
Boxcarr Handmade

27229 - Cottonseed Cheese
Cow and Farmstead Goat milk bloomy rind cheese that is ripened by a downey coat
of P. Candium, instilling notes of fresh mushrooms and sea salt minerality,  When
young it is firm, sweet butter and minerally.  Ripe it oozes with a truffle batter.

vGSS-LLv1 - 05/10/2025 05:27 AM

%

%

%

%

%

%

Includes  Added Sugar %

%

%

%

%

Cottonseed is a cow and goat milk bloomy rind soft cheese.  Ingredients are: Pasteurized cow and Farmstead goat milk, salt, rennet,
cultures.  Cottonseed is produced by Boxcarr Handmade Cheese in Cedar Grove, NC by siblings Samantha and Austin Genke and
Austin's wife Dani Copeland. Goat milk offers nutty and savory qualities the cows milk mellows and lengthens the flavors adding a
butteryness.  A downy coat of P. Candidum develops contributing notes of fresh mushroom and sea salt minerality.  As is ages and
ripens the paste becomes very gooey.
Best served at room temperature, sliced by itself or with crackers and part of a charcutier plate.   Pairs well with drier white wines,.
Cottonseed is vegetarian and gluten free. Cottonseed had awards in ACS Competition and is a Good Foods award winner.

Pasteurized cow and goat milk,
salt, rennet, cultures

Contains:

Free From:

Brand Manufacturer

Boxcarr Handmade Boxcarr Handmade Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

2010 27229 90860002090255 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.65lb 6lb United States No

Shipping Information

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

13in 10.5in 2.3in 0.18ft3 12x8 40days 35°F / 37°F

Store in original wrapper in the
refrigerator.  Once cut wrap in wax
paper in a baggie in the refrig.

serve on a cheese plate and cut off
pieces.  When ripe cut off the top
and dip crusty bread or crackers.
Serve with charcuterie, fruit paste.

Bring to room temperature and
serve.  Spread on crusty bread or a
cracker.  Serve as part of a
Charcuterie plate.
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