
Zingerman's Creamery

100495 - 2023 Cream Cheese
Slow ripened using old world techniques. the old world technique makes the most
of the local milk we use for a slightly grassy tartness and smooth, soft texture
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Hailed as the cream of the cream cheese crop by Cooks Illustrated and the cheese that
stands alone by the New York Times, our Cream Cheese owes its singular greatness to the
past. We base it on a recipe from a 1930s Detroit dairy circularthe old world technique
makes the most of the local milk we use for a slightly grassy tartness and smooth, soft
texture. It may be the most flavorful cream cheese youll ever spread on a bagel!

Pasteurized cow's milk, cream,
cultures, animal rennet, salt

Contains:

Free From:

Brand Manufacturer Product Category

Zingerman's Creamery Zingermans Creamery

UPC MFG # SPC # GTIN Pack Pack Desc.

844397001970 chcccase 100495 00844397001970 6/6 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.72lb 2.25lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12in 8in 4in 0.22ft3 20x10 14days -2°F / -5°F

Keep refrigerated, use within 7 days
of opening.

Keep refrigerated.

Ready to eat, keep refrigerated.
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