
Boxcarr Handmade

35350 - Redbud
Boxcarr Handmade Cheese's Redbud is mix milk with Farmstead goat and local cow milk.
This firm aged cheese has a slight smoke and rubbed with Spanish Paprika. Serve with
crackers, crusty bread, nuts and charcuterie.  Grate and use to top off salads or casseroles.
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Boxcarr Handmade Cheese is sister and brother owner cheese manufacturer in Cedar Grove, NC. started in March 2015.  All the goat
milk is Farmstead produced from 80 goats.  Cows milk is single dairy sourced in North Carolina.  
Redbud is a cow / Farmstead goat mix milk aged cheese.  Hand rubbed with pimenton, Spanish paprika and kissed with a slight smoke.
Firm cheese, sharp and piquant. Ingredients: Pasteurized cow and goat milk, salt, rennet, olive oil, paprika, cultures.  Redbud is shipped
in cryovac packaging and has a long shelf life in the packaging.  Once cut shelf life is 2-4 weeks.
Best served at room temperature, slice and serve with crackers or crusty bread and nuts and fruit spreads.  Redbud is firm enough to
grate and use to top off salads or bake on top of a casserole.  Great as part of a cheese or charcuterie plate.  Redbud is vegetarian and
gluten free.

Pasteurized goat and cow milk,
salt, rennet, olive oil, paprika,
cultures

Contains:

Free From:

Brand Manufacturer

Boxcarr Handmade Boxcarr Handmade Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

1111 35350 90860002090286 1/5.50 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 5.5lb United States No

Shipping Information

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

8in 8in 4in 0.15ft3 20x16 475days 35°F / 37°F

After opening wrap in wax paper
and refrigerate.

Room temperature, slice and serve
with crackers, crusty bread, with nuts
and charcuterie.
Grate and top off salads or casseroles

Bring to room temperature, slice
and serve
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