
Twin Sisters Creamery

24122 - Whatcom Blue Cheese Cuts
Twin Sisters Whatcom Blue is local, artisan, raw milk cheese, proudly produced by a husband
and wife team in Ferndale, WA. Full-bodied & creamy. Our award-winning flagship cheese is
made from the milk of raw Jersey cow's milk and the perfect beginner blue.
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0mg 0%
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Twin Sisters Creamery is family owned and operated by a husband
and wife cheesemaking team. Proudly producing small batch, hand
made artisan raw milk cheese. Featuring Whatcom Blue and
farmhouse cheeses.

Cultured raw cow's milk, salt,
enzymes, penicillium roqueforti.

Contains:

Free From:

Brand Manufacturer

Twin Sisters Creamery GOURMET FOODS INT CHEESE 1997

UPC MFG # SPC # GTIN Pack Pack Desc.

904122 Bulk 24122 90820581241226 1/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 5lb United States No

Shipping Information

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

5in 4in 4in 0.05ft3 28x8 78days 35°F / 37°F

Wrap and refrigerate in cheese
drawer.

Beautiful served on a cheese board
paired with honey. Elevate steaks,
burgers, mac & cheese with Whatcom
Blue's exceptional melting properties.

Ready to eat
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- By Measure
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