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Chef owner Anthony Mangieri, a “Naples-inspired dough savant”  
of Una Pizza Napoletana, crafts his special pepperoni pie to  
“stricter-than-Neapolitan standards” for a tender, springy, naturally  
leavened pizza that simply uses flour, water, sea salt, San Marzano DOP  
tomatoes and weekly shipments of Lioni’s fresh buffalo mozzarella cheese.

M A G A Z I N E

Photo: Liz Clayman

NYC’s Una Pizza Napoletana is “undoubtedly  
the most elegant version of the form”





 
 
 
FOR IMMEDIATE RELEASE 
 
Lioni Latticini’s Founders Celebrate Induction into the Specialty Food Association’s Hall of Fame 

 
Union, NJ – June 12, 2023 - Lioni Latticini, Inc, well-known producer of Fresh Mozzarella, Burrata and Bufala 

Cheese products proudly announces the induction of its founders into the SFA Hall of Fame. The Specialty Food 

Association Hall of Fame honors individuals whose accomplishments impact contributions, innovations, and 

success within the Specialty Food Industry. 

 
Salvatore and Giuseppe Salzarulo will be celebrating more than 30 years in the Specialty Food Industry, 

manufacturing an authentic, outstanding, specialty cheese product known as “the Mozzarella”. As dedicated 

masters in the fresh mozzarella business, their passion is derived from family roots deeply tied to Lioni, Italy, an 

extraordinary work ethic, and an intense commitment to their craft. 

 
“We are honored to be inducted into the SFA Hall of Fame”, says Giuseppe Salzarulo, Co-founder, and Co-owner 

of Lioni Latticini, Inc. “and we are especially proud of our family’s longtime traditional cheesemaking.” It is a 

privilege to share our journey with this incredible specialty food community.” 

 
Lioni friends and family will be commemorating this special event at the Summer Fancy Food Show with a 

“Spaghettata” prepared by Chef Riccardo Orfino, Partner, and Executive Chef of West Village (NYC) restaurants 

Alice and Osteria 57. 

 
Lioni will be exhibiting at the Summer Fancy Food Show at the Javits Center in New York City where they will be 

highlighting many of their award-winning fresh mozzarella products. Visit them at Booth 1366 where they will 

be featuring their newest addition, Ricotta di Bufala, an authentic locally made, sweet, and delicate ricotta.  
 

About Lioni Latticini, Inc.  

The Salzarulo Family began its tradition in the Latticini business in the town of Lioni, Italy, many decades ago. Bringing old world Italian 

values and traditions to Brooklyn, NY, they have transformed their small neighborhood family business into a nationally renowned 

manufacturer and distributor of fresh mozzarella. Utilizing modern technology and computer-monitored equipment imported directly 

from Italy, a strict attention to detail goes into every step of production. Lioni supplies buyers with a full product line of fresh mozzarella 

products for both food service and retail demands across the United States. They currently ship nationally each week via refrigerated 

trucking.  

 
FOR MORE INFORMATION: 

Media Contact: Lori Church, Director of Sales & Marketing, Lioni Latticini, Inc. lori@lionimozzarella.com  

Instagram: @lionilatticini Website: www.lionimozzarella.com 

https://laurachenel.com/
mailto:lori@lionimozzarella.com
http://www.lionimozzarella.com/


 
FOR IMMEDIATE RELEASE 
 

Lioni’s Premium Line Garners a World Cheese Award Once Again 

 

Union, NJ – November 4, 2022 – Lioni Latticini, Inc.’s Stracciatella Panna Di Latte wins Bronze at the 

World Cheese Awards, held at the International Convention Centre, Newport, Wales UK on Wednesday, 

November 2nd.  

