
Carr Valley

174004 - Glacier Point Blue Cheese Crumbles
The blue lovers bleu! A true artisan blue, master crafted in small batches with piquant
waves of flavor and a crisp clean finish youll savor. Crumbled into the perfect ready-to-
eat ingredient that will transform burgers, salads and pasta dishes.
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The blue lovers bleu! A true artisan blue, master crafted in small
batches with piquant waves of flavor and a crisp clean finish youll
savor.

Pasteurized cultured cow milk,
salt, enzymes, penicillium
roqueforti, cellulose (anti-caking
agent)

Contains:

Free From:

Brand Manufacturer

Carr Valley Carr Valley Cheese Co

UPC MFG # SPC # GTIN Pack Pack Desc.

894373010687 1740 174004 00812019025833 12/4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.44lb 3lb United States No

Shipping Information

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

10.56in 10.56in 5.37in 0.35ft3 12x8 78days 35°F / 37°F

keep refrigerated  UNIT UPC:
894373010687

Fantastic on salads. Melts well and
is perfect on top of burgers

Best room temperature
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