clove, crushed 

-250g light cream cheese 

-1/2 cup light sour cream 

-1/3 cup smoked cheddar, 

coarsely grated 

-1 green onion, thinly sliced 

-Assorted vegetables to serve 

-Crackers, to serve 

-1 1/2 cups shredded smoked 

mozzarella or smoked Gouda. 

Step 1 

-Preheat oven to 180C/160C fan-forced. 

Step 2 

Heat a medium frying pan over high heat. Cook bacon, turning, for 7 minutes or 

until golden and crisp. Remove from pan. Finely chop. 

Step 3 

-Add brown onion to pan. Cook, stirring, for 7 minutes or until soft. Add garlic. 

Cook for 1 minute. Remove from heat. Stir in cream cheese, sour  

cream and cheddar until melted and combined. Stir in 2/3  

of the bacon. Spoon into a 3-cup-capacity ovenproof dish. 

Step 4 

-Bake for 10 to 15 minutes or until heated through. Sprinkle 

 dip with green onion and remaining bacon. Serve with 

assorted vegetables and crackers. 
 

HOW TO MAKE IT: 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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GNOCCHI  WITH PESTO, GREEN 

BEANS,  AND RICOTTA 

 

SHOP NOW 

INGREDIENTS: 

 
-1 pound gnocchi (fresh or 

frozen). 

-Kosher salt and black pepper. 

-1/2 pound green beans, cut into 

1-inch pieces (about 2 cups). 

-1 8-ounce container store-

bought pesto (about 1 cup). 

-1/4 cup heavy cream. 

-1/4 cup ricotta. 

-1 1/2 cups shredded 

smoked mozzarella or 

smoked Gouda. 

STEP 1: 

-Cook the gnocchi according to the package directions. Drain and return them 

to the pot. 

STEP 2: 

-Meanwhile, bring a large saucepan of water to a boil and add 1 tablespoon 

salt. Add the green beans and cook until tender, 3 to 4 minutes; drain. 

STEP 3: 

-Add the pesto and cream to the gnocchi and cook over  

medium heat, stirring, just until heated through, 2 to 3 minutes. 

STEP 4: 

-Divide gnocchi among bowls and top with the green  

beans, ricotta, and ¼ teaspoon pepper. 
 

HOW TO MAKE IT: 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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SHOP NOW 

INGREDIENTS: 

 -375g (2 1/2 cups) self-raising flour 

-80g (1/2 cup) wholemeal spelt 

flour 

-1 teaspoon baking powder 

-50g (1/2 cup) rolled oats, plus 1 

tablespoon, extra 

-30g butter, chilled, chopped 

- tablespoons rosemary sprigs, 

coarsely chopped 

-Sea salt flakes 

-375ml (1 1/2 cups) buttermilk, 

plus 2 teaspoons, extra, to brush 

-55g (1/2 cup) Philadelphia 

Grated Philly Mozzarella 

-100g vintage cheddar, sliced 
 

Step 1 
-Preheat oven to 220C/200C fan forced. Line a baking tray with baking paper. 

Step 2 
Combine the flours, baking powder, oats, butter, 2 tbs of the rosemary and a good pinch of salt 

in a large bowl. Use your fingertips to rub butter into the flour until mixture resembles coarse 

breadcrumbs. 

Step 3 
Make a well in the centre. Add the buttermilk and stir with a flat-bladed knife until the mixture 

just comes together. Turn onto a lightly floured surface and gently knead mixture to a rough ball. 

Divide the dough into 2 portions. 

Step 4 
Shape each piece of dough into a 16cm disc. Spread 1 disc with the grated 

cheese and top with the cheddar. Place remaining disc on top and gently 

press out to a 20-21cm disc, enclosing the cheese. Carefully transfer to 

prepared tray. 

Step 5 
Brush the top with the extra buttermilk and use a knife to score deeply 

into 8 wedges. Scatter with the remaining rosemary and extra oats. 

Sprinkle with sea salt flakes. Bake for 20-25 minutes or until golden and 

cooked through and the cheese has melted. 
 

HOW TO MAKE IT: 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

CHEESE-FILLED OAT DAMPER 
 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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SHOP NOW 

INGREDIENTS: 

 
-8 ounces white Cheddar 

cheese, shredded* 

-1 (8-ounce) package 

cream cheese, softened 

-1 teaspoon garlic powder 

-1/8 teaspoon ground red 

pepper 

-Paprika 

-1 1/2-inch cinnamon stick 

-1 bay leaf 
 

STEP 1: 

-Process first 4 ingredients in a food processor until smooth, stopping to scrape 

down sides. Chill 30 minutes. 

