
Haystack

12780 - Buttercup Wheel
Haystack Mountain Creamery's Buttercup is a mild, easy going jack style cheese that is made
from a blend of goat (20%) and cow (80%) milk. It is the "swiss-army knife" of cheeses in the
kitchen because of its highly versatile and snackable nature. Kids and adults love it.
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Haystack Mountain Creamery's Buttercup is a jack-style cheese made from a blend of goat
(20%) and cow (80%) milk. The wheels are dipped in wax and aged for 30 to 60 days
resulting in its namesake's pale-yellow color. This mild, easygoing, semi-soft cheese is the
Swiss Army knife of cheeses in the kitchen because of its highly versatile and snackable
nature- use it as a melter, a slicer, a grater, or a snacker.  Kids and adults alike, love it.

Cultured Pasteurized Cow Milk,
Cultured Pasteurized Goat Milk,
Salt, Vegetable Enzymes

Contains:

Free From:

Brand Manufacturer

Haystack Haystack Mountain Goat Da

UPC MFG # SPC # GTIN Pack Pack Desc.

12780 12780 00798229664430 1/9 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

8.32lb 8lb United States No

Shipping Information

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

8in 8in 6in 0.22ft3 20x9 119days 35°F / 37°F

Refrigeration

Toasted ham-and-cheese
sandwiches, macaroni and cheese,
egg dishes, casseroles, quesadillas,
or souffles.

Room temperature



Haystack

12780 - Buttercup Wheel
Haystack Mountain Creamery's Buttercup is a mild, easy going jack style cheese that is made
from a blend of goat (20%) and cow (80%) milk. It is the "swiss-army knife" of cheeses in the
kitchen because of its highly versatile and snackable nature. Kids and adults love it.

vGSS-LLv1 - 05/10/2025 04:26 AM

- By Measure
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