 

Lioni’s Stracciatella was recognized by many of the world’s leading experts in cheese including 

cheesemakers, cheesemongers, buyers, chefs, retailers, and journalists. The cheeses were scored on 

attributes such as appearance, aroma, body, and texture, with the greatest emphasis on flavour and 

mouthfeel. With 4,434 entries from 42 countries and 900 companies world-wide, Lioni’s Stracciatella 

Panna Di Latte, impressed the judges in this most prestigious cheese-only event.    

 

“It is incredibly rewarding to be recognized for excellence in cheesemaking for our latest product, 

Stracciatella Panna Di Latte at the most respected and influential cheese event in the world.” says 

Giuseppe Salzarulo, Co-founder, and Co-owner of Lioni Latticini, Inc.  

 

Stracciatella Panna di Latte is an ultra-rich creamy cheese crafted from delicate shreds of pasta filata 

mozzarella and the finest authentic Italian cream. This most recent World Cheese Award is Lioni 

Stracciatella’s third accolade in 2022 since its launch, adding to the Specialty Food Associations Sofi™ 

Award, and its 1st place win at the American Cheese Society’s Cheese Judging Competition. All Lioni’s 

Premium line products have earned previous World Cheese Awards since 2012.      

 

About Lioni Latticini, Inc.  
The Salzarulo Family began its tradition in the Latticini business in the town of Lioni, Italy, many decades ago. Bringing old world 

Italian values and traditions to Brooklyn, NY, they have transformed their small neighborhood family business into a nationally 

renowned manufacturer and distributor of fresh mozzarella. Utilizing modern technology and computer-monitored equipment 

imported directly from Italy, a strict attention to detail goes into every step of production. Lioni supplies buyers with a full 

product line of fresh mozzarella products for both food service and retail demands across the United States. They currently ship 

nationally each week via refrigerated trucking.  

 

FOR MORE INFORMATION: 

Media Contact: Lori Church, Director of Sales & Marketing, Lioni Latticini, Inc. lori@lionimozzarella.com  

Instagram: @lionilatticini Website: www.lionimozzarella.com 

mailto:lori@lionimozzarella.com
http://www.lionimozzarella.com/


 
FOR IMMEDIATE RELEASE 
 

Lioni Stracciatella Panna Di Latte Wins First Place at the 2022 ACS Judging & Competition 

 

Union, NJ – July 25, 2022 -  Lioni Latticini, distinguished producer of Fresh Mozzarella, Burrata and 

Bufala Cheese products proudly announces the 1st Place Award for their Stracciatella Panna Di Latte in 

the Cow’s Milk - Open Cheese Category for excellence in cheesemaking and their commitment to food 

safety. Lioni’s Stracciatella cheese was identified by judges for its excellence amongst 1,387 products 

from 196 entering companies. 

 

The American Cheese Society (ACS) provides a platform for American cheesemakers to showcase their 

talents and cheesemaking skills at the largest event of its kind for American-made cheeses. The ACS 

recognizes products for their achievements in flavor, aroma, texture, and appearance. Awards are given 

to cheeses and cultured dairy products which have achieved technical excellence and exhibit the highest 

aesthetic qualities.  

 

“As cheesemakers, we are committed to product authenticity and product excellence in every way.  

We are honored to be recognized in this cheese category by the ACS for this respected award,” says 

Salvatore Salzarulo, Co-founder, and Co-owner of Lioni Latticini, Inc.  

 

Stracciatella Panna di Latte is an ultra-rich creamy cheese crafted from delicate shreds of pasta filata 

mozzarella and the finest authentic Italian cream. It is typically used atop pizzas, folded into seasonal 

salads, or can be added to a traditional pasta dish. 
 

About Lioni Latticini, Inc.  
The Salzarulo Family began its tradition in the Latticini business in the town of Lioni, Italy, many decades ago. Bringing old world 

Italian values and traditions to Brooklyn, NY, they have transformed their small neighborhood family business into a nationally 

renowned manufacturer and distributor of fresh mozzarella. Utilizing modern technology and computer-monitored equipment 

imported directly from Italy, a strict attention to detail goes into every step of production. Lioni supplies buyers with a full 

product line of fresh mozzarella products for both food service and retail demands across the United States. They currently ship 

nationally each week via refrigerated trucking.  

