MAKERS OF
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Four simple steps can extend the life and improve the
overall taste, texture and enjoyment of your favorite
soft-ripened cheese.

@ When you arrive home: cool cheese for a few minutes
to keep it from sticking, then remove from plastic wrap.

@ Place cheese on top of a crumpled paper towel
inside a plastic storage container. Place the lid on the
container and close loosely... not too tight!

Alternative: If a plastic container is not available, loosely
wrap cheese in wax paper with a few perforations.

@ Store cheese in the coldest part of your refrigerator.

@ To serve: Warm cheese to room tfemperature for
about 30 — 45 minutes... Enjoy!
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