
Cabot

31230 - Extra Sharp Cheddar Cheese Bar
NY Extra Sharp Yellow Cheddar is the perfect balance of sharp and tangy with hints of
citrus and bergamot. This award-winning yellow cheddar is aged a minimum of 12
months for extra sharpness. Great for sandwiches or cubed up for a luscious snack.
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Aged a minimum of 12 months to create the ideal balance of tangy sharp cheddar and notes of citrus
and bergamot, Cabots New York Extra Sharp Cheddar Cheese is pure deliciousness. Cut a thick hunk for
a roast turkey sandwich, grate it over a luscious bowl of linguine, or just cube it for the pure, perfect
flavor of our farmers award-winning, yellow cheddar thatsNew York Grown & Certified. Among our farm
family owners, hundreds are proud New York farmers, who provide all the milk that goes through our
Chateauguay plant.

Pasteurized milk, cheese
cultures, salt, enzymes, annatto
(color)

Contains:

Free From:

Brand Manufacturer Product Category

Cabot Cabot Creamery Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

078354712306 1230 31230 10078354712303 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.38lb 6lb United States Yes

Shipping Information

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

14.68in 6.87in 2.69in 0.16ft3 17x18 200days 35°F / 37°F

Store at 35-45F

cut amount needed/wanted to eat
or to add to recipe

cut amount needed/wanted to eat
or to add to recipe
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- By Measure
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