
STRNG 96/1oz IW CHEESEHEADS

 Creamy white in color with a smooth texture; the delicate, milky flavor and smooth
texture .This snacking cheese is made with the smooth and delicate milky flavor of

Mozzarella.

Product Last Saved Date:8 April 2019

Nutrition Facts

Serving Size

Servings per container

Amount Per Serving

Calories

 Total Fat

Saturated Fat

Trans

 Cholesterol

 Sodium

 Total Carbohydrate

Dietary Fiber

 Total Sugars

 Protein

% Daily Value*

 Vitamin D

 Calcium

*The % Daily Values (DV) tells you how much a nutrient in a serving of
food contributes to a daily diet. 2,000 calories a day is used for general
nutrition advice.

 Frigo® Cheese, quality since 1938 and a healthy snack choice.

Low Moisture Part Skim Mozzarella (Pasteurized Part Skim Milk, Cheese Cultures, Salt, Enzymes).

1 Piece

80

1 g

7%

3 g 16%

0 g

20 mg 6%

200 mg 9%

6 g

0 g 0%

1 g

6 g

0.0000 mg 0%

220 mg

 Cheese (Perishable)

GPC Description

 FRIGO

Brand Brand Owner

 Saputo Cheese USA, Inc.

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

 6.69  LBR  6  LBR  USA Undeclared  No

Shipping Information

Length Width Height TIxHI Shelf Life Storage Temp From/To

 12.875  INH  7.25  INH  4.25  INH  18x 9  150  33  FAH /  40  FAH

 Keep refrigerated, perishable.

 None.

 Product Specifications:

 Eat as a snack, deep fry for a warm mozzarella stick.

 Handling Suggestions :

 More Information :

 Serving Suggestions :

 Benefits :

 Prep & Cooking Suggestions :

0%

 0.23  FTQ

Volume

 984116

Man Prod
Code

 96/1 oz

Pack

 96 X 1.00 ONZ 212604

Dist Prod
Code

 10041716841164

GTIN

 Ingredients :

Pack Description

Wheat - N TreeNuts - N

Allergens(C='Contains' MC='May Contain' N='Free From' UN='Undeclared' 30='Free From Not Tested'
50='Derived From Ingredients' 60='Not Derived From Ingredients' NI='No Info

Peanuts - NEggs - N

Soy - N

Fish - N

Milk - C

Crustacean - N

0 mg Iron

0 mg Potassium

0.000 Added Sugars

15%

0%

0%

Fat

Includes 0.0000
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