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Supreme is a creamy, buttery but mild brie with a thin velvet rind that is good for all
occasions. The focus on freshness creates a smoother, creamier, and more
spreadable brie with a thin velvet rind. Delicious for all occasions!

Nutrition Facts
Servings per Container 67
Serving size 2tbsp (2G24)
|
Amount per serving
Calories 110
% Daily Value*
Total Fat 10g 13%
Saturated Fat 5g 25%
Trans Fat Og
Cholesterol 30mg 10%
%k Benefits Sodium 180mg 8%
Total Carbohydrate 1g 0%
Supreme cheese is always delightful. Supreme is a creamy, buttery but mild brie : -
with a thin velvet rind good for all occasions. Simply perfect any time and not just Dietary Fiber Og 0%
for special occasions this cheese is crafted with love and locally sourced milk in Total Sugars 0O
Lena, lllinois. Available in multiple formats for entertaining in home or on the go 9 g
snacking. Includes Og Added Sugar 0%
Ingredients A Allergens Froein 52
. Vitamin D Omcg 0%
il e i Galeium 151me 10%
enzym'es ' ' i IronOmg 0%
Free From: Potassium Omg 0%
. R S N e e S RN
rustaceans cee ﬂSh peantts * The % Daily Value (DV) tells you how much a nutrient in
m ree n wi a serving of food contributes to a daily diet. 2,000 calories
Sesa ° Soy t eendts et a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

Refrigerate but let product come to

room temperature for best taste. Brand Manufacturer

Supreme GOURMET FOODS INT CHEESE 1184
Serving Suggestions UPC MFG # SPC # GTIN Pack  Pack Desc.
Charcuterie tray 90820581245286 | 245281 | 90820581245286 1/4 LB

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

. . 4.271b 4lb United States No
Prep &« Cooking Suggestions

Bring to room temperature Shipping Information

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

9.5in | 6.38in 5in 0.18ft3 | 28x8 | 45days 35°F/ 37°F
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Supreme is a creamy, buttery but mild brie with a thin velvet rind that is good for all
occasions. The focus on freshness creates a smoother, creamier, and more
spreadable brie with a thin velvet rind. Delicious for all occasions!

Nutrition Analysis - By Measure
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Calories 110 Total Fat 10g Sodium 180mg
Protein 5 Trans Fats Og Calcium 151mg
Total Carbohydrates--- 1g Saturated Fat Sg Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 30mg
Vitamin A(IU)- Vitamin D Omcg 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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