
McCall's Cheddar

21 - Irish Cheddar Print
Irish cheddar is known world wide for it's creamery, buttery flavor, smooth texture, and lovely,
light yellow color. McCall's Irish Cheddar is a prime example of traditional Irish cheese making.
Try adding to you next cheese board or pairing with fruits like pears and apples.
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Irish cheddar is known world wide for it's buttery flavor, smooth texture, and lovely, light yellow color.
The climate of Ireland allows for their cows to enjoy most of their lives grazing on lush, green pastures.
McCall's Irish Cheddar is a prime example of traditional Irish cheese making. Irish cheddar is creamy,
making it a perfect component for traditional cheese dishes but also great to pair with cured meats. Try
adding to you next cheese board or pairing with fruits like pears and apples.

Pasteurised Cow's (milk), Salt,
Microbial Rennet, Starter
Culture.

Contains:

Free From:

Brand Manufacturer

McCall's Cheddar McCall's Cheddar

UPC MFG # SPC # GTIN Pack Pack Desc.

21 21 90820581000212 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

20.65lb 20lb Ireland No

Shipping Information

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

11.63in 7.5in 4in 0.2ft3 10x8 140days 35°F / 37°F

Refrigerate

Irish cheddar is creamy making it a perfect
component for traditional cheese dishes
but also great to pair with cured meats. Try
adding to you next cheese board or pairing
with fruits like pears and apples.

Open and serve
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