
Banner Butter

301 - Smoked Sea Salt Butter
Cold-smoked hickory sea salt is swirled into creamy, slow-cultured butter to create
a savory, smoky flavor with a slightly spicy finish that is a perfect complement to
all your grilled goodies from fish, to oysters to your butcher shop sirloin steak.
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In 2012, armed with nothing more than a few 19th century dairy journals, a small mixer and a passion for simple and natural foods, Drew and his wife
Elizabeth embarked on a journey that would bring hand-crafted, deep-flavored butter to food lovers across the country. With plenty of
encouragement from friends and family, Drew and Elizabeth began selling tiny runs of Banner Butter at a few farmers markets around Atlanta. Today,
Banner Butter maintains its small-batch approach to butter making while selling to select stores across the Southeast, to Mid-Atlantic and Southeast
Whole Foods, Earth Fare, Erewhon Markets, and more. While industrial-scale butters are made with unripened cream and added natural flavoring,
Banner Butter, a small-batch butter, is made with patiently-cultured cream from hormone-free, grass-fed cows with no added flavoring.

We go big, but only in taste.
Everything else is small, simple, and slow.

Pasteurized Cream, cold-
smoked hickory sea salt, onion,
black pepper, cultures

Contains:

Free From:

Brand Manufacturer

Banner Butter Banner Butter

UPC MFG # SPC # GTIN Pack Pack Desc.

851151005150 SMK001 301 20851151005154 8/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.8lb 2.5lb United States No

Shipping Information

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

10.75in 3.8in 3.6in 0.09ft3 43x6 237days -5°F / -2°F

Keep wrapped and refrigerated.
UNIT UPC: 851151005150

Ready to eat.

Ready to Eat
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