 

FOR MORE INFORMATION: 

Media Contact: Lori Church, Director of Sales & Marketing, Lioni Latticini, Inc. lori@lionimozzarella.com  

Instagram: @lionilatticini Website: www.lionimozzarella.com 

https://laurachenel.com/
mailto:lori@lionimozzarella.com
http://www.lionimozzarella.com/


Panna Di Latte

2022
BEST NEW PRODUCT

COW’S MILK CHEESE CATEGORY

Lioni’s Stracciatella Panna 
di Latte received top 
honor from the Specialty 
Food Association, 
winning the 2022 sof i™ 
New Product Award. 
It was one of 102 winners 
selected from nearly 
2,000 entries across 
53 product categories— 
judged on taste, flavor, 
appearance, texture, 
aroma, ingredient quality 
and innovation.

MAY 2022



As Seen in the October 2021 Issue of

Lioni Latticini,
well-known pro-
ducer of fresh
mozzarella, bur-
rata and bufala
cheese, proudly introduces Stracciatella
Panna di Latte for sale in retail stores. This
ultra-rich creamy filling is the delicious cen-
ter of Lioni’s award-winning burrata. This
ever-popular fresh cheese is artfully crafted
out of delicate shreds of pasta filata moz-
zarella and the finest authentic Italian cream.

More than a spread, this luxurious cheese
is traditionally used atop pizzas, folded into
seasonal salads, and added to a favorite

Sophisticated Cheese 
Just Got Even Creamier

pasta dish. Lioni Stracciatella elevates the 
simplest dishes into sophisticated and elegant 
culinary presentations. 

The sleek retail packaging reflects the 
product’s Italian authenticity and distinct 
taste. Lioni looks forward to seeing this new 
addition to the premium line on all its retail 
partners’ shelves. 

According to Salvatore Salzarulo, founder 
and head of production at Lioni, “Straccia-
tella is the ideal extension to our retail 
product line. It is a tremendous opportunity 
to bring Lioni’s adored specialty cheese 
currently found in restaurants and food-
service direct-to -consumer.”

Stracciatella Panna di Latte has a shelf-
life of 21 days from date of manufacture 
and is available in 6/1 lb. cups for retail and 
2/5 lb. tubs for foodservice.
For more information, email lori@lioni
mozzarella.com, call 908.686.6061 or go to
www.lionimozzarella.com.

Sophisticated Cheese 
Just Got Even Creamier
Lioni Latticini, well-known producer of fresh
mozzarella, burrata and bufala cheese, proudly 
introduces Stracciatella Panna di Latte for 
sale in retail stores. This ultra-rich creamy 
filling is the delicious center of Lioni’s 
award-winning burrata. This ever-popular fresh 
cheese is artfully crafted out of delicate shreds 
of pasta filata mozzarella and the finest 
authentic Italian cream.

More than a spread, this luxurious cheese 
is traditionally used atop pizzas, folded into 
seasonal salads, and added to a favorite pasta 
dish. Lioni Stracciatella elevates the simplest 
dishes into sophisticated and elegant culinary 
presentations. 

The sleek retail packaging reflects the 
product’s Italian authenticity and distinct 
taste. Lioni looks forward to seeing this new 
addition to the premium line on all its retail 
partners’ shelves. 

According to Salvatore Salzarulo, founder 
and head of production at Lioni, “Straccia-
tella is the ideal extension to our retail 
product line. It is a tremendous opportunity 
to bring Lioni’s adored specialty cheese 
currently found in restaurants and food-
service direct-to -consumer.”

