
Henning's

1575 - Mammoth Cheddar Wheel
Hennings Cheese in rural Kiel, Wisconsin is a four-generation cheese making family that
prides themselves in crafting some of the best traditional cheddar. We are the last ones
making Mammoth Cheddars. Pair with apples, nuts, honey & French bread.
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Hennings Cheese in rural Kiel, Wisconsin is a four-generation cheese making family that prides themselves in crafting some of the best
traditional artisan cheddar. Our cheddar is known for winning numerous awards across the United States and the world. We are the
last ones in the United States making mammoth wheels of cheese (75 pounds and larger). Use this special show piece as a wow factor
for the Holidays, Anniversary Sales, Grand Store Openings or any other special event. These are hand crafted and aged however long
you would like. We suggest ordering your Mammoth Cheddar 6  9 months before your event. The longer it can cure, the better the
flavor. These beautiful wheels can also be carved. Cross merchandise across multiple departments to build beautiful displays. Pair with
apples, grapes, pears, nuts, honey, dates, French bread, artisan sausage, most wines, beers or ciders! Use this delicious cheddar on
bacon grilled cheese, shredded in mac & cheese, soups, hash browns, veggie dishes, biscuits, potatoes, dips and more.

Pasteurized Milk, Salt, Annatto
Color (when applicable),
Enzymes, Cultures

Contains:

Free From:

Brand Manufacturer

Henning's Henning Cheese Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

901045 1575 90018482010458 1/75 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

75lb 75lb United States No

Shipping Information

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

10.6in 16in 9in 0.88ft3 8x3 365days 35°F / 37°F

Refrigerate

Enjoy with apples, grapes, pears, nuts, honey,
dates, French bread, artisan sausage, most
wines, beers or ciders!
Use in bacon grilled cheese (and include sliced
apples), mac & cheese, soups, hash browns,
veggie dishes, biscuits, potatoes, dips and more!

Slice, cube or shred
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- By Measure
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