HISPANIC CHEESE MAKERS

NUESTRO QUESO LLC

DAXALA CHEESE LINE gp

Mexican String Cheese!

Oaxaca
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OAXACA CHEESE

v' Oaxaca is Mexico's most popular cheese
because it melts and strings like no other when
melted, forming delicious long strings when
pulled.

v It is a semi-soft cheese like un-aged Monterey
Jack, but with a Mozzarella-like string cheese

texture. It is named after the state of Oaxaca in USES AND APPLICATIONS

southern Mexico, where it was first made.

v' Queso Oaxaca is best served warm, it maintains v’ Itis a cheese used in a variety of recipes and
enviable melting characteristics, has been is especially popular roasted or baked in
chosen by numerous chefs and is the private Mexican dishes. It is also excellent in
label choice for quality-conscious retailers. quesadillas or stuffed peppers.

GEOGRAPHIC DENOMINATION: MEXICO  TEXTURE: SEMISOFT  FLAVOR: LIGHTLY SAETED. FORMATS: BALL AND SHRED
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OAXACA CHEESE LINE p

Specs

PALLET 48" X 40"

CASE DIMENSIONS gﬁgg LAYERS CASES & NET WEIGHT

HISPANIC CHEESE MAKERS® CASE WEIGHT| CUBE (L XW X H) PER UNITS PER PALLET

(CUBIC

(INCHES) FT)

PALLET | PER PALLET (LBS)

OAXACA BALL 10 0z 12 7.5lbs/1200z 161/8x12x 3 0.34 8 14 112 840 80
(EASY OPEN AND CRYOVAC)

OAXACA BALL 12 oz 12 Olbs/1440z 16 /8 x 12x 3 0.34 8 14 112 1,008 80
(EASY OPEN AND CRYOVAC)

OAXACA BALL 31b 8 24Ibs/3840z 123/4 x 13 /4 x 8 3/4 0.86 9 6 o4 1,296 80
OAXACA BALL 51b 4 20Ibs/3200z 14 3/4 x 12 x6 1/2 0.67 9 7 63 1,260 80
OAXACA SHRED BAG 8 oz 16 8lbs/1280z 127/16 x9 1/8 x 7 3/8 0.5 15 5 75cs/1200 units 600 80
OAXACA SHRED BAG 12 oz 12 Olbs/1440z 12716 X 9 /8 x 7 3/8 0.5 15 7 105¢s/1260 units 945 80
OAXACA SHRED BAG 16 oz 12 12Ibs/1920z 12716 x 918 x 7 38 0.5 15 ) 105¢s/1260 units 1,260 80
OAXACA SHRED BAG 24 0z 8 12Ibs/1920z 113/4x81/2x 5 3/4 0.33 16 8 128cs/1024 units 1,536 80
OAXACA SHRED BAG 21b 6 12Ibs/1920z 14.375x12.875x 8 0.86 9 10 90cs/540 units 1,080 80
OAXACA SHRED BAG 51b 4 20Ibs/3200z 151/2x 11 3/a x 7 3/4 0.82 9 7 63cs/252 units 1,260 80
OAXACA STRIPS 12 0z 12 Olbs/1440z 113/4x 8 1/2x5 34 0.33 16 8 128cs/1536 units 1,152 80

NUESTRO QUESC LLC
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AXACA CHEL

Packaging Formats And Nutritional

NUTRITIONAL FACTS
OAXACA
SERVING SIZE 10z (280)
SERVINGS PER PACKAGE VARIED
AMOUNT PER SERVING
CALORIES 80
% DAILY VALUE
TOTAL FAT 59 8%
iyt L) 39 L, BAGS RECLOSABLE BAG
TRANS FAT 0g 0%
P aad! i CLEAR BAGS CLEAR FILM WITH LABELS
SODIUM 100mg 4% WITH LABELS OR PRINTED FILM OR PRINTED FILM
TOTAL CARBOHYDRATE 29 0%
DIETARY FIBER 0g 0% Rl Sl A c l l l  l
SUGARS 0g 0%
ADDED SUGARS 0g 0%
PROTEIN 79 12%
VITAMIN D Omcg 0%
CALCIUM 130mcg 10%
POTASSIUM 20mg 1%
IRON omg 0%
*THE % DAILY VALUE 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

INGREDIENTS: PASTEURIZED MILK, LACTIC ACID, SALT, ENZYMES.
CONTAINS: MILK

CRYOVAC EASY OPEN %
CLEAR FILM WITH LABELS OR PRINTED TOP FILM WITH BACK LABEL _\
PRINTED FILM ND CLEAR/WHITE FILM WITH ‘

TOP AND BACK LABELS
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