
Mitica

24383 - Smoked Goat Cheese
The Smokin Goat uses milk which is naturally high in fat and protein, giving the cheese a
creamy, elastic texture. It is naturally smoked over beechwood a week after production. It is a
mild, crowd-pleasing wheel with light smoke that doesnt overpower the flavor of the cheese.
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This smoked goats milk cheese is from the island of Fuerteventura, part of the Canary Islands. It is made
by a family-run dairy that aims to protect the strong cheesemaking tradition of the region. They work
primarily with Majorero goats milk from local farmers. The Smokin Goat is made with this milk, which is
naturally high in fat and protein, giving the cheese a creamy, elastic texture. It is naturally smoked over
beech wood a week after production. It is a mild, crowd-pleasing wheel with light smoke that doesnt
overpower the flavor of the cheese.

Pasteurized Goat's milk, rennet,
cheese cultures, salt

Contains:

Free From:

Brand Manufacturer Product Category

Mitica Forever Cheese Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

ES367 24383 98424751220022 2/3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.5lb 6lb Spain No

Shipping Information

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

12in 12in 4.75in 0.4ft3 6x12 108days 35°F / 37°F

See label for suggestions

table cheese, culinary cheese

See label for suggestions
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- By Measure
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