At Green Valley Creamery

IN SONOMA COUNTY,
CALIFORNIA
We’ve been making wholesome dairy products with real milk and cream since 2010 so people can celebrate
the joy of dairy every day. With our yogurt, kefir, cream cheese, cottage cheese and sour cream we’re out to
create delicious dairy moments—perhaps cream cheese on a bagel, cheesecake, or tacos with sour cream—
to indulge in the world of flavor that’s out there.
We culture our products carefully and without the use of fillers, preservatives, carrageenan, or artificial
ingredients. We think that they taste much better this way, and for those with food sensitivities, there are
fewer ingredients to worry about.
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OUR VALUES
POWERED BY THE SUN

COMMUNITY

Our creamery is powered 100% with renewable
energy. Two whole acres of solar panels on our
roof generate 85% of our electrical needs and the
remainder comes from carbon-neutral sources, like
geothermal and wind.

To improve the quality of life in our local
community we partner with regional nonprofits
that strengthen families, connect youth with
agriculture, and promote local health.

PRESERVING WATER

CERTIFIED HUMANE

Water is a precious resource in California, which is
why we use a sophisticated closed-loop, bio-filtration
water treatment system to handle the water used
in the production of our products. This allows us to
replenish groundwater and minimize our impact on
surrounding creeks and rivers.

The family farms that provide
the milk for our delicious
lactose-free yogurts and kefirs
are Certified Organic and
Certified Humane® by the
nonprofit Humane Farm Animal Care organization.

IN 2017, GREEN VALLEY CREAMERY BECAME THE FIRST
AND ONLY REAL DAIRY BRAND TO BE

FODMAP FRIENDLY CERTIFIED

FODMAP is a scientific acronym that stands for Fermentable Oligosaccharides, Disaccharides,
Monosaccharides, and Polyols, which are poorly-absorbed carbohydrates that ferment in the gut causing
a variety of uncomfortable symptoms. A low-FODMAP diet is recognized by doctors and dietitians
as one of the most effective treatments for IBS, which affects an estimated one-in-seven Americans.
Because Green Valley Creamery dairy products don’t contain lactose—a disaccharide that many people
have trouble digesting—they are safe to eat for those following a low-FODMAP diet.
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OUR ORGANIC
YOGURT
is a great source of probiotics,
calcium and protein.

LOWFAT YOGURT
PLAIN (6 OZ / 24 OZ)

STRAWBERRY (6 OZ)

Our Plain Lowfat Yogurt
makes a versatile foundation
for parfaits, granola bowls,
or your favorite add-in from
sweet to savory.

The bright fruit flavor
of organic strawberries
compliments the subtle
tangy yogurt flavor.

VANILLA (6 OZ / 24 OZ)

BLUEBERRY (6 OZ)

Aromatic, organic, bourbon
vanilla beans enhance
the subtle sweetness and
creaminess of our yogurt.

Fresh blueberries add a
deliciously sweet flavor and
an added antioxidant boost.

WHOLE MILK YOGURT (24 OZ)

Made with organic whole milk, this minimally-processed yogurt is a decadent, nutrient-rich treat.

An ideal breakfast item
or snack, try it paired
with fruit, granola or as a
standalone snack.
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OUR LACTOSEFREE KEFIR
is a probiotic-rich drinkable
yogurt smoothie.

LOWFAT KEFIR

WHOLE MILK KEFIR

Free of any added sugar or sweetener,
our Plain Lowfat Kefir offers all
the healthful nutrition of cultured
dairy, including billions of probiotics
in every serving.

Our simple, lovingly crafted recipe combines the
richness of whole milk with the sweet and tangy
flavor of our Plain Kefir.

Savor the healthful goodness of organic
milk, plus billions of probiotics per serving
in this delicious superfood Blueberry
Pomegranate Açaí Kefir.

Our smooth and creamy Lactose-Free Strawberry
Kefir is carefully cultured and packed with helpful
protein, cultures, and probiotics.
You’ll love the simple indulgence of rich Blueberry
Kefir and antioxidant-rich organic blueberries.

Made with ten
different live and
active cultures, our
kefir provides strains
of microorganisms
that support gut
health and aid in
overall digestion.

ON AVERAGE, OUR YOGURT AND KEFIR CONTAIN 11 DIFFERENT PROBIOTICS
AND HUNDREDS OF BILLIONS OF PROBIOTICS PER SERVING.

