
New Bridge

49480 - Monterey Jack Cuts
New Bridge Monterey Jack, sometimes shortened to Jack, is an American white,
semi-hard cheese made using cow's milk. It is noted for its mild flavor and slight
sweetness.
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209mg 15%

0.2mg 2%

23mg 0%

New Bridge Monterey Jack is a celebrated American original. Made for melting, the New Bridge
Monterey Jack is perfect for grilled sandwiches, hot dips, casseroles, and mac &cheese. Use it
alone on dishes, or mix it with other cheeses to create your own heavenly dishes! Monterey Jack
is great for making toasted sandwiches; topping soups or vegetable tarts; adding richness to
baked pasta dishes; and folding into biscuit, scone, and bread dough.

Monterey Jack Cheese (Cultured
pasteurized milk, salt, enzymes)

Contains:

Free From:

Brand Manufacturer

New Bridge New Bridge

UPC MFG # SPC # GTIN Pack Pack Desc.

49480 49480 90820581494806 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.37lb 10lb United States No

Shipping Information

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

11.63in 7.5in 5.88in 0.3ft3 20x8 120days 35°F / 37°F

Store refrigerated.

Monterey Jack is great for making
toasted sandwiches; topping soups or
vegetable tarts; adding richness to
baked pasta dishes; and folding into
biscuit, scone, and bread dough.

Ready to Go
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- By Measure
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