
Wine & Cheese by TCC’s August 2019 Cheese Club 
 

Both cheese selections this month are made by Mancuso Cheese Co. located on Mills Road in 
Joliet. The cheese factory has been making Ricotta and Mozzarella cheese since 1917 and ships 
them throughout the U.S. Mancuso is one of the largest producers of ricotta in the Midwest 
and the ricotta is still made the same way today that it was made by Santa Mancuso back in 
1917. Ricotta is possibly one of the most underrated cheeses out there. It’s great on its own or 
it can be used to add creaminess to a dish. It’s milky, sweet flavor complements other 
ingredients rather than overpowering them. Mozzarella, a mild, white cheese that was once 
made exclusively with water buffalo milk, has a delicate, sweet flavor that complements your 
garden fresh tomatoes and basil or can be melted on your homemade pizza. We’ve included 
some of our favorite ways to enjoy these fresh cheeses along with a recipe or two. Enjoy! 
 

Mancuso Cheese Co. Fresh Ricotta 
Type: Pasteurized cow milk 
Flesh: Soft, spreadable 
Rind: None 
Tasting Notes: Creamy with a slightly grainy texture combined with flavors of 

sweet milk and cream. 
Beer Club Pairing:  For this month’s beer club, pair with the Hopewell Brewing 

Outside Voice mini Pale Ale. The sweet, creamy notes in the 
cheese is complemented by the slight bitterness in the beer. 

Wine Club Pairing For this month’s wine club, pair with the Ara Wines Pathway 
Pinot Noir. The bright cherry fruit flavors pair perfectly with 
this creamy cheese. 

 

Mancuso Cheese Company Fresh Mozzarella   
Type: Pasteurized cow milk  
Flesh: Soft 
Rind: None 
Tasting Notes: Soft texture full of milky flavor. 
Beer Club Pairing: For this month’s beer club, pair with the Hopewell Brewing Lil’ 

Buddy. The crisp, clean flavor of the lager brings out the 
creamy milk flavor of the cheese. 

Wine Club Pairing: For this month’s wine club, pair with the Ara Wines Sauvignon 
Blanc. The fresh cheese pairs perfectly with the crisp, citrus 
notes in the cheese. 

 

Have a great month! 
The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449     
www.wcbytcc.com 



Fresh Ricotta with Honey 
 
 8oz Fresh Mancuso Cheese Co Ricotta 
 1 Tablespoon Honey 
 1/8 teaspoon Kosher Salt 
 
Mix all the ingredients in a metal bowl. 
 
Spread on toasted baguette and serve with fresh blueberries, raspberries and strawberries 
for a nice addition to your Sunday Brunch 
 
 
Grilled Baguette with Fresh Ricotta and Garden Cherry Tomatoes 
 
 1 garlic clove 
 1/8 teaspoon Kosher Salt 
 1 Tablespoon Tassos Red Wine Vinegar 
 6 Tablespoons Tassos Extra Virgin Olive Oil 
 ¾ pound combination of Cherry and Grape Tomatoes, cut in half 
 Freshly ground Black Pepper 
 8 slices ¾” thick French Baguette 
 1 cup (loosely packed) chopped herbs (basil, parsley, chives and dill) 
 10 oz Fresh Mancuso Cheese Co Ricotta 
 
Finely chop garlic, sprinkle with pinch of salt, then mash with the side of the knife to make a 
fine paste. Transfer to a medium bowl and whisk in red wine vinegar 2 Tablespoons of olive oil. 
Add the tomatoes, 1/8 teaspoon Kosher Salt, freshly ground pepper and toss to coat. Let sit, 
tossing occasionally, at least 15 minutes. This can be made up to 12 hours before serving. Just 
cover it and chill in the refrigerator. 
 
Heat grill to medium-high heat. Bruch both sides of the baguette with the remaining olive oil 
and grill until lightly charred, about 2 minutes per side. 
 
Just before serving, toss the tomato mixture. Spread ricotta on each piece of toasted baguette 
and top with tomato mixture. 
 



Peach Caprese Salad 
 
 ½ cup Tassos White Balsamic Vinegar 
 ¼ cup Tassos Extra Virgin Olive Oil 
 2 White Peaches, chilled 
 2 Yellow Peaches, chilled 
 8 ounces Mancuso Cheese Co Fresh Mozzarella, sliced 
 10 fresh Basil leaves, torn 
 1 teaspoon Kosher Salt  
 1 teaspoon Freshly Ground Black Pepper 
 
In an 8 ounce screw-top jar, combine the vinegar and oil. Screw on the lid and shake well. 
Refrigerate until well chilled. The dressing can be made ahead and stored in the jar in the 
refrigerator for up to 1 week. 
 
Cut the peaches, remove the pits and cut them into ½ inch slices. Pat the mozzarella dry and cut 
it into ¼” thick slices. 
 
Arrange the slices of peaches and mozzarella on a serving platter. Tear the basil leaves into 
pieces and spread over the slices of peaches and mozzarella. Drizzle the dressing over the 
peaches and mozzarella and sprinkle the salt and pepper on top. Serve immediately. 


