
Statesboro

16015 - Smoked Blue Cheese Crumbles
Statesboro Smoked Blue Cheese is a natural cheese characterized by the presence of
visible blue-green veins of mold throughout the interior. Smoked flavor is achieved by a
slow, natural hickory smoke, resulting in a creamy, smoky flavor profile.
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Statesboro Smoked Blue Cheese is a natural cheese characterized by the presence
of visible blue-green veins of mold throughout the interior. Smoked flavor is
achieved by a slow, natural hickory smoke, resulting in a creamy, smoky flavor
profile. A deliciously bold extension of the original Statesboro Blue Cheese.

Blue Cheese (Whole Milk, Salt,
Cheese Culture, Enzymes, Select
Penicillium Roqueforti, Natural
Hickory Smoke), Potato Starch
or Cellulose (used as an
anticaking agent).

Contains:

Free From:

Brand Manufacturer

Statesboro Statesboro

UPC MFG # SPC # GTIN Pack Pack Desc.

28237 16015 90820581160152 1/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.25lb 5lb United States No

Shipping Information

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

12.56in 9.88in 3in 0.22ft3 12x10 78days 35°F / 37°F

Keep refrigerated. Close bag tightly.

Crumbles can be used as a topping
to a burger, steak, or salad. Also
may be used in a dressing, dip or
soup.

No preparation required.
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