Maytag

47783 - Blue Cheese Wedge

Each wheel of Maytag Dairy Farms cheese is handcrafted in the traditional method

by our expert cheesemakers, aged carefully in caves. This level of commitment and
dedication to the craft has defined Maytag from the beginning and continues today.
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Ingredients

A Allergens

Natural ingredients:
Pasteurized cow's milk, lactic
cultures, rennet enzymes
(vegetarian), Penicillium
roqueforti, salt.

Product does not contain
preservatives or artificial

Contains:

milk

Free From:

crustaceans eggs fish peanuts
sesame soy tree nuts wheat

Nutrition Facts

Servings per Container 4
Serving size 10z

Amount per serving

Calories 110

% Daily Value*

Total Fat Og 12%

Saturated Fat 5g 25%

Trans Fat Og
Cholesterol 30mg
Sodium 250mg
Total Carbohydrate 1g 0%
Dietary Fiber 1g 2%

Total Sugars 1g

Includes Og Added Sugar 0%
Protein 6g

Vitamin D Omcg 0%
Calcium 96mg 8%
Iron0mg 0%
Potassium 33mg 0%

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

ingredients. Productis
vegetarian compliant.

(4" Product Specifications

Brand Manufacturer

Maytag

Handling Suggestions

Refrigerate or Freeze UNIT UPC:
854089001041

Maytag Dairy Farms Inc

Serving Suggestions

UPC MFG# SPC# GTIN Pack  Pack Desc.

Charcuterie
Salad
Topping Steak & Vegetables

854089001041 502 47783 | 10854089001048

16/4 OZ

Gross Weight ~ Net Weight Kosher  Child Nutrition

Country of Origin

4.41b 4lb United States No

Prep &« Cooking Suggestions

None-Ready to Eat Shipping Information

Shelf Life

Length

Width Height Volume TIxHI Storage Temp From/To

6.5in | 6.5in | 4.1in 0.1ft3 5x9 89days 35°F/ 37°F
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Each wheel of Maytag Dairy Farms cheese is handcrafted in the traditional method
by our expert cheesemakers, aged carefully in caves. This level of commitment and
dedication to the craft has defined Maytag from the beginning and continues today.

Nutrition Analysis - By Measure

Calories 110 Total Fat 9g Sodium 250mg
Protein 6 Trans Fats Og Calcium 96mg
Total Carbohydrates--- 1g Saturated Fat Sg Iron Omg
Sugars g Added Sugars Og Potassium 33mg
Dietary Fiber 1g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 30mg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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