Stracciatella Panna di Latte has a shelf-
life of 21 days from date of manufacture 
and is available in 6/1 lb. cups for retail and 
2/5 lb. tubs for foodservice.
For more information, email lori@lioni
mozzarella.com, call 908.686.6061 or go to
www.lionimozzarella.com.
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As Seen in the February 3–16, 2020 Issue of

Chef owner Anthony Mangieri, a “Naples-inspired dough savant”  
of Una Pizza Napoletana, crafts his special pepperoni pie to  
“stricter-than-Neapolitan standards” for a tender, springy, naturally  
leavened pizza that simply uses flour, water, sea salt, San Marzano DOP  
tomatoes and weekly shipments of Lioni’s fresh buffalo mozzarella cheese.

M A G A Z I N E

Photo: Liz Clayman

NYC’s Una Pizza Napoletana is “undoubtedly  
the most elegant version of the form”



 

FOR IMMEDIATE RELEASE 

 

Lioni Latticini Wins First Place at the 2019 ACS Judging & Competition for the 

Ultimate Indulgent Truffle Burrata. 

  

Union, NJ – August 7, 2019 – Lioni was recognized for excellence amongst 1742 products from 257 

entering companies winning 1st place in the Flavored Cheese category for their Burrata Con Tartufo at 

the 2019 ACS Judging & Competition. 

Lioni’s Burrata Con Tartufo features the rare delicacy of the world’s finest Italian black truffles in a 

delicious creamy panna di latte and pasta filata mozzarella. The panna that is imported from Italy, is 

merged with carefully spun pieces of curd called pasta filata. The black summer truffles, add a rich and 

earthy aromatic flavor to the luscious and creamy filled center. With its pure flavor, creamy texture and 

delicate blend of Urbani’s imported truffles, Lioni handcrafts a supremely sophisticated and indulgent 

burrata cheese.   

“We are so fortunate to be recognized among our peers by a community that encourages the highest 

standards of cheesemaking, says Salvatore Salzarulo, Co-Owner & Co-Founder of Lioni Latticini.   

Burrata Con Tartufo has a shelf-life of 17 days from date of manufacture and is available in both retail 
and foodservice options. 
 

About Lioni Latticini, Inc.  

The Salzarulo Family began its tradition in the Latticini business in the town of Lioni, Italy, many decades 

ago. Bringing old world Italian values and traditions to Brooklyn, NY, they transformed their small 

neighborhood family business into a nationally renowned manufacturer and distributor of fresh 

mozzarella products. Utilizing modern technology and computer-monitored equipment imported 

directly from Italy, a strict attention to detail goes into every step of production. Lioni supplies buyers 

with a full product line of fresh mozzarella, burrata and bufala products for both food service and retail 

demands across the United States. They currently ship nationally each week via refrigerated trucking. 

For more information, contact Lioni Latticini, Inc. 555 Lehigh Avenue, Union, NJ 07083 (908) 686-6061 or 

lori@lionimozzarella.com. www.lionimozzarella.com       



As Published by

Lioni Unveils Fior Di Latte for Pizza
June 27, 2019 | Industry News

Awaken your senses to the flavors 
reminiscent of Old World Italy. 
Lioni introduces their Fior Di Latte— 
a fresh mozzarella for an exceptional 
pizza. This all-natural fresh mozzarella 
is the original “filatura” (stretching) 
cheese made from 100 percent Jersey 
cow’s milk from local farms.

Lioni’s Fior di Latte is abundant in flavor
with a delicate, creamy texture. It is designed 
for high temperature pizza ovens that exceed 
500 degrees. It is rich in fat and melts evenly with 
zero burn. Lioni’s Fior di Latte is always made fresh to order.

It can also be served as a fresh table cheese in your restaurant as it is firm, creamy and delicious. 
          Each piece is 8 ounces and is available for foodservice in two 
          3 lb. or 6 lb. tubs per case.  The Salzarulo’s are 
                           thrilled to bring this authentic cheese
                                    whose flavor transports them back 
                    to their days in Italy.

