
Queso Campesino

937169 - Oaxaca Mini Ball
fresh/smooth
melting/creamy
quesadilla/hamburger
Queso campesino/country style
Farm to table
mexican /style
oaxaca/mexico
Whole milk/not part skim
supperior melt
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Includes 0 g Added Sugar 0%

7 g

0 mcg 0%

115 mg 20%

0 mg 0%

0 mg 0%

The main ingredients are pasteurized Grade A whole milk, calcium chloride, rennet, and salt. Mexican
cheese, texture "filata" and flavor characteristic of acid cheese, melting and grating cheese, essential in
the Mexican dishes. This mild white cheese originated in Oaxaca, Mexico. It is similar to domestic string
cheese, but Oaxaca is braided into a ball. Its texture and flavor are very similar to mozzarella and it can
be used in the same recipes. It is also a great snacking cheese.

Pasteurized grade A whole milk,
calcium chloride, rennet and
salt.

Contains:

Free From:

Brand Manufacturer

Queso Campesino Colorado Ranchers Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

644404137773 13777 937169 16444041377730 16/16 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

17 lb 16 lb United States of America No

Shipping Information

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

12.25 in 10.5 in 7 in 0.52 ft3 12x9 64 days 35 °F / 37 °F

Refrigerate after opening---
UNIT UPC: 644404137773
---

Suggested as strong melting cheese,
used in any dish needing a melting
cheese. Also suggested as a smooth
mild snacking cheese.

Use for all your melting cheese
needs
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- By Measure
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90 7 g 130 mg


