
Montchevre

36919 - Cranberry Port Topped Goat Cheese
Fresh Goat Cheese w a Cranberry Port Sauce.  Peel plastic, turn cup upside down and squeeze
around the cup.  Let it fall out w the sauce covering the cheese. Spread over thin crusty bread or
simple butter cookies, thin almond or chocolate cookies.  Great for baking croissants or Danishes.
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Creamy Goat Cheese covered w Cranberry Port Sauce.  Easy and Beautiful product
for entertaining.  Peel plastic back, turn cup upside down and squeeze around the
cup.  The cheese will fall out and the sauce will flow over the cheese for a Beautiful
presentation.  Spread over thin crusty bread or simple butter cookies, thin almond
or chocolate cookies.  Great ingredient for baking croissants or danishes.

Goat Cheese (Cultured Pasteurized
Goat's Milk, Salt, Potassium Sorbate
(to protect flavor), Enzymes), sugars
(Sugar, Corn Syrup, concentrated
Orange juice), Cranberries, Water,
Orange Peel, (orange Peel, water,
Citric Acid), Port Wine, Ginger Puree
( Ginger, Glucose, Frutose), Xanthan
gum, Concentrated Lemon Juice,
Natural Flavor, Canola Oil, Red #40.

Contains:

Free From:

Brand Manufacturer

Montchevre Saputo Cheese USA Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

7002167 36919 10761657021677 8/6 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.48lb 3lb Canada No

Shipping Information

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

7.75in 7.75in 5in 0.17ft3 30x10 60days 35°F / 37°F

Keep refrigerated

Spread over thin crusty bread or
simple butter cookies, thin almond or
chocolate cookies.  Great ingredient
for baking croissants or Danishes.

Peel off Plastic, squeeze around the
cup and let product fall out.  Spread
and eat!
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