  By using Lioni’s Fior di Latte, 
   “Pizzaiolos” across the U.S. 
   can now bring Italy home 
 to their customers.



As Published on December 31, 2018 by

The delectability of this burrata from Lioni Latticini in Union, N.J., is enhanced by the
earthiness of black truffles. It’s sold at Murray’s Cheese in containers that hold two 
four-ounce balls. Serve it with a drizzle of honey.  The shelf life is very brief, so use it 
without delay.





FOR IMMEDIATE RELEASE 

Lioni Latticini’s Bufala Fresca Takes Home Gold at the 2018 World Cheese Awards  

 

Union, NJ -- November 13, 2018 – Lioni’s Bufala Fresca was awarded a gold medal at the 2018 World 
Cheese Awards in Bergen, Norway. The World Cheese Awards is the largest and most esteemed 
competition of its kind and is run by the UK’s Guild of Fine Food. This year’s competition was held at the 
Bergen Grieghallen on November 2nd which included 3,500 cheeses from 6 continents judged by a panel 
of 230 cheese specialists including teams of technical experts, buyers, retailers and food writers from 
around the world.  

“It is an honor to be recognized for our Bufala Fresca mozzarella at such a respected global 
competition,” said Giovanni Salzarulo, owner’s son and Director of Product Development at Lioni.         
Salzarulo said, “It was important for us to recreate the true essence of Italy’s original Bufala Mozzarella 
here in the U.S., a creation that is very close to my family’s heart.”

Lioni has been importing the grass-fed bufala milk from Italy since 2016 and manufactures Bufala 
Fresca on a pre-order basis to ensure that the customer receives the freshest possible bufala product.  
Bufala Fresca has a shelf-life of 21 days from date of manufacture and is currently available in two sizes, 
4 oz. retail and 4 oz. and 8 oz. for foodservice. 
 

About Lioni Latticini, Inc.  

The Salzarulo Family began its tradition in the Latticini business in the town of Lioni, Italy, many decades 
ago. Bringing old world Italian values and traditions to Brooklyn, NY, they transformed their small 
neighborhood family business into a nationally renowned manufacturer and distributor of fresh 
mozzarella products. Utilizing modern technology and computer-monitored equipment imported 
directly from Italy, a strict attention to detail goes into every step of production. Lioni supplies buyers 
with a full product line of fresh mozzarella, burrata and bufala products for both food service and retail 
demands across the United States. They currently ship nationally each week via refrigerated trucking. 
For more information, contact Lioni Latticini, Inc. 555 Lehigh Avenue, Union, NJ 07083 (908) 686-6061 or 
info@lionimozzarella.com. www.lionimozzarella.com       





A Healthy Choice
For a healthy eating choice, 

5 1/2 pieces of Lioni Ciliegine
Cherry-size fresh mozzarella
have only 100 calories
and are an excellent source 
of protein and calcium.

A Healthy ChoiceA Healthy Choice
For a healthy eating choice, For a healthy eating choice, 

5 1/2 pieces of Lioni Ciliegine
Cherry-size fresh mozzarella
have only 
and are an excellent source 
of protein and calcium.

51/2
LIONI CILIEGINE CHERRY-
SIZE FRESH MOZZARELLA











 

 
 

FOR IMMEDIATE RELEASE  

Lioni’s Burrata Con Tartufo Honored with Super Gold at the 2015 World Cheese Awards 

Union, NJ—November 30, 2015 – Lioni’s Burrata Con Tartufo received a Super Gold and was named one of the World’s 
62 Best Cheeses at the 2015 World Cheese Awards. The World Cheese Awards was held on November, 26, 2015 at the 
BBC Good Food Show Winter at the NEC, Birmingham, UK. This year a panel of 250 cheese experts from around the 
world including Italy, France, Australia, Japan and the USA, judged over 2700 entries with 62 of the world’s best cheeses 
selected for Super Gold awards.  

