McCall's Cheddar

110048 - Sage Irish Cheddar Cuts

Traditionally eaten at harvest time, Cheddar blended with sage has been eaten for hundreds of years. The delicate flavour should not be over-
powered so, it would best be partnered by a straw-coloured Chardonnay. For a "romantic” pairing, matching the terroir of the grass-fed Cheddar, we
would recommend an Irish Ale.

MARKETING

Nutrition Facts

This Irish Sage combines the very best
grass-fed Irish Cheddar with dried sage.

WECALL'S : The resulting eye-catching cheese has a 7 Servings per container
GRASSFED : green, marbled appearance. Irish Sage : : "
delivers the creamy tang of a Cheddar with Serving Size 1" Cube
l w H the herby, brothy notes of sage.
€IRe MADE Amount Per Serving
e : 110
CHEDDAR Calories
% Daily Value*
b Total Fat 9 g 12%
Saturated Fat 6 g 30%
Trans Fat 0 g
o,
PRODUCT SPECIFICATIONS Cholesterol 20 mg 7%
. Sodium 150 mg 7%
Code GTIN Pack Description
Total Carbohydrates 1 g 0%
15108 10820581100480 12/7 0z - -
Dietary Fiber 0 g 0%
Brand Brand Owner GPC Description Total Sugars 0 g
MccCall's Cheddar MccCall's Cheddar Cheese (Perishable) Includes 0 g Added Sugars 0%
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition Protein 6 g
|
5.36 LBR 5.25 LBR No Ireland Undeclared No o
Vitamin D 0 mcg 0%
Shipping Calcium 202 mg 15%
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To Iron 0 mg 0%
12.2 INH 4.3 INH 3.9INH 0.12 FTQ 31x12 117 Days 35 FAH / 37.5 FAH Potassium 0 mg 0%
]
Traceability Regulation * The % Daily Values (DV) tells you how much a nutrient in a serving of food
con_lributes to a daily diet. 2,000 calories a day is used for general nutrition
Regulation Type | Regulatory Trade Item Regulation Regulation Restrictions and advice.
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS INGREDIENTS
Keep chilled. Consume within three days of ICNI=I _C‘I’:t’:[‘]?zn ;ﬂcnzr“ﬁé rce‘;'ya'lf;wh’l" ! e From :’C’I\’f;ng’f,'gefe’;':r‘jts Irish Grassfed Cheddar Cheese (Pasteurized Cow's
opening.---UNIT UPC: 820581100483--- 1 60= vNO[De,,-VEZ From ,r,g,ed,-}é,,[sv, NI = No Info’ v Milk, Salt, Microbial Rennet, Starter Culture), Sage

Powder, Spinach Powder.Contains: Milk

Milk - C Peanuts - N
Eggs - MC Tree - N
Soybean - N Fish - N

Wheat - MC Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N
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would recommend an Irish Ale.

PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION

Although this cheese can also be used as an Best served as an eye-catching addition to a
ingredient, it needs no preparation. cheeseboard, or crumbled into a pasta.




