
Tillamook

6206 - Smoked Cheddar Bar
60 days of natural aging. Then it's cold-smoked for 9 hours in 100% hickory wood
smoke until its color is a warm glow. It has a savory, buttery-smooth cheddar
flavor.
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We start with 60 days of natural aging. Then it's cold-smoked for 9 hours in 100%
hickory wood smoke until its color is a warm glow. It has a savory, buttery-smooth
cheddar flavor. Firm and creamy texture with aromas of smoke, sweet hickory,
butter and cheddar. Bake this buttery smooth cheese into crispy coins, stir it into
smoky corn cheddar chowder

Cultured Milk, salt, enzymes,
annatto (color) natural wood,
smoke.
Contains: Milk

Contains:

Free From:

Brand Manufacturer

Tillamook Tillamook County Creamery

UPC MFG # SPC # GTIN Pack Pack Desc.

072830002066 6206 6206 00072830002066 6/2 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

13lb 12lb United States No

Shipping Information

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

11.4in 8.1in 3.9in 0.21ft3 17x9 180days 35°F / 37°F

Keep refrigerated until ready to
serve.   UNIT UPC: 072830002066

Bake this buttery smooth cheese
into crispy coins, stir it into smoky
corn cheddar chowder. Bake it into
a gorgeously gooey cheese dip.

Remove from refrigerator and it is
ready to serve or add to your
favorite recipe.
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- By Measure

0mcg

30mg

0g

0g 0g 30mg

1g 6g 0mg

6 0g 180mg

120 10g 200mg


