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The Triangle de Bique has a grey blue rind very thin. There is a layer of cream
underneath the rind and the paste is ivory colour. The texture is very supple and
melting. The taste is fresh, lemone and slithly salted.

Nutrition Facts

Servings per Container
Serving size

Amount per serving

Calories

% Daily Value*

Total Fat %
Saturated Fat %
Trans Fat
Cholesterol %
% Benefits Sodium %
Total Carbohydrate %
The Triangle de Bique has a grey blue rind very thin. There is a layer of cream underneath the rind and the paste is ivory colour. The
tv%trl;;ios very supple and melting. The taste is fresh, lemone and slithly salted. The Triangle de Bique is a creation of the Fontenille Dietary Fiber %

The cheese is displayed on a side, like a pyramide (not displayed on
a face). The word of Bique means Goat in our local dialect. The Total Sugars
goat's milk production is really important in this part of France and

the production of goat's milk cheese a real savoir faire in our

region. |nC|UdeS Added Sugal’ %

Ingredients A Allergens A

Vitamin D %

Pasteurised goat's milk (97.48%), | Free From: Caleium %
lactic ferments (1.8%), salt soy (@) tree nuts (@) wheat

(0.51%), animal rennet (0.2%), ’ Iron %

vegetable ash (0.01%). Potassium %

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions ¢ Product Specifications
chilled
Beillevaire Pascal Beillevaire

Serving Suggestions UPC MFG#  SPC# GTIN Pack  Pack Desc.

ready to eat 348313057107 | 5710 | 182112 | 10348313057104 6/150 GR

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 3.211b 2.65Ib France
Prep &« Cooking Suggestions

ready to eat Shipping Information

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

13in | 16.85in | 1.97in | 0.25ft3 | 13x10 | 35days 35°F/ 37°F
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The Triangle de Bique has a grey blue rind very thin. There is a layer of cream
underneath the rind and the paste is ivory colour. The texture is very supple and
melting. The taste is fresh, lemone and slithly salted.

Nutrition Analysis - By Measure

Calories Total Fat Sodium
Protein Trans Fats Calcium
Total Carbohydrates::- Saturated Fat Iron
Sugars Added Sugars Potassium
Dietary Fiber Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol
Vitamin A(U)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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