
CABOT CREAMERY

30936 - Cheese Ched Yel Mild Current
Cabot has won every major award for taste, including the Worlds Best Cheddar.
Cabot Cheddar is high in protein, low in carbohydrates and naturally gluten-free
and lactose-free. Its also a good source of calcium for healthy teeth and bones.
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Brand Manufacturer Product Category

CABOT CREAMERY Cabot Creamery Cooperative Cheese

MFG # SPC # GTIN Pack Pack Desc.

0703 30936 90078354707039 1 1 /  /  cs

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.06lb 10.7lb USA Yes No

Shipping Information

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

11.89in 7.44in 4.22in 0.22ft3 20x5 360DAYS 35°F / 45°F

Refrigerate between 35-45 degrees
Fahrenheit.

Classic or flavored Cabot Cheddars have a
complexity that makes them delicious all on their
own as a snack or hors doeuvre. They also pair
perfectly with a wide array of foods, from savory
smoked nuts and meats to sweet fruits like grapes
and apples. http://www.cabotcheese.coop/cheddar

Use tangy Cabot Cheddar fresh from the
frigtucked into a sandwich, grated up
and tossed into a salad, or cut into
cubes for an appetizer. Or magnify the
flavor by melting it into soup, over pizza,
or throughout a dish of mac and cheese.
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