Euroselect

Euroselect

CREAM
CHEESE

aselection of
€Europe’s best cheeses

Cream cheese, with its smooth texture and subtle tang, is a
culinary essential beloved by chefs and home cooks alike.

Made from a blend of cream and milk, this velvety cheese

adds a luxurious touch to both sweet and savory dishes.




Product Cream Cheese

Cream cheese, with its smooth texture and subtle tang, is a culinary essential —
beloved by chefs and home cooks alike. Made from a blend of cream and milk, Country of origin Germany
this velvety cheese adds a luxurious touch to both sweet and savory dishes

Unit 2kg
Carton 6 units
Weight 12 kg

Euroselect Dimensions carton 358x295x178mm
Pallet type Euro

CREAM o

CHEESE Pallet configuration 72 cartons

e Boxes per layer 8
Layers per pallet 9

' MoQ 86kg

Shelflife 12 months after production
Storage conditions keep chilled, max +8°C
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Tell us what you're looking for T +31(0)511 474 399

and we'll work with you to find E info@fftint.com E u r o S e I e c t
the optimal product solution. W www.fftint.com



