
Singletons

40380 - Oak Smoked Cheddar Cuts
The Singleton family first started making cheese on the grassy slopes of rural northern England in 1745.

We naturally smoke our finest Cheddar using a mixture of oak and applewood chips.
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The Singleton family first started making cheese on the grassy slopes of rural northern England in 1745.
Cheesemaking is currently masterminded by father-and-son team Tom and Adrian. Their dairy is only a
few miles from the tiny farm where the Singletons' story began.

We naturally smoke our finest Cheddar using a mixture of oak and applewood chips. This produces a
flavoursome cheese with an attractive golden hue.

Pasteurized cow's milk, Salt,
Microbial rennet, Starter culture

Contains:

Free From:

Brand Manufacturer

Singletons GOURMET FOODS INT CHEESE 1184

UPC MFG # SPC # GTIN Pack Pack Desc.

900380 Cuts 40380 90820581403808 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11lb 10lb United Kingdom No

Shipping Information

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

11.63in 7.5in 6in 0.3ft3 20x8 78days 35°F / 37°F

Keep refrigerated until ready to
serve.

Sell By

No preparation required.
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