
Treasure Cave

105882 - Gorgonzola Crumbles
Combining artisan heritage and quality standards, Treasure Cave Gorgonzola
Cheese delivers an earthly, mellow flavor with a sweet finish. Perfectly crumbled,
it's the ideal complement to salads, pastas, pizzas and more.
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Combining artisan heritage and quality standards, Treasure Cave Gorgonzola Cheese delivers an
earthly, mellow flavor with a sweet finish. Perfectly crumbled, it's the ideal complement to salads,
pastas, pizzas and more. A mold-ripened cheese with distinctive blue-green veining. This cheese has a
sharp, pungent flavor similar to
Roquefort. The color is white to cream with greenish veins. This product is aged for at least 90 days

Gorgonzola Cheese (Cultured
Pasteurized Milk, Salt, Enzymes,
Penicillium Roqueforti),
Powdered Cellulose (to Prevent
Caking).
Contains: Milk

Contains:

Free From:

Brand Manufacturer

Treasure Cave Saputo Cheese USA Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

070157882705 1009328 105882 10070157882702 12/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.25lb 3.75lb United States No

Shipping Information

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

13.93in 9.33in 4.63in 0.35ft3 13x9 117days 35°F / 37°F

Refrigerate  UNIT UPC:
070157882705

Add to your salads, nachos, pizza,
pasta, hamburgers, potatoes, soups
and more

Remove from package and serve
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