TREASURE CAVE® & KINGSBURY® BLUE CHEESES, & FETA CHEESE




BRAND
PAULY CHEESEMAKERS HELP NATURE MAKE THE FINEST TREASURE CAVE® BLUE CHEESE.
All natural ingredients. Quality enhancing hand processing.
Aged 100 days in sandstone caves. Packaged in quality-keeping foil or poly bags.

— Perfectly constant temperature and humidity levels. Shelf life of 270 days from peak when kept at 40 - 45°F.
— Produces liberal marbleization.

— Assures distinctive piquant-and-spicy flavor development.

PAULY CHEESEMAKERS HELP NATURE MAKE THE BEST KINGSBURY® BLUE CHEESE.

Aged 60 days in sandstone caves. Especially good for dressings and salad bars since crumbles
A harder cheese than Treasure Cave, with the same excellent qualities. maintain more texture.
PAULY CHEESEMAKERS HELP NATURE MAKE THE GREATEST FETA CHEESE.
Made by hand in the “Old World” method. Wonderful addition to dips and salads.
All natural ingredients. A “must” for Greek dishes.

SPECIFICATIONS
Max. Moisture  Min. Dry Fat Typical pH Typical Salt
Pauly Treasure Cave &

Kingsbury Blue Cheeses 46% 50% 5.0 3.4%
Pauly Treasure Cave
Feta Cheese 53% 50% 50 3.4%

NUTRITIONAL CONTENT PER 1-0Z. SERVING
Calories  Protein  Carbohydrates Fat Sodium  Potassium
Pauly Treasure Cave &

Kingsbury Blue Cheeses 100 6 g. 149 6 g. 375 mg. 25 mg.
Pauly Treasure Cave

Feta Cheese 75 4 g 149 - 316 mg. 25 mg.
PERCENTAGE OF U.S. RDA

Protein  Vitamin A VitaminC  Thiamin  Riboflavin  Niacin Calcium Iron

Pauly Treasure Cave &

Kingsbury Blue Cheeses 15% 6% . * 8% * 15% *
Pauly Treasure Cave

Feta Cheese 8% 7% * * 8% * 16% *

*Contains less-than 2% US. RDA.

Left to right: Blue Crumbles, 6# Blue Wheel, 4# Feta. Blue Cheese available in Bags or 6# Wheels;
Feta available in 4# or 9# Pails.
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