
Boxcarr Handmade

27231 - Lissome
Lissome is a big, beefy beer-laden semi-soft cow milk cheese taking inspiration from
the Italian Taleggio.  It is washed for weeks in a Piedmontese beer and brine solution
that promotes the bright orange rind.  This creates a malty, rich creamy bite.
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Lissome is a semi-soft, beer-washed rind, cow milk cheese.  Ingredients: Pasteurized cows milk,
Beer ( water, malted barley, hops, yeast), salt, rennet, cultures.  Lissome takes inspiration from
the funky Italian Classic, Taleggio.  Weeks of washing in s beer / brine solution promotes the
bright orange rind.  Lissome is semi-soft with a malty funky meatiness flavor with a creamy
texture and a savory bite.  Lissome has a long shelf life of 180 days from DOM.

Pasteurized cow milk, Beer
(water, malted barley, Hops,
Yeast), salt, rennet, cultures

Contains:

Free From:

Brand Manufacturer

Boxcarr Handmade Boxcarr Handmade Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

1040 27231 90860002090279 1/6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.94lb 5.25lb United States No

Shipping Information

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

8in 8in 4in 0.15ft3 20x16 120days 35°F / 37°F

Wrap in wax paper in a loose baggie
in the refrigerator.

Serve on a cheese plate with crackers,
bread, charcuterie and nuts.
Melts well on burgers, in Mac and
Cheese or fondue.

Serve on a cheese plate and cut off
servings.  
Add to the top of a burger, mix into
a mac and cheese preparation. Use
as one of the cheeses in fondue.
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