
Long Clawson

50072 - Shropshire Blue Wedge
Founded in 1912 as a farmers co-operative, we use milk from own farms in the UK to make in to our
own Blue Shropshire. Made in a similar way to Blue Stilton but with the addition of Annatto to give
a vibrant yellow/orange colour. It has distinctive blue veining and a golden crust.
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Founded in 1912 as a farmers co-operative, we use milk from own farms in the UK to make in to
our own Blue Shropshire. Made in a similar way to Blue Stilton but with the addition of Annatto
to give a vibrant yellow/orange colour. It has distinctive blue veining and a golden crust. Slightly
milder in flavour to Blue Stilton it is perfect on a cracked with honey or mixed in to Risotto.
Remove from the refrigerator an hour before serving at room temperature for the best flavour.

Pasteurized cow's milk, Salt,
Annatto, Rennet, Dairy cultures

Contains:

Free From:

Brand Manufacturer Product Category

Long Clawson Long Clawson Dairy  Ltd Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

817566020072 #04228EX 50072 00817566020065 12/5.3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4lb 3.9lb United Kingdom No

Shipping Information

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

9.5in 4.9in 4.6in 0.12ft3 30x7 140days 35°F / 37°F

keep refrigerated

eat on a cracker, use in pasta sauce,
salad

remove from refrigerator 30
minutes before eating
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