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- Balloather Torms FROMAGE BLANC

This European-style fresh cheese is light, silky and easy to spread. It substitutes nicely
for chévre and is a lower-calorie alternative to cream cheese. A chef favorite,
Fromage Blanc is equally at home in both sweet and savory recipes.

Pairing Suggestions
Food: As an ingredient in appetizers, main courses, & desserts.
Wine: Sauvignon Blanc, Prosecco, Pilsner, Blonde Ale.
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FRESH FARMERS .CH.F::»S -I Ingredients: Cultured Pasteurized Milk, Salt, Traditional Rennet.
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K Shelf Life: 60 days
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Nutrition Facts: Amount per serving % Daily Value* Amount per serving % Daily Value* Shipping Specs:

Serving Size 1/4 Cup (550) Total Fat 69 9%  Total Carb. 2g 1% - -
Servings Per Package: about 4 Saturated Fat 3g 17% Dietary Fiber Og 0% Size 750z 30 0z. Size 7.50z. 30 0z.
Cholest. 15mg 5% Sugar 29 UPC Code 750118200013  N/A Case 10Lx10Wx3.25H 9Lx6Wx5.5H
Amount Per Serving = = -
" Sodium 80mg 3% Protin 59 Item Number FB101 FB201 Ti x Hi 16x14 16x14
Sl FERERL £ Pack Size 8 per case 2 percase Cube 18 a7

Vitamin A 0% - Vitamin C 0% - Calcium 8% -« Iron 0%

) B Net Weight .25 | 751 llet 224 224
* Percent Daily Values are based on a 2,000 calorie diet. ot Case Weig S5 lbs 750 Gases per palle

Awards
Finalist, Best New Product, NASFT Sofi Awards ORDERS®RBELLWETHERFARMS.COM
1st Place, Fresh Unripened Cheeses, American Cheese Society Y&Ef®: BELLWETHERFARMS.COM



