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Our Oven Baked Cheese with Aged Goat Cheese is a member of a line of unique
specialty cheeses. Sharp Goat Cheddar nestled between two layers of buttery,
squeaky traditional cows milk Juusto, toasted to perfection.

Nutrition Facts

Servings per Container 6
Serving size 1.00Z (102)

AKED)
QP
Our Cellar-, e

Amount per serving

Calories 120

% Daily Value*

Total Fat 9g 13%
Saturated Fat 6g 30%
Trans Fat Og
Cholesterol 35mg 12%
Total Carbohydrate Og 0%
Located in Wisconsin in the heart of Amish Country, we craft our cheese with milk from local Amish - .
dairies that is delivered to the factory in chilled milk cans, the old-fashioned way. The average herd size Dletary Fiber Og 0%
per farm consists of just 12 cows, making these truly family farms. Our Oven Baked Cheese with Aged
Goat Cheese is a member of a line of unique specialty cheeses. Sharp Goat Cheddar nestled between Total Sugars Og
two layers of buttery, squeaky traditional cows milk Juusto, toasted to perfection.
Includes Og Added Sugar 0%
: Protein
Ingredients A Allergens Dlein Cg
. Vitamin D Omcg 0%
i amymee and chasen MK | S Calcium 197mg 25%
’ ik
cultures ©n IronOmg 0%
Free From: Potassium Omg 0%

crustaceans eggs (BO) fish eanuts
& ? * The % Daily Value (DV) tells you how much a nutrient in
sesame soy tree nuts wheat a serving of food contributes to a daily diet. 2,000 calories

a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

Refrigerate after opening UNIT UPC:

Pasture Pride Pasture Pride Cheese LLC
Serving Suggestions UPC MFG#  SPC # GTIN Pack  Pack Desc.
Serve with jam or chutney as an 810507022241 240 55737 | 10810507022241 10/6 0Z

appetizer. Or serve with fruit and
salad as a snack

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

) . 4.391b 3.75lb United States No
Prep &« Cooking Suggestions

WARMING INSTRUCTIONS: Remove from package. Shipping Information
MICROWAVE: Heat on high fOLEﬁO seconds tg 1
minute. STOVE TOP: Heat in skillet over medium i i i

heat 4 minutes per side o until cheese glistens, Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
OVEN: Preheat oven to 375F. Bake for 20 minutes. . . .
GRILL: Place on foil and grill 5-10 minutes. TO 8.57in | 6.32in | 4.39in | 0.14ft3 | 34x9 | 270days 35°F/ 37°F
SERVE: Cut into strips, triangles or cubes and serve
as an appetizer or side dish.
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Our Oven Baked Cheese with Aged Goat Cheese is a member of a line of unique
specialty cheeses. Sharp Goat Cheddar nestled between two layers of buttery,
squeaky traditional cows milk Juusto, toasted to perfection.

Nutrition Analysis - By Measure

Calories 120 Total Fat 9g Sodium 290mg
Protein 8 Trans Fats Og Calcium 197mg
Total Carbohydrates--- Og Saturated Fat 6g Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 35mg
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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