LAMB CHOPPER" Born to be mild, this sheep milk cheese is buttery
in color and flavor with a long, complex finish. The texture is smooth and soft-

firm, making Lamb Chopper an enchanting table or cooking cheese. The wheel is
finished in natural wax. Made in Europe exclusively for Cypress Grove Chevre.

Ingredients: Pasteurized 100% sheep milk, salt, cheese cultures, vegetarian rennet

Approx. Size:
Packaging:

Optimal Shelf Life:

9 |Ib wheel
[ wheel

8 months uncut

Type: Aged Sheep’s Milk Cheese

General To maintain original condition after cutting: keep cheese cold (33°-35°F) and

Handling wrapped tightly in plastic wrap to prevent drying.

Procedures: . .
Serve at room temperature, removing from the refrigerator only what you plan to
serve.

Awards: Best Product in Aisle, IFFCS (New York), 2002

Serving ) Serve with mushroom and rosemary polenta.

Suggestions:

2) Shave over cantaloupe, mint and prosciutto salad.

3) Kids love Lamb Chopper too! Try on a classic grilled or toasted cheese sandwich.

UPC: n/a
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