Lioni’s Burrata Con Tartufo features the rare delicacy of black truffles origin ng from Italy’s region of Umbria. The 
panna, which is made from creamy milk, is merged with carefully spun pieces of curd called pasta filata. The Italian 
truffles, add a rich and earthy aroma  flavor to the luscious and creamy filled center. With its pure flavor, creamy 
texture and delicate blend of the finest imported truffles, Lioni creates a supremely soph ated and indulgent burrata 
cheese.  
 
Giuseppe and Salvatore Salzarulo, owners of Lioni La ni feel privileged to have received such gious honor at 
one of the most respected and largest cheese compe ons in the world. Lioni is proud to be recognized and is pleased 
to con nue to share this ex onal hand talian treasure. 
 

About Lioni Latticini, Inc.  
The Salzarulo Family began its trad on in the La ni business in the town of Lioni, Italy, many decades ag o. Bringing old world 
Italian values and trad ons to Brooklyn, NY, they transformed their small neighborhood family business into a na nally renowned 
manufacturer and distributor of fresh mozzarella. U ng modern technology and computer-monitored equipment imported 
directly from Italy, a strict a en on to detail goes into every step of produ on. Lioni supplies buyers with a full produ ct line of fresh 
mozzarella and imported Mozzarella Di Bufala for both food service and retail demands across the United States. They currently ship 
na nally each week via refrigerated trucking. For more informa n, contact Lioni La ni, Inc. 555 Lehigh Avenue, Union,  NJ 07083 
(908) 686-6061 or lori@lionimozzarella.com. www.lionimozzarella.com 







 
 

FOR IMMEDIATE RELEASE        

 

Lioni Latticini Takes First Place in the 2014 World Dairy Expo Championship Product Contest 

Fresh Mozzarella Category 

 

Lioni Latticini Inc., Madison, WI -- August, 2014 – Lioni’s traditional fresh mozzarella cheese received first 

place for the Ciliegine in Water earning a score of 99.70 in the fresh mozzarella category. The World Dairy Expo 

Championship Cheese Contest sponsored by the Wisconsin Dairy Products Association allows dairy manufacturers 

throughout the United States and internationally to compete in a prestigious all-dairy National contest. This year’s 

contest received a record number of 1,055 entries. Judging was held on August 19th and 20th at the Madison Area 

Technical College Culinary School.  

 

“Lioni is extremely proud to have received such recognition at this significant and worthy annual competition. We 

take great pride in being a dairy manufacturer and are truly committed to providing our customers with the 

highest quality mozzarella products.” said Andrea Salzarulo Sears, Sales Manager at Lioni Latticini. 

 

All category first place winners will be auctioned on September 30th during the World Dairy Expo held in Madison, 

Wisconsin with a portion of the proceeds funding various scholarships to students pursuing careers in the dairy 

industry. 

 

About Lioni Latticini, Inc.  
 

The Salzarulo Family began its tradition in the Latticini business in the town of Lioni, Italy, many decades ago. 

Bringing old world Italian values and traditions to Brooklyn, NY, they transformed their small neighborhood family 

business into a nationally renowned manufacturer and distributor of fresh mozzarella. Utilizing modern technology 

and computer-monitored equipment imported directly from Italy, a strict attention to detail goes into every step 

of production. Lioni supplies buyers with a full product line of fresh mozzarella and imported Mozzarella Di Bufala 

for both food service and retail demands across the United States. They currently ship nationally each week via 

refrigerated trucking. For more information, contact Lioni Latticini, Inc. 555 Lehigh Avenue, Union, NJ 07083 (908) 

686-6061 or info@lionimozzarella.com. www.lionimozzarella.com       
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Lioni	
  Latticini	
  Receives	
  Second	
  Place	
  in	
  the	
  2014	
  World	
  Champion	
  Cheese	
  Contest	
  Fresh	
  
Mozzarella	
  Class	
  
	
  
Lioni	
  Latticini	
  Inc.,	
  Madison,	
  WI	
  -­‐-­‐	
  March,	
  2014	
  –	
  Lioni’s	
  traditional	
  fresh	
  mozzarella	
  cheese	
  received	
  second	
  
place	
  award	
  in	
  the	
  highly	
  competitive	
  fresh	
  mozzarella	
  class	
  scoring	
  a	
  99.40	
  out	
  of	
  a	
  possible	
  100	
  points.	
  	
