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HISPANIC CHEESE MAKERS-NUESTRO QUESO
QUESO BLANCO
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*» Is a very popular Caribbean cheese. It is
mild, firm yet smooth in texture and softens
without melting. This culinary wonder
doesn’t separate into solids and oils when
heated or grilled.

< It becomes soft on the inside. When you USES AND APPLICATIONS
bite into it, it squeaks like a fresh cheese
curd and rewards you with a buttery % Queso Blanco is firm, and yet smooth in texture, very
creaminess found in only the best mild similar to Hispanic Cheese Makers (Nuestro Queso)

Fresco. Great for grilling, pan frying and deep frying.
Delicious when eaten with fresh fruits, jams, or
salads.

cheeses.

GEOGRAPHIC DENOMINATION: CARIBBEAN AND SOUTH AMEIRCAN - TEXTURE: SEMI SOFT - FLAVOR: LIGHTLY SALTED
FORMATS: SQUARES, TABLETS, LOAFS
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HISPANIC CHEESE MAKERS‘

NUESTRO QUESO LLC

BLANCO CHEESE LINE tp

Specs

9.

PALLET 48" X 40"

CASE NET

CASES & WEIGHT
UNITS PER PER
PALLET PALLET

CASE DIMENSIONS | CUBE LAYERS
CUBE (L X W X H) (CUBIC PER
(INCHES) FT) PALLET

HISPANIC CHEESE
MAKERS

CASE WEIGHT

BLANCO
BLANCO SQUARE  100Z 12 75bs/1200z 11516 x 11 5/16 x33/4  0.28 12 12 144cs/1728 units 1,080 90
BLANCO SQUARE  160Z 8 8lbs/1280z 95/8 x7x55/8 0.22 25 7 175cs/1400 units 1,400 90
BLANCO LOAF JIES G 12Ibs/1920z  123/8 x111/8 x27/8  0.23 12 8 144cs/864 units 1,728 90
BLANCO LOAF 6LBS 6 RW I TSR 1 ejse 0.58 12 5 60cs/378 units ~ RW 90
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OUR MISSION

‘ ‘ To delight our customers with the highest quality, most authentic Hispanic cheese and dairy ,,

products.

Mark Braun, CEO

Hispanic Cheese Makers-Nuestro Queso
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HISPANIC CHEESE MAKERS

NUESTRO QUESOLLC — =

BLANCO CHEECE

Packaging Formats And Nutritional

O
NUTRITIONAL FACTS
BLANCO
SERVING SIZE 10z (289)
SERVINGS PER PACKAGE VARIED
AMOUNT PER SERVING
CALORIES 90
% DAILY VALUE
TOTAL FAT 8g 10%
SATURATED FAT 4.5¢ 23% MULTIVAC SQUARES
TRANS FAT 0g 0%
CHOLESTEROL 25mg 8%
CLEAR FILM WITH LABELS CLEAR FILM
SODIUM 230mg 10% OR PRINTED FILM WITH LABELS
TOTAL CARBOHYDRATE <1g 0%
DIETARY FIBER Og 0% PP PR PRPP PPLPPIePP
SUGARS <1g 0%
ADDED SUGARS Og 0%
PROTEIN 6g 12%
VITAMIN D Omcg 0%
CALCIUM 195mcg 15%
POTASSIUM 36mg 1%
IRON Omg 0%
* THE % DAILY VALUE TELLS YOU HOW MUCH A NUTRIENT IN A SERVING OF FOOD CONTRIBUTES
10 A DALY DIET. 2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE

INGREDIENTS: PASTEURIZED MILK, SALT, ENZYMES, TITANIUM
DIOXIDE. CONTAINS: MILK

LOAF

CLEAR FILM WITH LABELS
OR PRINTED FILM
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NUESTRO QUESC LLC
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