Our blend of eleven live and active cultures, selected for their unique and complementary role for
flavor development and synergy, include Bifidobacterium lactis, S. thermophilus, L. casei, L. rhamnosus,
L. acidophilus, L. delbrueckii subsp. lactis, L. delbrueckii subsp. bulgaricus, Lactococcus lactis subsp.
cremoris, Lactococcus lactis subsp. lactis, Lactococcus lactis subsp. lactis biovar diacetylactis, and
Leuconostoc mesenteroides subsp. cremoris.
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New look,

ALWAYS
CREAMY

CREAM CHEESE

SOUR CREAM

COTTAGE CHEESE

Simply and lovingly crafted, our
Lactose-Free Cream Cheese has
only four ingredients: pure organic
cream, sea salt, lactase enzyme and
live and active cultures.

Whether transforming dips,
adding richness to baked
goods, or swirled into sauces
and soups, our Sour Cream will
delight you.

Our Lactose-Free, Whole Milk
Cottage Cheese is a versatile,
high-protein snack that will
make you fall in love with
cottage cheese all over again.
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STEP 1

STEP 2

STEP 3

All milk contains
LACTOSE, the naturally
occurring milk sugar.

We add
LACTASE ENZYME
to make it lactose free.

It breaks down the milk sugar
into 2 DIGESTIBLE SUGARS:
glucose + galactose.

Our dairy products are made from real, organic milk
and cream. To make them lactose free, we add an
enzyme called lactase, that breaks down the lactose
(milk sugar) into two easily digestible sugars called
glucose and galactose. If you have lactose intolerance
you don’t have enough lactase enzymes to digest the
sugar in milk, and this can be really uncomfortable.
So, we do this little step for you.

NUTRIENT-DENSE
DAIRY

Removing lactose from milk
by the addition of lactase
enzyme does not alter the
amount of protein and calcium.
Our lactose-free dairy foods
have the same number of
calories, nutritious protein,
fat and carbohydrate content
compared to their lactosecontaining counterparts.

LACTOSE INTOLERANCE

An estimated 30-50 million Americans are lactose intolerant.
This is 13x more than gluten intolerant people in America.
Most of them have stopped eating dairy altogether.

15% CAUCASIAN AMERICANS
53% HISPANIC AMERICANS
80% AFRICAN AMERICANS
90% ASIAN AMERICANS
National Institute of Health Consensus Development Conference: Lactose
Intolerance and Health, Lactose Intolerance and Ethnic Prevalence, Wilma J.
Wooten, M.D., M.P.H. 2010
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Recipe

MOM’S CLASSIC CHEESE CAKE
INGREDIENTS

INSTRUCTIONS

For crust:
½ cup regular or gluten-free
graham cracker crumbs
1 Tbsp. coconut or other vegetable
oil

Make crust:
Preheat oven to 350°F. Line a large rimmed cookie sheet with
parchment paper. Line the bottom of a 6-inch spring form pan with
parchment paper. Blend graham cracker crumbs and oil until just
combined. Press the crumb mix firmly into the bottom of the pan,
and slightly up the sides. Place on rimmed cookie sheet and bake
until crust is fragrant and begins to brown, about 7-8 minutes.

For filling:
2 tubs (8 oz.) Green Valley
Creamery Lactose-Free Cream
Cheese
3 eggs – one at a time
1/3 cup fine sugar
2 Tbsp. fresh lemon juice
1 tsp. vanilla
For decoration:
Fresh fruit
1 Tbsp. powdered sugar

Make filling:
• In a large bowl, gently combine cream cheese and sugar with a
hand mixer on lowest setting. Add eggs, one at a time, until just
combined. Add lemon juice and vanilla extract. Pour filling into the
warm crust. Place cheesecake on the cookie sheet and bake for 45
minutes, until edges are golden brown and the middle is just set.
Remove from oven, let cool and refrigerate for at least 4 hours.
• Before serving, use a thin knife to loosen edges, remove cake from
pan and transfer to a platter. Decorate the top with fresh fruit and
a dusting of powdered sugar. If you feel creative, use the cream
cheese container list to create a pretty stencil.
Variation:
Throw assorted berries or fresh peach slices on the crust before filling.
Tip:
To make a larger cake, simply double the recipe and use a 10” spring
form instead. Increase baking time to one hour 15 minutes. Baking
time may vary slightly depending on your oven.

8 GREEN VALLEY CREAMERY | CELEBRATE THE JOY OF DAIRY

JOIN OUR COMMUNITY
@GREENVALLEYLF
@GREENVALLEYCREAMERY
@GREENVALLEYCREAMERY

2064 Gravenstein Hwy N
Bldg. 1, Suite 130
Sebastopol, CA 95436
email info@greenvalleylactosefree.com
customer relations 1 (877) 238-3543
front office (707) 823-8250
store finder greenvalleylactosefree.com/store-finder
GREENVALLEYLACTOSEFREE.COM

