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1. Which cheddar do all the Zingerman’s businesses use  

in our Pimento Cheese recipes?

___________________________________

2. What breed of cow does Grafton use for their milk?

___________________________________

Passport

Get your passport signed at every business and don't forget to sign up for Zingerman's eNews!Signatures

Take the Tour de Food!

Shirts are available to folks who've completed the Tour de Food in a  

single day and for only as long as we have 'em.  Get on the road today  

before they're all gone! Limit one per person.

Visit all five Zingerman's retail outlets in a 24-hour period, sign up for our eNews, 
fill out the passport below and get a free, limited edition Zingerman's t-shirt!

pimento cheese capital 

of the midwest!

ann arbor, mi

A map to the Zingerman's  

Community of Businesses is available at 

any of our locations!

We’ve been buying cheese from Grafton for nearly 25 years. All their cheddars are hand-made, and they use only the raw milk of Jersey 
cows, an old breed whose milk is particularly rich and makes for notably more flavorful cheese. We regularly travel to Vermont to taste and 
select cheddars to put under our label. Even if you’re buying from top-notch artisan producers, the cheese is always somewhat different 
from one day’s production to the next. That’s the nature of artisan food. To test the validity of all this travel and tasting I pretty regularly go 
out and buy blocks of Grafton’s “regular” cheese from others who sell it around here. While it’s always good, they’re almost never as good. 
You really can taste the difference. Consistently the cheeses we’ve brought back have been great. We sell them at the Deli and Creamery, 
ship them from our Mail Order, serve them at the Roadhouse, bake with them at the Bakehouse and eat them at home all the time.

Take a second to tell us about your tour! Would you recommend the Tour de Food to a friend?

(not a chance)  0  1  2  3  4  5  6  7  8  9  10 (in a heartbeat)

why?______________________________________________________________________

Zingerman’s Delicatessen (422 Detroit Street)  

7am-10pm everyday

Zingerman's Creamery (3723 Plaza Drive) 
Mon-Sat 10am-7pm, Sun 10am-6pm

Zingerman's Roadhouse (2501 Jackson Road) 

Mon-Th 7am-10pm, Fri 7am-11pm,  

Sat 9am-11pm, Sun 9am-9pm

Zingerman's Coffee Company (3723 Plaza Drive) 

Mon-Fri 7am-6pm, Sat & Sun 7am-9pm

Zingerman's Bakehouse (3711 Plaza Drive) 

Mon-Sat 7am-7pm, Sun 7am-6pm

Your email address to get on zingermans.com eNews list!

Wedding Cakes 
That Taste As Good 
As They Look
p. 10 

Ari’s new book makes 
Inc. Magazine’s 
Best of 2010 list

p. 8

February is  
Chocolate  
Gelato Month at  
Zingerman’s  
Creamery!
p. 3

p. 4

January Only  
Buy 2 Zzang! Candy Bars, 
Get 1 Free!
p. 3

taking cAndy bars
back To fuL l FlavOR! 

Win a Free  
T-shirt 

with Zingerman’s  
Tour de Food!

(see back cover for details)

422 Detroit St.
734.663.3354 

www.zingermansdeli.com

422 Detroit St.
888.636.8162

www.zingermans.com

620 Phoenix Dr.
888.316.2736

www.zingermansfoodtours.com

422 Detroit St.
734.663.3400

www.zingermanscatering.com3711 Plaza Dr.
734.761.2095

www.zingermansbakehouse.com

3723 Plaza Dr.
734.761.7255

www.bakewithzing.com

2501 Jackson Rd.
734.663.3663

www.zingermansroadhouse.com

415 Detroit St.
734.930.1919

www.zingtrain.com

3723 Plaza Dr. 
734.929.0500

www.zingermanscreamery.com

3723 Plaza Dr.
 734.929.6060 

www.zingermanscoffee.com

3711 Plaza Dr.
734.761.2095

www.zingermanscandy.comFOOD TOURS


