
New Bridge

9142 - Red Wax Hoop Cheddar Wedge
New Bridge Red Wax Hoop Cheddar is a mild, slightly salty cheese with a rubbery texture when
young which becomes sharp and crumbly if allowed to age. It is an excellent cooking ingredient
that is used to give a creamy texture to the dish without changing the flavor or making it stickier.
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Hoop Cheese (also known as Bakers or Red Ring cheese) is a simple, traditional cheese made only from cow's milk, where the whey has been drained
out completely and then placed in a round mold called a hoop. Some people call it Red Ring cheese because of the red wax coating. Though
sometimes compared to farmer's cheese, it is different because no cream or salt is added to the cheese. Since the cheese is not aged, the texture
remains soft and it spoils very fast.

Hoop cheese is a mild, slightly salty cheese with a rubbery texture when young which becomes sharp and crumbly if allowed to age. The color of the
pate is rich yellow with a subtle nutty flavor. It is an excellent cooking ingredient that is used to give a creamy texture to the dish without changing the
flavor or making it stickier. Use it to make grilled sandwiches, macaroni and cheese or have it with crackers or fruits.

PASTEURIZED MILK, CHEESE
CULTURE, SALT, ENZYMES,
ANNATTO COLORING.

Contains:

Free From:

Brand Manufacturer

New Bridge New Bridge

UPC MFG # SPC # GTIN Pack Pack Desc.

9142 9142 03777000100166 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.5 lb 10 lb United States of America No

Shipping Information

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

7.2 in 13.7 in 7.4 in 0.42 ft3 18x5 358 days 35 °F / 37 °F

Keep refrigerated---
---

Use it to make grilled sandwiches,
macaroni and cheese or have it with
crackers or fruits.
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