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Ingredients: Cultured Raw Milk,
Sundried Tomatos, Basil, Garlic,
Sea Salt, & Vegetable Enzymes

Made with the help of
Whispering Brook Cheese Haus
8875 Edenville Cheesetown Rd.

Chambersburg, PA 17201
717-369-2355

Aged over 60 days

Clover Creek Cheese Cellar, LLC
RD 2, Box 205
Williamsburg, PA 16693
(814) 832-3755
ojalafrm@localnet.com
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Ingredients: Cultured Raw Milk, Aged over 60 days
Sea Salt, & Vegetable Enzymes

Clover Creek Cheese Cellar, LLC
Made with the help of RD 2, Box 205
Whispering Brook Cheese Haus Williamsburg, PA 16693
8875 Edenville Cheesetown Rd. (814) 832-3755

Chambersburg, PA 17201 .
717-369-2355 ojalafrm@localnet.com




2006 Cheese for Sale
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Farm-Brie

Ingredients: Cultured Raw Milk, Aged over 60 days
Sea Salt, & Vegetable Enzymes

Clover Creek Cheese Cellar, LLC
Made with the help of RD 2, Box 205
Whispering Brook Cheese Haus Williamsburg, PA 16693
8875 Edenville Cheesetown Rd. (814) 832-3755

Chambersburg, PA 17201 .
717-369-2355 ojalafrm@localnet.com




Farm-Brie is our serendipity cheese. We started with a Farmers cheese recipe, but ended up with a cheese that looked like firm butter.  Unsure of how to use it, we took a taste.  The flavor and texture reminded us of excellent baked brie that had to be shared with others! We call it Farm-Brie and have found its smooth melting characteristics perfect for dipping bread, crackers, fresh picked broccoli, cucumber slices, strawberries, blueberries, and even apple slices.
 When we contemplated the proper name for a Baby Swiss style cheese, mountains and travel came first to our thoughts.  To get anywhere from our farm we need to cross at least one mountain.  One often traversed is Royer Mountain, and we chose that as the name for this Cellar-aged cheese. Our mountains are nothing like the Swiss Alps, neither is our cheese like any other Swiss you’ve tasted.  Closely watching the temperature and tasting the cheese daily brought us a flavor that is full of zest and mountain breezes blowing through our fresh green pastures. 
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Ingredients: Cultured Raw Milk, Aged over 60 days
Sea Salt, & Vegetable Enzymes
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Royer Mountain

Ingredients: Cultured Raw Milk, Aged over 60 days
Sea Salt, & Vegetable Enzymes

Clover Creek Cheese Cellar, LLC
Made with the help of RD 2, Box 205
Whispering Brook Cheese Haus Williamsburg, PA 16693
8875 Edenville Cheesetown Rd. (814) 832-3755

Chambersburg, PA 17201 x
717-369-2355 ojalafrm@localnet.com




Everybody has cheddar- but not everyone has our original mix of grasses and clovers. Combined with a mixed breed herd of cows that give us the right butterfat and protein we created a different taste. No one can match the perfection that comes from aging in one of our temperature controlled cellars. You like it sharp?  We age it at a higher temperature.  You like it mild?  We keep it cooler longer.  Why settle for ordinary cheddar?
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Do you think life is a little bland?  All cheese tastes the same way?  Not any more!  Wake up those taste buds with a nibble of our Jalapeño Cheddar.  Full of flavor without burning your tongue or causing your eyes to water.  You’ll soon be shouting “Que’ Bueno!”


We love the taste of fresh from the garden tomatoes,  homegrown basil, and a touch of garlic.  What could be tastier than this complete flavor of Bruschedda waiting to be sliced on top of a freshly toasted baguette?
Growing Green Grass - Contented Comfortable Cows – A Healthy Harmonious Home 
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Ojala Farm -Producing a wholesome product that is healthy for our family, our animals, our community, and our environment.

Clover Creek Cheese Cellar, LLC- Profitably selling all the products raised, from the grass grazed, at Ojala Farm!
