“HN””"N gtgcokc';; - English Goat Cheddar Wheel

Handcrafted using locally-sourced goats milk, clothbound and naturally matured
on a 500-year-old farm in Devon, UK, this cheese is aged 6 months. Made with
pasteurized goats milk.

Nutrition Facts
Servings per Container 64
Serving size 1.00Z (102)
|
Amount per serving
% Daily Value*
Total Fat 10g 13%
Saturated Fat 6g 33%
Trans Fat 0.5g
Cholesterol 27mg 9%
%k Benefits Sodium 168mg 7%
Total Carbohydrate Og 0%
Handcrafted using locally-sourced goats milk, clothbound and naturally matured on a 500-year-old farm - "
in Devon, UK, this cheese is aged 6 months with a vibrant almondy, buttery and clean flavor. Itis a Dletary Fiber Og 0%
delightfully different hard goats milk cheese. Perfect with perry, pale ale or stout and adds depth to
salads and risotto. Made with pasteurised goats milk (vegetarian) Total Sugars Og
Flavour profile: initial taste is almondy going into a balance of sharp and umami, mid taste is sweet, with
alemony, peppery after taste Includes Og Added Sugar 0%
Ingredients A Allergens FIoiein 712
. Vitamin D 0.1mcg 0%
Coats Mk starter Cultures, | TN Calcium 207mg 16%
' @ i Iron 0.1mg 0%
Free From: Potassium 21mg 0%
S
fish
rustaceans cee N peantts * The % Daily Value (DV) tells you how much a nutrient in
t t heat a serving of food contributes to a daily diet. 2,000 calories
sesame o e W “ a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

Once open, wrap in wax paper or

parchment and place in ziplock bag. Manufacturer

Quickes Somerdale International

Serving Suggestions e MEG # SPC # Pack Pack Desc.

Slice on a sandwich, chunk on a 5504 55007 | 05031495000690 1/4 LB
cheese board, nibble with some

almonds and dates.

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

4.141b 41b United Kingdom No

Prep &« Cooking Suggestions

n/a Shipping Information

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

7.79in | 4.25in | 7.79in | 0.15ft3 | 30x12 | 117days 35°F/ 37°F
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Quick
“HHN""“ 5?68; - English Goat Cheddar Wheel

Handcrafted using locally-sourced goats milk, clothbound and naturally matured

on a 500-year-old farm in Devon, UK, this cheese is aged 6 months. Made with
pasteurized goats milk.

Nutrition Analysis - By Measure

Calories 117 Total Fat 10g Sodium 168mg
Protein 7.1 Trans Fats 0.5g Calcium 207mg
Total Carbohydrates:-- Og Saturated Fat 6g Iron 0.Tmg
Sugars Og Added Sugars Og Potassium 21mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 27mg
Vitamin A(IU)- Vitamin D 0.1mcg 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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