“HM””"N 53&59 - Blu 61 Cheese Wheel

Blue veined cheese made from pasteurised cow's milk. The texture is soft tending
to become creamy when the cheese is more aged, the rind is thin and covred with
red cranberries.

Nutrition Facts

Servings per Container 23
Serving size 100.0g (100g)

Amount per serving

Calories 369

% Daily Value*

Total Fat 31g %
Saturated Fat 23g %
Trans Fat Og
Cholesterol 83mg %
%k Benefits Sodium 787mg %
Total Carbohydrate 1.68g %
Blue chesse produced with cow's milk, ripened with fine Raboso Dietary Fiber Og %

passito wine and red cranberries. The cheese matures for at least 2
months. The texture is soft tending to become creamy when the Total Sugars 1.14g
cheese is more aged, the rind is thin and covred with red cranberries.

Includes Added Sugar %
Ingredients A Allergens Fratoln 15,72
. Vitamin D %
cow milk, dried cranberries Contains: Calcium 260mg %
(Cranberry, Sugar, Sunflower m”k o
0il), salt, bacterial culture Iron Omg 0%
(Penicillium roqueforti, Free From: Potassium 0mg 0%

Streptococcus thermophilus) .. ,
! ‘4@ t 80) fish () t
rennet (ANIMAL, CALF), Passito cusiaceans (0 eges @) (Qpeanues | | The % Daily Value (DV) tells you how much a nutrient in

white wine sesame soy tree nuts wheat a serving of food contributes to a daily diet. 2,000 calories

a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

Keep refrigerated
Manufacturer

Fromi Fromi Rungis

Serving Suggestions e MEG # SPC # Pack Pack Desc.

Beautiful on a cheese board 20382 | 106259 | 98033540515678 1/2.3KG

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 5.691b 5.07Ib Italy No
Prep &« Cooking Suggestions
Let come to room temerature. Shipping Information
Edible Rind Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
9.06in | 9.06in | 5.91in | 0.28ft3 | 15x7 | 65days 35°F / 37°F
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“HHN""“ :3)2559 - Blu 61 Cheese Wheel

Blue veined cheese made from pasteurised cow's milk. The texture is soft tending

to become creamy when the cheese is more aged, the rind is thin and covred with
red cranberries.

Nutrition Analysis - By Measure

Calories 369 Total Fat 31g Sodium 787mg
Protein 19.7 Trans Fats Og Calcium 260mg
Total Carbohydrates:-- 1.68g Saturated Fat 23g Iron Omg
Sugars 1.14g Added Sugars Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 83mg
Vitamin A(U)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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