
Singletons

15126 - Cheddar Cuts Probiotic
This award-winning Probiotic Cheddar is a creamy and smooth cheese that is hand
made using traditional cheddaring techniques, but with Kefir cultures! This cheese
is made with local milk from local farms with the addition of selected kefir cultures.
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Singletons Dairy Ltd is now into its 5th generation of family management. Cheeses are made in our PDO dairy using traditional
methods of cheese making, maturation, and blending. Manufactured, stored and packed on site our dedicated team along with an
independent grader, grade the product through the process of maturation, only releasing for sale when body, texture and flavour
profiles meet with the highest standard of specification. Only the finest and freshest ingredients are selected from approved suppliers.
Our cheese makers are long established and experienced; guaranteeing our finest quality.
A creamy and smooth cheese hand made using traditional cheddaring techniques but with  Kefir cultures. Our cheese is made with
best quality local milk sourced from local farms with addition of specially selected kefir cultures with full of gut friendly bacteria along
with lactic acid bacteria that will help in lactose digestion.

Pasteurized Cows Milk, Salt,
Microbial Rennet, Starter
Culture

Contains:

Free From:

Brand Manufacturer

Singletons Singletons Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

810691031340 15126 15126 10810691031347 10/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.43lb 2.43lb United Kingdom No

Shipping Information

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

13.14in 4.25in 4.17in 0.13ft3 26x11 110days 35°F / 37°F

Keep refrigerated  UNIT UPC:
810691031340

Ready to eat cheese board

Ready to eat
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