  The	
  
World	
  Champion	
  Cheese	
  Contest	
  is	
  the	
  largest	
  international	
  cheese	
  and	
  butter	
  competition	
  in	
  the	
  world.	
  A	
  team	
  
of	
  expert	
  judges	
  including	
  twenty-­‐five	
  from	
  the	
  U.S.	
  and	
  twenty-­‐five	
  from	
  around	
  the	
  world	
  evaluated	
  more	
  than	
  
2,615	
  cheeses	
  from	
  22	
  countries.	
  Each	
  cheese	
  is	
  judged	
  on	
  flavor,	
  body,	
  texture,	
  salt,	
  color,	
  finish,	
  packaging	
  as	
  
well	
  as	
  other	
  technical	
  attributes.	
  
	
  
Team	
  Lioni	
  is	
  extremely	
  honored	
  to	
  have	
  received	
  such	
  recognition	
  at	
  this	
  prestigious	
  biennial	
  competition	
  
which	
  is	
  based	
  on	
  a	
  highly	
  technical	
  evaluation	
  process.	
  “It	
  is	
  no	
  surprise	
  that	
  one	
  of	
  our	
  most	
  classic	
  mozzarella	
  
cheese	
  products	
  continues	
  to	
  excel	
  in	
  the	
  finest	
  kitchens	
  in	
  our	
  country”,	
  said	
  Teresa	
  Salzarulo	
  Conforte,	
  Director	
  
of	
  Operations	
  at	
  Lioni	
  Latticini.	
  	
  
	
  
Today,	
  Lioni	
  is	
  still	
  a	
  family	
  owned	
  and	
  operated	
  business	
  that	
  holds	
  onto	
  Old	
  Italian	
  values	
  and	
  traditions.	
  	
  
They	
  continue	
  their	
  family’s	
  long	
  tradition	
  of	
  Italian	
  Cheese	
  making	
  providing	
  their	
  customers	
  with	
  premium	
  
quality,	
  freshness	
  and	
  consistency.	
  
	
  
About	
  Lioni	
  Latticini,	
  Inc.	
  	
  
	
  

The	
  Salzarulo	
  Family	
  began	
  its	
  tradition	
  in	
  the	
  Latticini	
  business	
  in	
  the	
  town	
  of	
  Lioni,	
  Italy,	
  many	
  decades	
  ago.	
  
Bringing	
  old	
  world	
  Italian	
  values	
  and	
  traditions	
  to	
  Brooklyn,	
  NY,	
  they	
  transformed	
  their	
  small	
  neighborhood	
  
family	
  business	
  into	
  a	
  nationally	
  renowned	
  manufacturer	
  and	
  distributor	
  of	
  fresh	
  mozzarella.	
  Utilizing	
  modern	
  
technology	
  and	
  computer-­‐monitored	
  equipment	
  imported	
  directly	
  from	
  Italy,	
  a	
  strict	
  attention	
  to	
  detail	
  goes	
  
into	
  every	
  step	
  of	
  production.	
  Lioni	
  supplies	
  buyers	
  with	
  a	
  full	
  product	
  line	
  of	
  fresh	
  mozzarella	
  and	
  imported	
  
Mozzarella	
  Di	
  Bufala	
  for	
  both	
  food	
  service	
  and	
  retail	
  demands	
  across	
  the	
  United	
  States.	
  They	
  currently	
  ship	
  
nationally	
  each	
  week	
  via	
  refrigerated	
  trucking.	
  For	
  more	
  information,	
  contact	
  Lioni	
  Latticini,	
  Inc.	
  555	
  Lehigh	
  