STEP 2: 

-Shape cheese mixture into a ball, and make an indentation 

in the top to resemble an apple. Chill ball 30 minutes. 

STEP 3: 

-Coat ball heavily with paprika; cover and chill 1 hour. 

STEP 4: 

-Insert cinnamon stick and bay leaf into indentation to 

resemble apple stem and leaf. Serve with assorted crackers. 

STEP 5: 

-We used Cracker Barrel white Cheddar found in the deli 

section of the grocery store. 

 

 
 

HOW TO MAKE IT: 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

APPLE CHEESE BALL 
 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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QUICK CHEESE BREAD 

 
 

INGREDIENTS: 

 

STEP 1 

-Preheat oven to 400°F. Combine flour, baking powder, salt and cheese 

in large bowl. 

STEP 2 

-Add milk and butter; stir until mixture forms soft dough. Place in greased 

9x5-inch loaf pan. 

STEP 3 

-Bake 35 to 40 minutes or until toothpick inserted 

 in centre comes out clean and top is golden brown.  

Cool in pan on wire rack 10 minutes. 

Remove from pan; cool completely. Cut into 16  

slices to serve. 
 

HOW TO MAKE IT: 

-3 cups flour 

-4 tsp. Magic Baking Powder 

-1/2 tsp. salt 

-2 cups shredded Cheddar 

Cheese 

-1-1/2 cups milk 

-2 Tbsp. butter or margarine, 

melted 
 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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GARLIC, LEEK, AND BRUSSELS SPROUTS 

FRITTATA 

 

INGREDIENTS: 

 

Step 1 
Heat oven to 400°F. Heat oil in a large ovenproof skillet over medium. Add leeks and garlic and 

cook, stirring often, until softened, about 3 minutes. Add Brussels sprouts and ½ teaspoon salt 

and cook, stirring occasionally, until crisp-tender and browned in spots, 6 to 7 minutes. Remove 

from heat and set aside.  

Step 2 
Whisk together eggs, yogurt, thyme, ½ teaspoon each salt and pepper  

and ¾ cup Pecorino. 

Step 3 
Return the skillet to medium heat and pour the egg mixture over the 

Brussels sprouts and leeks. Cook until frittata is set just around the edges,  

3 to 4 minutes. Top the frittata with remaining ¼ cup Pecorino and transfer 

the skillet to the oven. Bake until the frittata is just set in the center,  

10 to 12 minutes. 

HOW TO MAKE IT: 

-2 tablespoons olive oil. 

-1 medium leek (8 oz), white and 

pale green parts only, rinsed 

well and thinly sliced into rings. 

-2 cloves garlic, finely chopped. 

-½ pound Brussels sprouts, halved 

and thinly sliced (about 2½ cups). 

-Kosher salt and freshly-ground 

black pepper. 

-8 large eggs. 

-½ cup plain full-fat Greek yogurt. 

-1 tablespoon chopped fresh 

thyme. 

-1 cup grated Pecorino, 

divided. 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.realsimple.com/food-recipes/browse-all-recipes/garlic-leek-brussels-sprouts-frittata
https://www.realsimple.com/food-recipes/browse-all-recipes/garlic-leek-brussels-sprouts-frittata
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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CRISPY TACOS GET A FRESH MIX OF PINTO BEANS AND 

CHEDDAR 
 

INGREDIENTS: 

 

STEP 1 

- In a small microwave-proof bowl, combine the beans and ½ cup of 

the salsa. Microwave on high until hot, 1 to 2 minutes.. 

STEP 2 

- Tear the lettuce into bite-size pieces 

STEP 3 

- Divide the taco shells among 4 plates. Divide the 

 bean mixture among the taco shells and top  

with the lettuce, Cheddar, and remaining ¼ cup of salsa. 
 

HOW TO MAKE IT: 

-1 15-ounce can pinto 

beans, rinsed 

-3/4 cup mild salsa 

-1 heart of romaine 

-8 taco shells 

-1 cup shredded Cheddar 
  

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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GARLIC, LEEK, AND BRUSSELS SPROUTS 

FRITTATA 

 

INGREDIENTS: 

 

Step 1 
In a small bowl, combine the cream cheese and horseradish. Spread 

evenly over each tortilla. 

Step 2 
Layer the tortillas with the lettuce, roast beef,  

and Cheddar and roll up. 

