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Chèvre pané

Breaded Goat Cheese 6/2lb

FROZEN SAVORY

HORS D'OEUVRES

WARM APPETIZER
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Product Description
- Goat Cheese breaded with lemony/citrusy, herby and peppery notes fried cispy that 
"shatters" when bit into.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

GOAT CHEESE (PASTEURIZED GOAT’S MILK, SALT, SATRTER CULTURE, COAGULANT), 
WATER, ENRICHED BLEACHED FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON, 
THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SOYBEAN OIL, CORN FLOUR, 
CITRIC ACID, CONCENTRATED LEMON JUICE, CORN SYRUP SOLIDS, CULTURED NONFAT 
MILK, DEHYDRATED GARLIC, DEHYDRATED ONION,DEXTROSE, DRIED EGG, DRIED 
WHEY, LACTIC ACID, LEAVING AGENT (SODIUM ACID PYROPHOSPHATE, SODIUM 
BICARBONATE), MALTODEXTRIN, MODIFIED CORN STARCH, NATURAL CHEESE FLAVOR 
(SKIM MILK, WHOLE MILK, SALT, CULTURE, ENZYMES, CALCIUM CHLORIDE, ANNATO), 
CITRIC ACID, LACTIC ACID, SUCCINIC ACID, ENZYMES), NATURAL FETA CHEESE FLAVOR 
(FETA CHEESE, BUTTER, NONFAT MILK, VINAGAR, LACTIC ACID, ENZYMES), NATURAL 
FLAVOR, OLIVE OIL, PAPRIKA, ROMANO AND PARMESAN CHEESE (PASTEURIZED COW’S 
MILK, CULTURE, ENZYMES, SALT), SALT, SEA SALT, SODIUM ALGINATE, SODIUM 
BICARBONATE, SODIUM PHOSPHATE, SOY FLOUR, SPEARMINT, SPICES, SUGAR, 
UNSALTED BUTTER, VINEGAR SOLIDS, WHEAT GLUTEN, WHEY, YEAST.

Store in freezer below 0˚F (-18˚C), will keep up to 12 
months from manufacturing date.

Case Size (LxWxH)

16.5''x 10''x 6''

Case Gross Weight

14lb

Cases per Pallet

130 (10/13)

 2lb 6

Case Cube

0.57ft3

Pack Net Weight Packs per Case

PRODUCT OF USA

NutritionPhysical
Weight per piece: 25-28 g.
Average Piece count per 2 lb bag: 30 units.

Organoleptic 

UPC code

Allergens
CONTAINS: MILK,EGG, SOY, WHEAT.

Certificates and Claims
SQF level 2, HACCP, NWDA and USDA.
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