
Laura Chenel

212019 - Goat Cheese Log
Laura Chenel's Original Log is the cheese that Alice Waters used to crown Chez
Panisse's iconic mixed greens salad. It is made in the traditional French elongated
shape and has a creamy texture at room temperature or baked.
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70

5g 6%

3.5g 18%

20mg 7%

170mg 7%

1g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

4g

0mcg 0%

21mg 2%

0mg 0%

36mg 1%

Laura Chenel's Original Log is the cheese that Alice Waters used to crown Chez Panisse's
iconic mixed greens salad. It is made in the traditional French elongated shape and has a
creamy texture at room temperature or baked. We recommend slicing the logs into
rounds, coating them with bread crumbs and baking until golden. Famous for it's rich
tasting, bright citrusy tang, the flavors are enhanced due to a balanced amount of salt.

Cultured pasteurized goat milk,
salt and microbial enzymes.

Contains:

Free From:

Brand Manufacturer Product Category

Laura Chenel Laura Chenels Chevre Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

027958212019 14100-12 212019 20027958212013 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.5lb 6lb United States No

Shipping Information

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

13in 7in 4in 0.21ft3 18x10 66days 35°F / 37°F

refrigerated at 33-45.

Ready to eat, added to a cheese
board, or incorporated into a recipe.

Ready to eat
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- By Measure

0mcg

20mg

0g

0g 0g 36mg

1g 3.5g 0mg

4 21mg

70 5g 170mg