HOW TO MAKE IT: 

-4 ounces cream cheese, 

softened 

-2 tablespoons prepared 

horseradish 

-4 large flour tortillas 

-1 head romaine lettuce, 

tough ribs removed 

-8 ounces thinly sliced deli 

roast beef 

-4 ounces Cheddar, thinly 

sliced 
 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.realsimple.com/food-recipes/browse-all-recipes/garlic-leek-brussels-sprouts-frittata
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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MACARONI AND CHEESE 
 

INGREDIENTS: 

 

STEP 1 

-Heat butter in a large nonstick skillet over medium heat. 

STEP 2 

-Meanwhile, in a large bowl, whisk together the eggs, milk, 1 teaspoon 

kosher salt, and 1/4 teaspoon pepper. Pour into the pan and cook, 

stirring occasionally, to desired doneness, 4 to 5 minutes,  

adding cheese just before they’re set. Fold in  

salsa and chips. 

HOW TO MAKE IT: 

1 1/2 tablespoons unsalted 

butter 

10 eggs 

2 tablespoons milk or water 

1 teaspoon kosher salt 

1/4 teaspoon freshly ground 

black pepper 

1 cup shredded Monterey 

jack cheese 

3/4 cup salsa (drained) 

1 cup crushed tortilla chips 
  

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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Buttermilk-Cheese Scones 
 

INGREDIENTS: 

 

STEP 1 

-Heat oven to 400° F. Lightly coat a baking sheet with vegetable cooking spray. 

STEP 2 

-In a food processor, combine the flour, baking powder, and butter and pulse until the 

mixture resembles coarse breadcrumbs. Transfer to a large bowl and add the 2 cheeses, 

thyme, hot pepper flakes, and buttermilk. Stir until the mixture sticks together. (It will be 

slightly crumbly.) 

STEP 3 

-Transfer the dough to a work surface and knead gently until it comes  

together, about 30 seconds. Shape the dough to form an even, flat  

round about 1 inch thick. Cut the dough into 12 wedges. Place  

them about 2 inches apart on the baking sheet. 

STEP 4 

- Bake until the scones are light golden brown, 18 to 20 minutes.  

Remove with a metal spatula. These are best served fresh but  

can be made up to 2 days ahead. 

Wrap in foil and reheat in a 250° F oven for 10 minutes. Store 

in an airtight container. 
 

HOW TO MAKE IT: 

-3 cups all-purpose flour 

-1 teaspoon baking powder 

-3 tablespoons cold unsalted 

butter, cut into small pieces 

-1 cup shredded Gruyere or 

Swiss cheese 

-1/2 cup grated Parmesan 

-1 tablespoon chopped 

fresh thyme 

-1 teaspoon hot pepper 

flakes 

-1 1/4 cups buttermilk 
 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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MACARONI AND CHEESE 
 

INGREDIENTS: 

 

STEP 1 
-Preheat the oven to 350 degrees F. 

STEP 2 
-Cook the macaroni until still slightly firm. Drain and set aside. 

STEP 3 
-In a small bowl, beat the egg. In a large pot, melt the butter and sprinkle in the flour. Whisk 

together over medium-low heat.Cook for a couple of minutes, whisking constantly. Don't let it 

burn. Pour in the milk, add the mustard and whisk until smooth. Cook until very thick, about 5 

minutes. Reduce the heat to low. 

STEP 4 
- Take 1/4 cup of the sauce and slowly pour it into the beaten egg, whisking 

constantly to avoid cooking the eggs. Whisk together until smooth. Pour the egg 

into the sauce, whisking constantly. Stir until smooth. Add in the cheese and stir to 

melt. Add 1/2 teaspoon salt, 1/2 teaspoon seasoned salt and the pepper. Add 

 any additional spices if desired. Taste the sauce and add more salt and  

seasoned salt as needed! DO NOT UNDERSALT. 

STEP 5 
-Pour in the drained, cooked macaroni and stir to combine. Serve immediately 

(while it's still very creamy) or pour into a buttered baking dish, top with extra 

 cheese and bake until bubbly and golden on top, 20 to 25 minutes. 

 

HOW TO MAKE IT: 

 -4 cups dried macaroni 

 -1 whole egg 

 -1/2 stick (4 tablespoons) butter 

 -1/4 cup all-purpose flour 

 -2 1/2 cups whole milk 

 -2 heaping teaspoons dry mustard 

(more if desired) 

 -1 pound sharp Cheddar, grated 

(not pre-grated cheese), plus more 

for baking 

 -Salt 

 -Seasoned salt 

 -1/2 teaspoon ground black pepper 

 -Optional spices: cayenne pepper, 

paprika, thyme 

  

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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MONTE CRISTO SANDWICH 
 

INGREDIENTS: 

 

Step 1 
Spread the mustard on 6 pieces of the French toast. Divide the ham and turkey evenly among 

them and top each with 2 slices of the cheese. 

