
Mitica

34843 - Membrillo Quince Paste
This traditional Spanish quince paste is fruity and balanced yet not overly sweet. It
is made with just local quince, sugar and lemon and pairs with a wide array of
cheeses.
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This traditional Spanish quince paste is fruity and balanced yet not overly sweet. It is made with just local quince, sugar and lemon and
pairs with a wide array of cheeses. Ruby red in color with a firm texture, it has the naturally sweet-tart flavor of quince, a fruit
reminiscent of apple and pear. A touch of sugar and lemon preserves its bright, fresh flavor. Quince has been a symbol of good luck
and fertility for thousands of years. Its real magic lies in the kitchen; its lovely flavor is only released upon slowly cooking the fruit down
with sugar for many hours, creating soft, sweet, and fragrant membrillo. It is a staple of Spanish cuisine and is often paired with
cheese. Membrillo Mitica is made in Valencia, Spain. Their recipe contains just three ingredients, with no preservatives or additives. The
naturally high pectin content in the Valencian quince gives the paste its firm and jelly-like texture. Made by hand the old-fashioned way,
this membrillo is less sugary and fresher tasting than many commercially produced varieties.

Brand Manufacturer Product Category

Mitica Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

ES275 34843 10825325000149 2/2.25 KG

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11lb 9.92lb Spain

Shipping Information

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

10in 6.5in 7.25in 0.27ft3 24x10 351days 60°F / 77°F

Keep refrigerated. Keep tightly
sealed.

Pair with any salty or blue cheese. Traditionally,
the Spanish pair sliced membrillo with sheeps
milk cheese such as Manchego, Zamorano,
Roncal, or Idiazabal. Can also be used as a glaze
or as an all-natural dessert.

Ready to eat
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