Castello®

L] Gorgonzola Cheese Crumbled 2kg )
GTIN Material number Production and conservation methods
059441508811 20292 2x2 kg Conventional, Pasteurisation
Description Ingredients
Castello Gorgonzola Cheese Crumbled brings the bold and Pasteurized milk, Cream, Salt, Bacterial culture, Calcium chloride,
distinctive flavors of Gorgonzola cheese in a convenient crumbled Microbial enzyme, Penicillium roqueforti.

form. Made with the finest ingredients and aged to perfection, this

crumbled cheese offers a rich and creamy texture with a tangy and Allergens
pungent taste. Each crumble is packed with the authentic flavors of milk, Milk & Products Thereof
Italian Gorgonzola, adding a delightful kick to salads, pizzas,

pastas, and more. The crumbled format makes it easy to sprinkle

and incorporate into your favorite recipes.

Nutrition per 30 g

Storage Keal 110 keal
Temperature Min: 2 °C. Temperature Max: 4 °C. Keep L 450 8 kJ
refrigerated. Do not freeze.
Fat 10g
Country of origin Dairy farm
Canada Atwood - CA 0839 SelEleeiE 9
TransFat 0.3g
Claims & Certifications
100% CANADIAN MILK ~ KOSHER-TABLETK  HALAL Carbohydrafe g
Sugar Og

ARLA y
PRO. Sl 270 mg

PARTNERS
AT HEART

Potassium 30 mg
Calcium 175 mg

Iron 0.1 mg