Avenue,	
  Union,	
  NJ	
  07083	
  (908)	
  686-­‐6061	
  or	
  info@lionimozzarella.com.	
  www.lionimozzarella.com	
  	
  	
  	
  	
  	
  	
  
	
  







	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
FOR	
  IMMEDIATE	
  RELEASE	
  
	
  
Lioni’s	
  Burrata	
  Con	
  Panna	
  Earns	
  Gold	
  at	
  the	
  World	
  Cheese	
  Awards	
  2012	
  
	
  
Birmingham,	
  UK	
  -­‐-­‐	
  December	
  6,	
  2012	
  -­‐-­‐Lioni	
  takes	
  home	
  a	
  gold	
  medal	
  award	
  from	
  the	
  World	
  Cheese	
  
Awards	
  in	
  Birmingham	
  (UK).	
  The	
  World	
  Cheese	
  Awards	
  2012	
  was	
  recently	
  held	
  at	
  the	
  BBC	
  Good	
  Food	
  
Show	
  at	
  the	
  NEC.	
  It	
  is	
  run	
  by	
  the	
  UK’s	
  Guild	
  of	
  Fine	
  Food,	
  which	
  is	
  the	
  largest	
  and	
  most	
  esteemed	
  
competition	
  of	
  its	
  kind	
  in	
  the	
  world.	
  	
  
	
  
This	
  year’s	
  competition	
  included	
  2,781	
  cheeses	
  from	
  30	
  countries	
  judged	
  by	
  cheese	
  experts	
  from	
  
around	
  the	
  world	
  including	
  the	
  USA,	
  Spain,	
  France,	
  Italy,	
  Belgium,	
  Switzerland,	
  Denmark,	
  Germany,	
  
Greece,	
  South	
  Africa,	
  Portugal	
  and	
  Russia.	
  	
  
	
  
Giueseppe	
  and	
  Salvatore	
  Salzarulo,	
  owners	
  of	
  Lioni	
  Latticini	
  are	
  thrilled	
  with	
  the	
  news.	
  They	
  recognize	
  
that	
  it	
  is	
  an	
  incredible	
  honor	
  to	
  earn	
  a	
  gold	
  medal	
  at	
  such	
  a	
  prestigious	
  international	
  competition	
  such	
  
as	
  this.	
  Lioni	
  takes	
  great	
  pride	
  in	
  this	
  accomplishment	
  and	
  looks	
  forward	
  to	
  continuing	
  to	
  share	
  its	
  
authentic	
  Italian	
  treasure	
  here	
  in	
  the	
  United	
  States.	
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  Lioni	
  Latticini,	
  Inc.	
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This Autumn Season, Look for Lioni’s HandWrapped Fresh Mozzarella in Martha’sGrocery Bag!
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Traditional Fresh Mozzarella Products
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MOZZARELLA
BY MAIL

• Our favorite mail-
order option, New
York’s famous
Murray’s Cheese
can overnight the
renowned Lioni
family’s hand-pulled
mozzarella anywhere
in the United States.


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COOK LIKE A LOCAL WITH LIONI’S FRESH MOZZARELLA.

2. MOZZARELLA
Rare is the Italian fridge
that doesn’t stock a 
ball of this soft, fresh
cow’s-milk cheese, used
for everything from 
pizza to panini. You can
find it in plastic wrap or
brine-filled containers in
the deli section. Its flavor

and texture are best in
uncooked appetizers;

Celebrity
News...

Oprah

Martha

Rachael Ray

TRY MARTHA’S RISOTTO CAKE RECIPE USING
LIONI’S FRESH MOZZARELLA.

O’s SHIPPABLE FAVORITE TO ANYWHERE IN THE U.S.

Rachael Ray’s 10 
must-haves for great
Italian food at home!