Step 2 
Spread the remaining 6 pieces of French toast with the mayonnaise (if desired) 

and sandwich together. 

Step 3 
Heat a large skillet over medium heat. Spread ½ tablespoon of the butter 

on the top and bottom of each sandwich. 

Step 4 
Cook 3 sandwiches in the skillet until brown, 2 minutes per side. Transfer 

to a baking sheet. Repeat with the remaining sandwiches. 

Step 5 
Transfer to oven and bake until the cheese is melted and the toast is 

heated through, about 4 minutes. 

 
 

HOW TO MAKE IT: 

-3 tablespoons Dijon 

mustard 

-2 6-count boxes frozen 

French toast 

-1 9-ounce package 

thinly sliced ham 

-1 9-ounce package 

thinly sliced turkey 

-12 slices Swiss cheese 

-3 tablespoons 

mayonnaise (optional) 

-6 tablespoons butter, at 

room temperature 
 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 

 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
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CRISPY SEARED SALMON WITH 

WHITE WINE CHEDDAR SAUCE 
 INGREDIENTS: 

 

Step 1 
Melt 3 tablespoons butter in a medium saucepan over medium heat. Add shallot and cook, stirring often 

until softened, 2 to 3 minutes. Add flour and stir to combine. Add wine and broth and increase heat to 

medium-high, stirring constantly. Cook, stirring, until the mixture simmers and thickens, 2 to 4 minutes. 

Remove from heat and stir in the remaining 1 tablespoon butter, cheddar, nutmeg and white pepper. 

Set aside, covered to keep warm. 

Step 2 
Place salmon on work surface. Cut into 4 portions. Pat dry with 

paper towels and sprinkle with salt and black pepper. 

Step 3 
Heat oil in a large skillet over medium-high heat until shimmering but not smoking. 

Add salmon, skinned-side up and allow to cook, undisturbed until the bottoms are 

crispy and brown and the protein along the edges is visibly opaque about 

¼ -inch upthe filet, 3 to 5 minutes. Flip the salmon over, using a thin spatula and 

turn off theheat. Allow salmon to cook to desired doneness with the carry-over 

heat, 3 to 5minutes longer. Serve the salmon with the sauce and garnished with 

dill, if desired. 

HOW TO MAKE IT: 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 
 OUR PRODUCTS 

 

-4 tablespoons Cabot Unsalted 

Butter, divided 

-1 large shallot, minced 

-3 tablespoons King Arthur All-

Purpose Flour 

-¼ cup dry white wine 

-¾ cup chicken broth 

-4 ounces Cabot Seriously Sharp 

Cheddar Cheese, shredded (about 1 

cup) 

-pinch nutmeg 

-pinch white pepper 

-1½ pound boneless, skinless salmon 

filet 

-½ teaspoon coarse kosher salt 

-Freshly ground pepper to taste 

-1 tablespoon avocado oil or 

organic canola oil 

-Chopped fresh dill for garnish, 

optional 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery


 

 
Wamery ® Copyright 2017 - All Rights Reserved 

contact@wamery.com 
 

 
 
 
  
 
 
 

 
 
 

 

Ham and Cheese 

Turnovers 
 

INGREDIENTS: 

 

Step 1 
Heat oven to 400° F. Roll the pizza dough into a 14-inch circle and cut into 8 

triangles. 

Step 2 
Stack a slice of ham and cheese and some onion on the 

 bottom of each triangle and roll the dough up around the  

filling. (Some will stick out the ends.) 

Step 3 
Transfer the rolls to a parchment-lined baking sheet. Bake  

until golden and crisp, 

about 20 minutes. 

Step 4 
Combine the mustard and oil in a medium bowl and toss with the romaine.  

Serve with the turnovers. 
 

HOW TO MAKE IT: 

Get your next 

Wamery product, 

Use this PROMO CODE  

ISDOFADG 
TO GET 

20% OFF 
 

 

1 1-pound package 

refrigerated pizza dough 

8 ounces deli ham, thinly 

sliced 

4 ounces Swiss cheese, thinly 

sliced 

1/2 yellow onion, cut into thin 

rings 

2 teaspoons whole-grain 

mustard 

2 tablespoons extra-virgin 

olive oil 

1 small head romaine, torn 

into pieces 
 

SHOP NOW 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery

